
  

 

 

 

 

 

 

 

 

 

  

Follow us online! 
 
 
 
 
 
 
 

 

Classes are listed on our Facebook page and website! 
Following us online is an easy way to 

keep up with Ohio County FCS Extension. 

Family and Consumer Science

  
 

Family and Consumer Sciences Facebook Page 
https://www.facebook.com/UKFCSExt 

University of Kentucky Family and Consumer Sciences Podcast 
Extension Podcast: https://ukfcsext.podbean.com/ 

Check out our county website for information on all program areas. 
http://ohio.ca.uky.edu/ 
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1337 Clay Street 
Hartford KY 42347 
(270)298-7441 
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Storing Your Pressure Canner  
Now that canning season is over, it’s time to pack up and store your canner.  Take time now to ensure that all of your equipment and utensils 
will be in good shape and ready to go for next year. Before storing your pressure canner, clean the vent and safety valve.  To clean the vent, 
pull a clean string, narrow strip of cloth, or pipe cleaner through the opening.  Check to make sure the safety valve is free of blockage.  You 
can clean most valves by removing, but be sure to follow the manufacturer’s directions.  You will also want to check and clean the gasket or 
sealing ring in the lid if your canner has one.  The gasket should be washed in warm soapy water, rinsed, dried, and then wiped down with a 
small amount of vegetable oil. This will keep the gasket from drying out and cracking.  The gasket should be smooth and flexible, not cracked 
or difficult to bend.  If the gasket is hard or cracked, you need a new one.  You can order gaskets from the manufacturer of the canner or buy 
one at your local hardware store. 

Wash your canner in hot soapy water, rinse, and dry.  If there is darkening on the inside of an aluminum canner, you can remove it by filling 
the canner to above the darkened line with a mixture of 1 tablespoon cream of tartar per 1 quart water.  Place the lid on the canner and boil 
until the dark deposits disappear.  Empty the water and wash as described above. Wash, rinse, and dry the lid too.  If the canner lid has a 
dial gauge, be careful not to immerse the gauge when washing and rinsing. 

Place clean, crumpled paper or paper towels in the bottom of your canner around the rack.  This will help absorb moisture and odors. Flip the 
lid upside down and place it on top of the canner.  Do not store the canner with the lid in place and sealed.  If you still have the box the 
canner came in, place it back in the box and store in a cool, dry place.  

Don’t forget about those empty jars.  Check them for cracks and chips.  If they are not damaged, jars can be reused many times. If you 
notice hard water deposits, you can remove them by soaking the jars in a vinegar and water solution.  Use 1 cup vinegar to 1 gallon water.   

Ring bands should be removed from canned food once the jars seal.  There is no need to leave the bands on for storage. Wash, rinse, and 
dry the bands well.  Store them in a dry place.  The rings can also be used many times as long as they are not rusty or bent. 

If you have a dial gauge canner, plan to have it tested at your local Extension office early in the year before canning season starts.  If the 
gauge is off by more than two pounds of pressure, you should replace it.  Contact the manufacturer for a replacement. 

For more information on safe home canning, contact your local County Extension Office. 

Reference National Center for Home Food Preservation https://nchfp.uga.edu/tips/fall/store_canning_supplies.html 

Source: Annhall Norris, Food Preservation Extension Specialist 
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Thought of the Day- “The holiday season is a perfect time to reflect on our blessings and seek out ways to make life better for 
those around us.” -Terri Marshall 

Roll Call: In November, we celebrate Thanksgiving. Name one of your blessings this year OR how you plan to be a blesssing to 
others. 

Dates to Remember: 
November 7th- Homemade Pie Crust Workshop; 4:30 P.M. 
November 8th - Homemaker Council @ 9:30 A.M.  
November 10th - Homemaker Dues are due!  
November 18th- Homemaker Christmas Bazaar 
November 23rd & 24th- Extension Office closed- Thanksgiving 
December 12th- Christmas Ornament Workshop; 10:00 A.M. 
 

May 7-9, 2024 KEHA State Meeting 
Blazing the Way with KEHA 
Holiday Inn University Plaza 
1021 Wilkinson Trace, Bowling Green, Kentucky 42103 
Phone: 270-745-0088 (group code KEH for conference rate) 
Standard room $126 + tax (1-2 people) 
“Triple” room rate is $181 + tax (3 people per room) 
“Quad” room rate is $236 + tax (4 people per room) 
Make your reservations by April 6, 2024, to secure the conference rate.  
 
 
 

 

Right: Ohio County Homemakers 
enjoyed a trip to Center for Camp 
Courageous Kids in Allen County. 
Ohio County homemakers 
donated over 30 towels to the 
camp. 

 

Left: Judge Johnston signs 
proclamation for Ohio County 
Homemakers KEHA Week  

 



 

 

 

  



 

  



 

  



 


