How to can meat

How to Can Meat- Raw pack

1. Cul meat carefully from bone, Trim oway
most of fat without unduly slashing the lean
part of maat,
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2. Cut meat in jar-length pieces, so grain of
meat runs length of jar. Fill jars to 1 inch of
top with one or more pieces of meal.
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3, St open, filled jars on rock in pan of
boiling woler, Keep waoler level 2 inches
below jor tapi,  Inseri thermometer in center
of o jor (above), cover pan, and heal meat
slowly to 170° F. Without thermometer,
cover pan; heatl slowly for T5 minutes.
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4, Remove jors from pan.  Add saltif desired
Wipe jar rim glean. Place lid 1o that sealing
compound is next fo #lass fobove} Screw
the metal band dewn tight by hand. When
band is serewed fight, this lid has enough
"give'" to let gir escope during processing,
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5, Have 2 or 3 inches of boiling water in pres-
sure canner—enough to keep it from boiling
dry during processing. Put jars in canner
[utnvtj; fasten cover. Let steam pour fram

open petcock or weighted.goge opening 10
minutes. Shul petcock or put on gaoge.
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6. When pressure reaches 10 pounds, note
fime. Adjust heat under canner to keep
pressure steady. Process pint jon pocked
with large pieces of meal 75 minutes; process
quart jars 90 minutes When proceming
time Is up, slide canner away from heat.
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7. Let pressure fall to zero (30 minutes).
Wait @ minute or two, then slowly open pet-
cock. Unfasten cover, tilting far side up to
keep steam away from your face.

http://www.grannylin.com/recipies/cannedmeat.html (7 of 8) [9/7/2004 6:00:10 PM]



How to can meat

—
8, Set jars on rack to cool overnight. Ksep
them away from drakts, but do not cover.
When jors are thoroughly cool, remove metal
baonds and wipe jars clegn, Lobe! and store.

Back to "Keep On Trekking"
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Check out my story " A Gun Named Pappy" in
your January,2002 issue of
Muzzle Blasts .Or Click here~
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Sit down and rest your tired bones.|'ll tell you about some GREAT treksl've
taken with Frank and some of my trekking friends back beforetheterritory
was even settled.

Sign Guestbook '

g

View Guestbook '

Please Let Me Know You Have Been Here.
Kindly sign My Guestbook..

You Are The

Visitor Since 11/98
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Please come join us and learn more.
Visit our web page ~ www.coht.org

The Coalition of Historical Trekkers
- Trekkers Webring 1%,
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isowned by Granny Lin
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This American Colonies Ring site
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[Random Site] [List Sites]
Want to join the American Colonies Ring?

ThisHistorical Trekker'sWeb Ringsite
Isowned by Linda Pritchard.
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