
Food Method Pint Quart

Strawberries ( jam) Water Bath 10 min 10 min

Peaches (hot pack) Water Bath 20 min 25 min

Applesauce Water Bath 20 min 25 min

Pickles (dill) Water Bath 10 min 10 min

Tomatoes WB/PC 45 min WB / 15 min
PC

45 min WB / 20 min
PC

Green Beans Pressure 20 min 25 min

Carrots Pressure 25 min 30 min

Corn (whole kernel) Pressure 55 min 90 min

Chicken (boneless) Pressure 75 min 90 min

Beef Stew Pressure 75 min 90 min

Broth/Stock Pressure 20 min 25 min

Jelly Water Bath 5 min 10 min

Pumpkin Pressure 55 min 90 min

Canning Processing Times
USDA-Approved Processing Times for Commonly Canned Foods

Processing times are for sea level. Adjust for altitude per USDA guidelines.


