


2. Arrange lled jars tted with lids on the rack.
Water should be 1 to 2 inches above the jars.
Add boiling water, poured between the jars to



Hot pack: Combine all ingredients. Cover and cook
10 minutes, stirring occasionally to prevent stick-
ing. Pour hot tomatoes into hot jars, leaving ¥z inch
headspace. Remove air bubbles. Wipe jar rims. Ad-
just lids and process.

Process in a dial-gauge pressure canner at 11 pounds
pressure or in a weighted-gauge pressure canner at
10 pounds pressure:

PINES e s 15 minutes
QUAITS ..o 20 minutes
Seasoned Tomato Sauce

(@bout 5 half-pint jars)

10 pounds tomatoes, peeled, cored and chopped
3 medium onions, nely chopped

3 cloves garlic, minced

1% teaspoons oregano

2 bay leaves

1 teaspoon salt

1 teaspoon black pepper

Y5 teaspoon crushed red pepper

1 teaspoon pepper

1 teaspoon sugar

Hot pack: Place all ingredients in a large saucepan.
Bring to a boil. Simmer 2 hours, stirring occasion-

ally. Press mixture through a food mill and discard
seeds. Cook mixture until thick over medium-high
heat, stirring frequently. Add:

Bottled lemon juice: 1 tablespoon per pint;

2 tablespoons per quart

or

Citric acid: ¥4 teaspoon per pint; % teaspoon per
quart

Pour hot sauce into jars, leaving %2 inch headspace.
Wipe jar rims. Adjust lids and process.

Option 1.



sugar. Bring to a boil. Simmer, uncovered, stirring Process in a dial-gauge pressure canner at 11 pounds

frequently, until thick enough for serving. (e vol- pressure OR in a weighted-gauge pressure canner at
ume should be reduced by nearly one-half). Pour 10 pounds pressure:
into hot jars, leaving 1 inch headspace. Wipe jar Pints o 60 minutes

rims. Adjust lids and process. QUATES evvvvveeeeeeseeeees oo 70 minutes

e chart below shows what happens to the pH ratings of various tomato cultivars when di erent acids are added.
Note that the pH is not signi cantly lowered by the addition of 1 teaspoon of lemon juice per pint.

Tomato variety |[Original pH pHa eradding% |pHa eraddingl |pHa eradding 1 tbsp.
variety tsp. citric acid tsp. lemon juice lemon juice

Ace 4.4 4.1 4.3 4.1

Ace 55 VF 4.6 4.2 45 4.3

Big Early 44 4.0 4.3 41

Big Girl 4.5 4.1 4.4 4.2

Garden State 4.5 4.2 4.4 4.4

Valiant 4.4 3.9 4.3 4.1

Research was conducted by Patricia Holloway, University of Alaska Fairbanks Agricultural and Forestry Experiment
Station, School of Natural Resources and Agricultural Sciences.
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Julie Casc<ie, Extension Faculty, Health, Home and Family Development. Originally prepared by Roxie Rodgers Dinstel and Kari
van Delden, former Extension Faculty, Health, Home and Family Development.
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programs.) Program information may be made available in languages other than English. Persons with dis-
abilities who require alternative means of communication for program information (e.g., Braille, large print,
audiotape, and American Sign Language) should contact the responsible State or local Agency that adminis-
ters the program or USDAs TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through
the Federal Relay Service at (800) 877-8339. To le a program discrimination complaint, a complainant
should complete a Form AD- 3027, USDA Program Discrimination Complaint Form, which can be obtained
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O ce of the Assistant Secretary for Civil Rights 1400 Independence Avenue, SW Washington, D.C. 20250-
9410; or (2) Fax: (833) 256-1665 or (202) 690-7442; or (3) Email: program.intake@usda.gov. s institution
Is an equal opportunity provider.

MEETEE  Published by the University of Alaska Fairbanks Cooperative Extension Service in cooperation with the United States Department of
é"r Agriculture. UAFisan A rmative Action/Equal Opportunity employer, educational institution and provider and prohibits illegal
=1~ 2



