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Pressure Canning: 7 Survival Meals In A Jar

2016-06-20 07:41:12 By Theresa Crouse

OK, I’m a huge fan of fast food. By that, I don’t mean the golden arches; I’m talking about something
that I can warm up and eat without putting forth much effort. I also like the idea of having
ready-made meals that can be heated up in case of emergency.

Since I have to can my food at the end of the season anyway, and I always go home to help my
parents since they still run the farm, my mom and I have developed some pretty delicious recipes. I
also admit that I’ve snagged and adapted my share from the ‘net.

Since we all know that pressure canning is a must for low-acid food, why bother just canning green
beans when you can make an awesome soup or stew instead? We just make up a huge pot of the
meals, then ladle them into the jars before we cook it. The pressure canning will cook it, so cooking it
in advance will just give you a jar of mush.

A couple of tips – always use a spoon or bubble remover to get the bubbles from inside the jar. Clean
your rims with vinegar before placing the seals on them. Add the rack to your canner before putting
your jars in. Add 4 or 5 inches of water to the canner after your jars are in the canner, or refer to your
pressure canner for specific instructions. Have the water simmering when you add the jars to prevent
bursting hot jars in cold water.

Without further ado, let’s get to the recipes. I’m including a bit of everything to get your creative juices
flowing. Remember that anything that you cook can be canned, so there’s no need to rough it when
the lights go out. You can eat easily and deliciously by candle light.

Grandma’s Chicken Soup

Personally, I like to add pasta to this when I’m warming it up,

                                          page 1 / 6

https://www.survivopedia.com/5-dry-canned-meals-in-jars/


Pressure Canning: 7 Survival Meals In A ...
by Theresa Crouse - https://www.survivopedia.com/  admin@survivopedia.com  
date:2024-04-24

but you don’t want to can the pasta or else you’ll have mush.

To add it later, just toss in a handful of egg noodles when you’re warming up the soup and cook long
enough for the noodles to get done.

Yields about 6 quarts.

4 quarts water or chicken broth
4 chicken bouillon cubes if you’re using water
4 cups of chopped raw chicken
1 cup chopped celery
2 cups sliced carrots
1 cup chopped green onions
1 tbsp. minced garlic
2 tsp salt
2 tsp black pepper

Place broth (or water and bouillon) and chicken into a large stock pot. Bring to a boil and add
remaining ingredients. Bring to a boil again. Ladle into quart jars, leaving 1 inch head space.

While soup is cooking, get your seals hot. After you ladle your soup into jars, clean the rims very well
and add the seals and rings. Process for 90 minutes at 10 pounds.

Traditional Chili

There’s nothing better than a good chili on a cold night, or a warm one when there’s no power! You
can make this a vegetarian chili by leaving the meat out, obviously. Yields about 6 quarts.

2 pounds ground chuck
1 cup chopped onion
2 tbsp. salt
1 tbsp. minced garlic
1 tsp. black pepper
1/2 tsp cumin
2 cups chopped tomatoes
2 lbs. dried kidney beans
2 quarts tomato juice
3 tbsp. chili powder

Rinse your beans and soak them overnight. Brown the hamburger and drain well. Bring the water to a
boil and add all ingredients. Boil for 5 minutes. Meanwhile, heat your seals in hot water. Ladle chili
into jars and clean the rims well. Place in the pressure canner and cover with hot water to the bottom
of the rings. Process for 90 minutes at 10 lbs.
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16 Bean and Ham Soup

This one says it all. Make up a pan of cornbread and you’ve got a delicious, nutritious meal that will
stick to your ribs. We don’t add all of the extra vegetables but if you’d like, feel free to toss in carrots,
tomatoes, or whatever you’d like. This is the traditional, simple ham and bean country recipe. Yields
about 9 quarts.

2 lbs. 16 bean mix
1 cup chopped onions
4 cups chopped ham
Large hambone – DON’T use the neck bones because you’ll have chunks of bone. That sucks to
pick out.
14 cups water
2 tbsp. salt
1 tbsp. black pepper

Soak beans overnight. Add all ingredients to a large stockpot and bring to a boil. Boil for an hour and
remove the ham bone. Meanwhile, prepare your seals. Ladle soup into jars, stirring and scooping
deep to make sure you get an equal amount of ham and beans in each jar. Leave 1 inch headspace
and process for 90 minutes at 10 lbs.

Chicken Corn Chowder
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Use a mix of brown and white chicken to add flavor to this soup. Here’s the thing – I love chowder,
which means I need to use flower to thicken it. The rub here is that you can’t can with flour because it
prevents the heat from getting to the center of the jar. Therefore, add a couple of tablespoons of flour
mixed with enough milk to make a thick slurry when you’re warming up a quart of the soup.

4 quarts water or chicken broth (use 4 bouillon cubes if using water)
4 cups cubed chicken
1 cup diced green onion
1 cup diced celery
5 medium potatoes, cut into 1-inch cubes
4 cups corn
1 tbsp. minced garlic
1 tbsp. salt

Bring the water/broth and chicken to a boil in a large stock pot. Add remaining ingredients to the pot
and bring to a boil again. Boil for 5 minutes. While it’s coming to a boil, heat your rings. Ladle the
soup into quart jars, leaving 1 inch of head space. Process for 90 minutes at 10 lbs.

Sloppy Joe Filling

Who doesn’t love a good sloppy joe? It’s easy to heat up and the kids will eat it, especially if you throw
a slice of cheese on it! Delicious! This yields about 6 pints.

4 lbs. ground chuck
1 1/2 cups diced onion
1 cup diced green pepper
1 tbsp. minced garlic
2 tbsp. Worcestershire sauce
3 cups ketchup
1/2 cup water
1/4 cup brown sugar
1/4 cup apple cider vinegar
1 tablespoon mustard
1 1/2 cups water
1 tsp. salt

In a medium stockpot, brown the hamburger and onions. Drain. Add remaining ingredients and
simmer for 20 minutes. While it’s simmering, get your canner and seals ready. Ladle into pint jars and
wipe the rims clean. Add seals and rings and place in the canner. Process for 75 minutes at 10 lbs.

Deconstructed Stuffed Cabbage Rolls

It’s not a good idea to can whole cabbage rolls because it’s tough for the heat to get to the center, but
you’re just going to chop it up on your plate anyway, right? So why not just can all the ingredients and
call it something fancy, like “deconstructed”? It’s still delicious! This yields about 5 quarts.

2 lbs. ground chuck
1 cup chopped onion
1 tbsp. minced garlic
1 cup green pepper, chopped
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1 medium cabbage, cored and chopped
1 cup julienned carrots
1/2 lb. mushrooms
4 cups chopped tomatoes
2 cups tomato sauce
1 cup water
2 tsp. salt
2 tsp. black pepper

In a medium stockpot, brown the ground chuck and onions. Drain. Add remaining ingredients and
bring to a boil. Cover and simmer for a few minutes until cabbage wilts. Meanwhile, prepare canner
and seals. Ladle into jars and clean rims. Add seals and rings. Process for 90 minutes at 10 pounds.

Vegetable Beef Soup

Another stick-to-your-ribs meal. Yuuuumm. This yields about 6 quarts.

3 lbs. stew meat (it doesn’t have to be expensive because the canning process will make it
tender)
2 quarts beef broth
2 cups chopped onion (large chop)
2 cups sliced carrots
1 cups sliced celery
4 large potatoes, cubed
2 cups corn
2 quarts canned tomatoes or 4 cups fresh chopped tomatoes
1 tbsp. salt
1 tsp. black pepper
1 tablespoon Italian seasoning mix

In a large stockpot, brown the meat with 1 tsp olive oil. Add the rest of the ingredients and simmer
for 10 min. While it’s simmering, prepare your canner and seals. Ladle into jars and clean the rims
well. Add seals and rings. Process for 90 minutes at 10 lbs.

Now that you have a general idea of some great pressure canned meals, get started on your own! Do
you have any favorites that you’ve created or that have been in your family for generations? If so,
please feel free to share them with us in the comments section below.

This article has been written by Theresa Crouse for Survivopedia.
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