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To Water Bath or To Pressure Can? That is the Question 

 
Have you created jams and jellies out of those beautiful Central Coast strawberries and peaches, or 
maybe turned your garden cucumber bounty into pickles?  It’s time to talk canning!  If you’re into 
managing what goes into your food, you may be interested in jarring your own fruits and vegetables.  But 
wait, there’s more!  What if you could create your own vegetable, beef, or chicken stock for later use?  
Or put up your own chili, stews, and soups for the long winter months?  Well, you can!  Forget those 
store brands!  Can your own foods and discover how rewarding it can be.  The University of California 
Cooperative Extension Master Food Preservers of San Luis Obispo County are offering two August 
classes that will have you drooling for fresh preserved goodness in a jar.     

When we want to preserve those summer fruits and vegetables, we have to consider the amount of 
naturally occurring acid in them.  Vegetables, in general, are a low-acid food with a high pH level.  A pH 
level 4.6 or higher is the indicator that a food must be processed in a pressure canner.  Foods with a pH 
level 4.5 or lower can be processed via the water bath canning method.  One main difference between 
water bath canning and pressure canning is the temperature at which the foods are processed.  While high 
acid foods like strawberries and tomatoes can be processed via the water bath method at the boiling point 
of water (212°F), low acid foods must be processed at 240° to 250°F which is achieved in a pressure 
canner (UCCE MFP Training Manual). The processing time in a research-tested recipe represents the 
amount of time it takes to effectively destroy the bacteria in foods that can lead to botulism.  To ensure 
food will be safe for later consumption, the United States Department of Agriculture (USDA) canning 
recommendations must be closely followed.   

Here’s a link to an excellent site and guide book from the USDA about safe canning practices:  
http://www.uga.edu/nchfp/publications/usda/2_USDAcanningGuide1_06.pdf 

Maybe you’re interested in learning a little more about canning and would like to meet others who are 
too.  Or perhaps you’d just like to see for yourself how it’s done.  You’re in luck because there are two 
very special classes coming up in August and they’re both free!  Here are the details:   

Water bath canning 101, August 8, 2015, 10:00 am to 12:00 pm at Farm Supply:    
2450 Ramada Dr., Paso Robles, CA 93446 
In Water Bath Canning 101, you’ll learn how to safely can any fruit or vegetable, what can be preserved 
in a water bath canner, what needs to be preserved in a pressure canner, and why it’s important to know 
the difference!  You’ll also learn how to jar whole tomatoes and get recipes for spaghetti sauce and 

http://www.uga.edu/nchfp/publications/usda/2_USDAcanningGuide1_06.pdf


flavored tomato juice.  It’s going to be a great fall season with all of those tomatoes jars in your 
cupboards!   

Pressure Canning 101, August 22, 2015, 10 am to 12 pm at the UCCE Garden of the Seven Sisters (The 
Master Gardner Demonstration Garden)   
2156 Sierra Way, Suite C SLO, CA 93401 
In Pressure Canning 101, you’ll learn how to safely use that pressure canner with confidence so you can 
put up your own vegetables, broths, soups, and more!  You’ll be face to face with Certified Master Food 
Preservers who have the knowledge and experience to answer your questions, quell your fears, and 
relieve all that pressure you feel over attempting this type of canning method.  Even if you’re an old pro, 
bring your pressure canner and have it safety checked by a Certified Master Food Preserver.   

August just got a little brighter!  Put down those store brands and ‘put up’ your own this summer!  Happy 
canning, happy living.   

The UCCE Master Food Preserver program in San Luis Obispo County offers a “Helpline” service to 
answer food safety and preservation inquiries from community members throughout the year. The 
Helpline is staffed by UCCE certified Master Food Preservers. The number to the Helpline is 805-781-
1429 and is staffed every Wednesday from 1:00 -3:00 PM. The Helpline additionally receives calls in 
regards to the UCCE food preservation class schedule, food preservation recipes and resources, and how 
to become a Certified Master Food Preserver. The Master Food Preserver Helpline is a wonderful “free” 
service to the community!  

Sources: UCCE MFP Training Manual, Humboldt County, section 7.1, page 158 and section 3.1.3, page 
67 
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