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Salt is optional; it is for flavor and is not needed to 
prevent spoilage. If desired, add ½ teaspoon salt to 
hot pint jar or 1 teaspoon to hot quart jar.
Release air pockets by inserting a flat thin plastic or 
rubber spatula between the food and the jar. Slowly 
turn the jar and move the spatula up and down to 
allow air bubbles to escape. Adjust the headspace, 
then clean the rim of the jar with a damp cloth or 
paper towel. 
Place the lid, gasket down, onto the clean jar rim. 
Add the metal screw band ring. Screw the band 
down gently with fingertips until you feel it catch. 
Then do a quarter turn more. If too tight the lid will 
buckle during processing or form cuts in the seal-
ing compound that prevent sealing.
Pack only enough jars at one time to fill the canner.
To ensure the safety of canned vegetables, process 
in a pressure canner. Use the researched process 
time for the legume you are canning, shown in the 



Succotash
Yield: 7 quarts
3 quarts cut whole kernels of corn
4 quarts shelled limas
2 quarts crushed or whole tomatoes (optional)
Discard diseased, damaged produce; wash.
Hot pack: Combine all prepared vegetables in a 
large kettle with enough water to cover the pieces. 
Boil gently 5 minutes. Fill jars with pieces and 
cooking liquid, leaving 1-inch headspace.
Raw pack: Fill jars with equal parts of all prepared 
vegetables, leaving 1-inch headspace. Do not shake 
or press down pieces. Add fresh boiling water, leav-
ing 1-inch headspace.
Remove air pockets. Wipe jar rims. Adjust lids. 
Process succotash in 
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