


according to manufacturer instructions. 
Adjust heat to keep pressure steady. Set timer and 
write down the time when proper pressure is reached. 
Figure the time the canning will be �nished; write 
that time down too. 

11. Hold the pressure steady: 
Dial gauge canner, process at 11 pounds pressure at 
altitudes of 0 to 2,000 feet 

Can Size Processing Time
1-pound cans (size: 301x408)115 minutes
½-pound cans (size: 307x200.25)95 minutes

Instructions for high altitude:  

Altitude Pressure
2,001-4,000 feet 12 pounds
4,001-6,000 feet 13 pounds
6,001-8,000 feet 14 pounds

 

Weighted gauge canner, process with 10-pound weight 
at altitudes of 0 to 1,000 feet 

Can Size Processing Time
1-pound cans (size: 301x408)115 minutes
½-pound cans (size: 307x200.25)95 minutes

(At altitudes above 1,000 feet, use 15-pound weight. 
Watch canner and check the pressure o�en. If pres-
sure drops below recommended number of pounds, 
increase heat to bring pressure back up. When correct 
pressure is reached, start processing time from the 
beginning; 115 minutes for 1 pound cans or 95 
minutes for ½ pound cans.

12. At the end of the processing time, turn o� the heat. 

13. Move canner o� the heat, if possible. 
Let the canner sit until pressure drops to zero. DO 
NOT release steam by tipping the weight or running 
the canner under cold water. It takes 25 to 35 minutes 
for pressure to drop in a small canner �lled with cans 
and 45 to 60 minutes in a large canner with a full 
load. 
On a dial gauge canner, wait for the overpressure plug 
to drop, the cover lock to drop and the gauge needle to 
rest on “0.” Tip the pressure regulator — if no steam 


