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Taking the First Step

The presentation of pressure canning chicken serves as an
encouraging example to show that anyone can master this
valuable skill. By showcasing the process of pressure
canning chicken, we aim to inspire and empower individuals
of all skill levels to give it a try.

Through this presentation, we want to convey the message
that pressure canning is accessible to everyone, regardless of
their previous experience with canning or cooking. We'll
break down the steps in a clear and easy-to-follow manner,
highlighting the simplicity and versatility of pressure canning.

By demonstrating how to safely and effectively pressure can
chicken, we hope to alleviate any fears or doubts that may be
holding people back from trying this rewarding preservation
method. We'll emphasize the benefits of pressure canning,
such as preserving freshness, saving money, and promoting
sustainable living.

Ultimately, our goal is to encourage and inspire individuals to
take the leap and start pressure canning their own food.
Whether you’re interested in preserving fruits, vegetables,
meats, or a combination of all three, we want everyone to feel
empowered to embrace the adventure of pressure canning
and reap the delicious rewards it offers.



Water Bath or Pressure Canning

Water bath canning and pressure canning are two methods
used to preserve food, particularly for long-term storage.

Water bath canning is a simple process suitable for high-
acid foods like fruits, jams, and pickles. In this method, jars
of food are submerged in boiling water for a specific amount
of time. The heat Kkills bacteria, molds, and yeasts,
preventing spoilage and creating a seal on the jars.

Pressure canning, on the other hand, is necessary for low-
acid foods like vegetables, meats, and poultry. These foods
require higher temperatures to destroy harmful bacteria like
Clostridium botulinum, which can cause botulism. Pressure
canning uses a specialized pressure cooker called a
pressure canner, which raises the temperature above the
boiling point of water, effectively sterilizing the contents of
the jars.

In essence, the main difference lies in the acidity of the
foods being preserved and the temperatures required to
safely can them. Water bath canning is suitable for high-acid
foods, while pressure canning is necessary for low-acid
foods to ensure safe preservation.

We will be focusing on pressure canning from this
point foward.




BENIFITS OF PRESSURE CANNING

Pressure canning is a valuable technique for preserving
various vegetables and meats, offering advantages such as
long-term storage, quick meal preparation, and a sustainable
approach to managing surplus produce or meat. Here's an
overview of the types of vegetables and meats commonly
pressure canned, along with the benefits of this preservation
method:
1.Vegetables: Pressure canning is particularly well-suited for
preserving low-acid vegetables like carrots, green beans,
potatoes, peas, corn, and more. These vegetables require
the high temperatures achieved through pressure canning
to eliminate harmful bacteria, ensuring their safety for
consumption. By canning vegetables, you can extend their
shelf life significantly, enabling you to enjoy garden-fresh
produce year-round without worrying about spoilage.
o Examples: Carrots, green beans, potatoes, peas, corn,
and store bought dry beans.
2.Meats: Pressure canning is an excellent way to preserve
various types of meats, including beef, chicken, pork,
turkey, and venison. Since these proteins are low in acid
and prone to bacterial contamination if not properly
preserved, pressure canning ensures their safe
sterilization. Canned meats can be used to prepare quick
and convenient meals such as stews, soups, sandwiches,
and casseroles, making them a valuable addition to any
pantry.
o Examples: Beef chunks, chicken breast, pork loin,
turkey thighs, deer meat.
Pressure canning offers several benefits for long-term storage,
fast meals, and managing excess produce or meat:



PREPARING TO PRESSURE CAN CHICKEN

Pressure canning chicken breast is a great way to preserve
this protein for long-term storage, making it convenient for
quick meal preparation. Here's a detailed list of ingredients,
equipment, and steps for pressure canning chicken breast:

Ingredients:
Chicken breasts (fresh or thawed if frozen)
Salt or Canning Salt (optional, for seasoning)
Water

Equipment:

Pressure canner
Canning jars (quart or pint size)
Canning lids and bands
Jar lifter
Canning funnel
Ladle
Clean dish towels or paper towels
Sharp knife
Cutting board



Canning Chicken Breast

Steps:

1.Prepare your pressure canner: Ensure your pressure
canner is clean and in good working condition. Check
the manufacturer's instructions for any specific
guidelines. Fill the canner with enough water according
to the manufacturer's instructions and begin heating it
on the stove.

2.Prepare the jars: Wash the canning jars, lids, and bands
with hot, soapy water. Rinse them thoroughly and
inspect for any chips or cracks. Sterilize the jars by
boiling them in water for 10 minutes, or follow the
manufacturer's instructions for sterilization. Keep the
jars hot until ready to use.

3.Prepare the chicken: Trim any excess fat from the
chicken breasts and cut them into pieces that will fit
comfortably into the jars, leaving about 1 inch of
headspace at the top. Season the chicken with salt if
desired.

4.Fill the jars: Using a canning funnel, pack the chicken
pieces tightly into the hot sterilized jars, leaving 1 inch
of headspace at the top. You can add a little hot water
or broth to each jar to cover the chicken pieces, but it's
not necessary.

5.Remove air bubbles: Use a clean knife or spatula to
remove any air bubbles trapped in the jars by running it
around the inside edge of the jar.

6.Wipe the jar rims: Using a clean, damp cloth or paper
towel, wipe the rims of the jars to remove any food
residue or grease. This ensures a proper seal.
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7. Apply the lids and bands: Place the lids on the jars, then
screw on the bands until they are fingertip tight. Do not
overtighten.

8. Load the jars into the pressure canner: Using a jar lifter,
carefully place the filled jars into the pressure canner. Make
sure the jars are upright and not touching each other or the
sides of the canner.

9. Close and pressurize the canner: Follow the manufacturer's
instructions to securely close and lock the pressure canner lid.
Allow steam to vent from the canner for 10 minutes or as
directed by your canner's instructions. Then, place the weight
or regulator on the vent port to pressurize the canner.

10. Process the chicken: Process the jars at the appropriate
pressure and time according to your altitude and the size of the
jars. For chicken breast, typically process at 10 pounds
pressure for 75 minutes for pints and 90 minutes for quarts
(adjusting for altitude as necessary).

11. Cool and remove the jars: After processing, turn off the heat
and allow the pressure canner to depressurize naturally. Do not
force-cool the canner. Once the pressure has dropped to zero
and it's safe to open, carefully remove the jars using a jar lifter
and place them on a clean dish towel or cooling rack.

12. Cool and check the seals: Allow the jars to cool undisturbed
for 12 to 24 hours. As they cool, you should hear the lids make
a "ping"” sound as they seal.

13. Once cooled, check the seals by pressing down on the
center of each lid. If the lid doesn't flex or pop, it's properly
sealed.

Label and store: Label the sealed jars with the contents and
date, then store them in a cool, dark place. Properly canned
chicken breast should be safe to eat for up to one year.



Chicken Salad

INGREDIENTS
2 CuPsS CANNED CHICKEN
s CUP MAYONNAISE
3 CUP SOUR CREAM
1 cUP TOASTED WALNUTS
s CUP PARSLEY, CHOPPED
3 CUP CELERY, DICED (1 STALK)
2 CUP ONION OR SHALLOT, DICED
1 cuP DRIED CRANBERRIES
SALT, TO TASTE
GROUND BLACK PEPPER, TO TASTE

Instructions-

1 Drain the canned chicken well, then transfer it to a large
mixing bowl.

2 Next, add the mayonnaise, sour cream, toasted walnuts,
parley, celery, onion, cranberries, salt and pepper to the bowl
and mix to combine with the chicken.

3 The prepared chicken salad can be served immediately or
transfer to an airtight container and store in the refrigerator
until ready to use.
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Canned Good Date 40z 1/2 pint Pint Quart




Resources

YOUTUBE
DEEP SOUTH HOMESTEAD (CLICK HERE)

Danny and Wanda King, from Wiggins, MS, are a wealth of
information from gardening to canning. This is the ideal
channel to follow when it comes to gardening considering
they live in our region. To find specific video topics use the

Youtube search bar.

EX: Deep South Homestead Canning Green Beans
EX: Deep South Homestead Planting Sweet Potatoes

YOUTUBE

HOMESTEADING WITH THE ZIMMERMANS (CLICK HERE)

YOUTUBE

THAT 1870's HOMESTEAD (CLICK HERE)

USDA.GOV (CLICK HERE)



https://www.youtube.com/c/DeepSouthHomestead
https://www.youtube.com/c/DeepSouthHomestead
https://www.youtube.com/@Ruthannzimm
https://www.youtube.com/@Ruthannzimm
https://www.youtube.com/@1870s
https://www.youtube.com/@1870s
https://www.nifa.usda.gov/sites/default/files/resource/Canning%20Meat%20Poultry%20and%20Game.pdf

You can find Morgan’s video presentation on Youtube
(Click Here)
or scan the QR code below.

You can also search Youtube by typing “Ashton Bell Pressure
Canning Chicken Back to Basics” into the search bar.

Happy Canning.

Morgan & Ashton Bell


https://www.youtube.com/watch?v=C6ykknpm_3Q

