
Canning Meat in Cans
Equipment and Supplies
Pressure canner: Read manufacturer’s instructions and have 
pressure canner dial gauge tested for accuracy each year at 
nearest Cooperative Extension Service district o�ce. 

Can sealer: Read instructions about assembling and adjusting 
the sealer. Assemble the can sealer; test with can and lid. 
Closely inspect each can seam as it is removed from the can 
sealer. Adjust can sealer immediately if seam is defective. 

Cans and lids: Tall, 1 pound (size: 301 x 408) or �at, ½ pound 
(size: 307 x 200.25), also called Alaska salmon cans, are used 
for canning meats. Two types of cans are available: tapered 
with no side or bottom seams (also called two-piece cans) and 
three-piece cans with a side and bottom seams. 

Meat: Plan to use 1 to ½ pounds of trimmed meat per 1-pound 
can; ¾ pound of trimmed meat per ½-pound can. Remove 
gristle, bruised spots, freezer burn and fat before canning. 
Strong-�avored game meats may be soaked for 1 hour in brine 
made from 1 tablespoon salt per quart of water or your favorite 
marinade. Rinse meat. Cut into ¾- to 1-inch-thick chunks or 
cubes or 1-inch-wide strips. Previously frozen meat may be 
canned; thaw wrapped meat completely in a refrigerator or 
under cold running water. 

Salt: Salt is optional. If salt is added, canning salt is best, but 
non-iodized salt may be used.

Other items:
Measuring spoons
Sharp knife 
Cutting board or cardboard or newspapers 



the lid on the canner. When closed, the lid handles must 
be centered over the handles of the canner body. 

10.	Turn heat on high. When a steady stream of steam comes 
out of the vent, let it escape for 10 minutes. �is is called 
venting or exhausting the canner.

11.	Close vent with weight or petcock. Heat canner until 
the needle on the dial gauge reaches 11 pounds pressure 
or until the 10-pound weighted gauge rocks or jiggles 
according to manufacturer’s instructions. Adjust heat to 
keep pressure steady. When proper pressure is reached, 
set timer and write down the time. Add the recommended 
processing time to determine the time the canning will be 
�nished; write that time down too.

12.	 Hold the pressure steady for:

Dial gauge canner, process at 11 pounds pressure 
at altitudes of 0-2,000 feet

Can Size	 Processing Time
1-pound cans (size: 301 x 408)	 99 minutes 
1⁄2-pound cans (size: 307 x 200.25)	 70 minutes 

(At altitudes of 2,001-4,000 feet, use 12 pounds pressure; 
at  4,001–6,000 feet, use 13 pounds pressure; 
and at  6,001–8,000 feet, use 14 pounds pressure.)

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

Can Size	 Processing Time
1-pound cans (size: 301 x 408)	 99 minutes 
½-pound cans (size: 307 x 200.25)	 70 minutes 

(At altitudes above 1,000 feet, use 15-pound weight.)

	 Watch canner and check the pressure o�en. If pressure 
drops below recommended number of pounds, increase 
heat to bring pressure back up and start processing time 
from the beginning (0 minutes).

13.	 When processing time is complete, turn o� the heat.
14.	 Move canner o� the heat source, if possible. 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, allow pressure to drop naturally. 
Wait for the overpressure plug to drop, cover lock to drop 

and gauge needle to rest on “0.” Tip the pressure regulator 
to check for steam inside the canner. If no steam escapes, 
the pressure regulator and lid may be safely removed. 

	 On weighted gauge canners (ones without a dial gauge), 
wait for the overpressure plug to drop and the cover lock 
to drop. Test to see if pressure is down by gently nudging 
the weight. No steam should be released and no resistance 


