
Know how. Know now.

Severaltomatoplantscanyieldlotsoffruit.Preserv-
ingtomatoesinvariouswaystoservethroughoutthe
yearisanexcellentwaytouseyourharvest.

Thispublicationprovidesprocedurestosafelypro-
cessavarietyoftomatoproducts.ThepublicationLet’s 
Preserve: Canning Basics, (EC434)givesinformationon
boiling-waterandpressurecanners,
jarandlidselection,andprepara-
tion.

Tomato Selection and 
Preparation

Selectdisease-free,preferably
vine-ripened,firmtomatoesfor
canning.Donotcantomatoesfrom
deadorfrost-killedvines.Greento-
matoesaremoreacidicthanripened
fruitandcanbecannedsafelywith
anyrecommendationinthispubli-
cation.

Forninepintsofcannedtomato
products,youneed13-14poundsof
tomatoes.Approximately23pounds
areneededforsevenquartsofcanned
product.

Topreparefruit,wash,removestems,andtrim
bruisedordiscoloredportions.Toremovethepeel,dip
tomatoesinboilingwaterfor30to60secondsuntilskins
split.Dipintocoldwaterandslipoffskins.

Acidifi cation

Tomatoesusuallyareconsideredanacidfood,although
somevarietiesmayhavepHvaluesabove4.6.Toensure
properacidityintomatoes,addoneofthefollowingacids
directlytoeachjarbeforefillingwithproduct:

 Amount per:
Acid Pint Quart

Bottledlemonjuice 1tbsp 2tbsp
Citricacid 1/4tbsp 1/2tsp
Vinegar(5%acidity) 2tbsp 4tbsp

Addsugartooffsetacidtaste,if
desired.Vinegarmaycauseanunde-
sirableflavor.

NOTE: Addingacidtoover-
ripetomatoeswillnotincreasethe
acidlevelenoughtoensureasafe
product.

Properlyacidifiedtomatoesare
acidfoodsandcanbesafelypro-
cessedinaboiling-watercanner.
Usingapressurecannerwillresult
inhigherqualitycannedtomato
products.Refertothepublica-
tionLet’s Preserve: Canning Basics 
(EC434).

Canning Tomatoes with 
or Without Salt

Tomatoescanbecannedwith
orwithoutsalt.Ifsaltisdesired,add1/2teaspoonto
pintsor1teaspoontoquartsbeforeyouputonthelid.
Addsaltsubstitutes,ifdesired,whenserving.

Determine Your Altitude

Waterboilsat212oFatsealevel.Astheelevation
increases,waterboilsatlowertemperaturesandfoods
takelongertocook.Toensuresafelycannedfoodsatalti-
tudesabovesealevel,lengthentheprocessingtimefor
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Figure 1. Altitude ranges in Nebraska.

Map was prepared by Les Howard, cartographer, UNL School of Natural Resources

boiling-watercanningmethods.Forthepressurecanned
method,increasethepressuretoassureasafelycanned
product.

ThemapaboveshowsNebraskaaltitudes.Findyour
areaandcheckthetablesforthecorrectprocessingtime
andpressureforyouraltitude.

Tomato Mixtures

Tomatomixturesmaybecannedforlateruse.With
theadditionoflow-acidfoods,theseproductsmustbe
processedinapressurecanner.Processingtimesandcan-
nerpressuresarelistedonPages7-8.

Spaghetti Sauce Without Meat

30lbtomatoes 4-1/2tspsalt
1cupchoppedonions 2tbsporegano
5clovesgarlic,minced 4tbspmincedparsley
1cupchoppedceleryor 2tspblackpepper
  greenpeppers 1/4cupbrownsugar
1lbfreshmushrooms, 1/4cupvegetableoil
  sliced(optional)

Yield:About9pints

CAUTION: Do not increase the proportion of on-
ions, peppers, or mushrooms.

Procedure:Washtomatoesanddiptheminboiling
waterfor30to60secondsoruntilskinssplit.Dipincold
waterandslipoffskins.Removecoresandquartertomatoes.
Boiltomatoes20minutes,uncovered,inlargesaucepan.Put
throughfoodmillorsieve.Sauteonions,garlic,celeryorpep-
pers,andmushrooms(ifdesired)invegetableoiluntiltender.
Combinesauteedvegetablesandtomatoesandaddspices,
salt,andsugar.Bringtoaboil.Simmer,uncovered,untilthick
enoughforserving.Atthistimetheinitialvolumewillhave

beenreducedbynearlyone-half.Stirfrequentlytoavoid
burning.Filljars;leave1-inchheadspace.

Forprocessinginformation,refertoPage7.

Spaghetti Sauce With Meat

30lbtomatoes 1lbfreshmushrooms,
21/2lbground   sliced(optional)
  beeforsausage 41/2tspsalt
5clovesgarlic,minced 2tbsporegano
1cupchoppedonions 2tbspmincedparsley
1cupchoppedcelery 2tspblackpepper
  orgreenpeppers 1/4cupbrownsugar

Yield:About9pints

Procedure:Topreparetomatoes,followdirections
forSpaghetti Sauce Without Meat.Sautebeeforsausage
untilbrown.Addgarlic,onion,celeryorgreenpepper,and
mushrooms,ifdesired.Cookuntilvegetablesaretender.
Combinewithtomatopulpinlargesaucepan.Addspices,
salt,andsugar.Bringtoaboil.Simmer,uncovered,until
thickenoughforserving.Atthistimeinitialvolumewill
havebeenreducedbynearlyone-half.Stirfrequentlyto
avoidburning.Filljars;leave1-inchheadspace.

Forprocessinginformation,refertoPage8.

Mexican Tomato Sauce

2-1/2to3lbchilepeppers 1tbspsalt
18lbtomatoes 1tbsporegano
3cupschoppedonions 1/2cupvinegar

Yield:About7quarts

Caution: Wear plastic or rubber gloves and do not 
touch your face while handling or cutting hot peppers. 
If you do not wear gloves,  wash hands thoroughly with 
soap and water before touching your face or eyes.
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Procedure:Washanddrychiles.Sliteachpepperon
itssidetoallowsteamtoescape.Peelpeppersbyplacing
chilesinoven(400oF)orbroilerforsixtoeightminutes
untilskinsblister.Allowpepperstocool.Placeinapan
andcoverwithadampcloth.Afterseveralminutes,peel
eachpepper.Discardseedsandchoppeppers.Wash
tomatoesanddipinboilingwaterfor30to60seconds
oruntilskinssplit.Dipincoldwater,slipoffskins,and
removecores.Coarselychoptomatoesandcombine
choppedpeppersandremainingingredientsinlarge
saucepan.Bringtoaboil;coverandsimmer10minutes.
Filljars;leave1-inchheadspace.

Forprocessinginformation,refertoPage8.

Chile Salsa (Hot Tomato-Pepper Sauce) 

5lbtomatoes
2lbchilepeppers
1lbonions
1cupvinegar(5percent)
3tspsalt
1/2tsppepper

Yield:6to8pints
Caution: Wear plastic or rubber gloves and do not 

touch your face while handling or cutting hot peppers. 
If you do not wear gloves, wash hands thoroughly with 
soap and water before touching your face or eyes.

Carefullymeasureallingredientstoensuresafepro-
cessinginaboiling-watercanner.

Peelandpreparechilepeppersasdescribedinmak-
ingMexicanTomatoSauce.Washtomatoesanddipin
boilingwaterfor30to60secondsoruntilskinssplit.Dip
incoldwater,slipoffskinsandremovecores.Coarsely
choptomatoesandcombinechoppedpeppers,onions,
andremainingingredientsinalargesaucepan.Heatto
boilandsimmer10minutes.Filljars,leaving1/2-inch
headspace.Adjustlidsandprocessaccordingtothechart
onPage4.

Ketchup

Tomato Ketchup

24lbripetomatoes 3stickscinnamon,crushed
3cupschoppedonions 11/2tspwholeallspice
3/4tspgroundred 3tbspceleryseeds
  pepper(cayenne) 11/2cupssugar
3cupscidervinegar(5%) 1/4cupsalt
4tspwholecloves

Yield:6to7pints

Procedure:Washtomatoesanddipinboilingwater
for30to60secondsoruntilskinssplit.Dipincoldwa-
ter,slipoffskinsandremovecores.Quartertomatoes
intoalargekettle.Addonionsandredpepper.Bringto

Photo courtesy of the United States Department of 
Agriculture (USDA)

boilandsimmer20minutes,uncovered.Combinespices
inaspicebagandaddtovinegarinatwo-quartsauce-
pan.Bringtoboil.Cover,turnoffheatandlettomato
mixturestandfor20minutes.Thenremovespicebag
andcombinevinegarandtomatomixture.Boilabout30
minutes.Putboiledmixturethroughafoodmillorsieve.
Returntokettle.Addsugarandsalt,boilgently,andstir
frequentlyuntilvolumeisreducedbyone-halforuntil
mixtureroundsuponspoonwithoutseparation.Fill
pintjars;leave1/8-inchheadspace.

Forprocessinginformation,refertoPage4.

Country Western Ketchup

24lbripetomatoes 4tsppaprika
5chilepeppers,sliced 4tspwholeallspice
  andseeded 4tspdrymustard
1/4cupsalt 1tbspwholepeppercorns
22/3cupsvinegar(5%) 1tspmustardseeds
11/4cupssugar 1tbspcrushedbayleaves
1/2tspgroundredpepper
  (cayenne)  

Yield:6to7pints

Followprocedureandprocessingtimeforregular
tomatoketchup.

Blender Ketchup

Useelectricblenderandeliminateneedforpressing
orsieving.

24lbripetomatoes 3tbspdrymustard
2lbonions 11/2tbspgroundred
1lbsweetredpeppers   pepper
1lbsweetgreenpepper 11/2tspwholeallspice
9cupsvinegar(5%) 11/2tbspwholecloves
9cupssugar 3stickscinnamon
1/4cupcanningor
  picklingsalt
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Procedure:Washtomatoesanddipinboilingwa-
terfor30to60secondsoruntilskinssplit.Dipincold
water,slipoffskins,coreandquarter.Removeseedsfrom
peppersandsliceintostrips.Peelandquarteronions.
Blendtomatoes,peppers,andonionsathighspeedfor
fivesecondsinelectricblender.Pourintoalargekettle
andheat.Boilgently60minutes,stirringfrequently.Add
vinegar,sugar,salt,andaspicebagcontainingdrymus-
tard,redpepper,andotherspices.Continueboilingand
stirringuntilvolumeisreducedbyone-halfandketchup
roundsuponaspoonwithnoseparationofliquidand
solids.Removespicebagandfilljars;leave1/8-inch
headspace.

Recommended Processing Time for Ketchup 
Recipes in a Boiling-water Canner

 Process Time at Altitudes of

Style Jar 0- 1,001-
of Pack Size 1,000 ft 6,000 ft

Hot Pints 15min 20min

Green Tomatoes

Recommended Process Time for
Chile Salsa in a Boiling-water Canner

 Process Time at Altitudes of

Style of  Jar 0- 1,001-
Pack Size 1,000 ft 6,000 ft

Hot Pints 15min 20min

Pickled Sweet Green Tomatoes

10-11lbofgreentomatoes 4cupsvinegar(5%)
  (16cupssliced) 1tbspmustardseed
2cupsslicedonions 1tbspallspice
1/4cupcanningor 1tbspceleryseed
  picklingsalt 1tbspwholecloves
3cupsbrownsugar

Yield:About9pints

Procedure:Washandslicetomatoesandonions.
Placeinbowl,sprinklewith1/4cupsaltandletstand
fourtosixhours.Drain.Heatandstirsugarinvinegar
untildissolved.Tiemustardseed,allspice,celeryseed,
andclovesinaspicebag.Addtovinegarwithtomatoes
andonions.Ifneeded,addminimumwatertocover
pieces.Bringtoboilandsimmer30minutes,stirringas
neededtopreventburning.Tomatoesshouldbetender
andtransparentwhenproperlycooked.Removespice
bag.Filljarandcoverwithhotpicklingsolution;leave
1/2-inchheadspace.

Ataltitudesbelow1,000feet,processinaboiling-
waterbathfor10minutesforpintsor15minutesfor
quarts.Foraltitudesof1,000to6,000feet,processina
boiling-waterbathfor15minutesforpintsor20min-
utesforquarts.

Pickled Green Tomato Relish

10lbsmall,hard,green 1quartwater
  tomatoes 4cupssugar
11/2lbredbellpeppers 1quartvinegar(5%)
11/2lbgreenbellpeppers 1/3cuppreparedyellow
2lbonions   mustard
1/2cupcanningor  2tbspcornstarch
  picklingsalt

Yield:7to9pints

Procedure:Washandcoarselygrateorfinelychop
tomatoes,peppers,andonions.Dissolvesaltinwater
andpourovervegetablesinlargekettle.Heattoboil-
ingandsimmerfiveminutes.Drainincolander.Return
vegetablestokettle.Addsugar,vinegar,mustard,and
cornstarch.Stirtomix.Heattoboilingandsimmerfive
minutes.Fillsterilepintjarswithhotrelish;leave1/2-
inchheadspace.

Ataltitudesbelow1,000feet,processpintsina
boiling-waterbathforfiveminutes.Foraltitudesof1,000
to6,000feet,processpintsinaboiling-waterbathfor10
minutes.

Reference

Complete Guide to Home Canning. Agriculture
InformationBulletin539,2009.www.uga/edu/nchfp/
publications /publications_usda.html.
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Recommended Processing Procedures for Tomatoes
and Tomato Products in Boiling-water Canner

 Process Time at Altitudes of

   Jar 0- 1,001- 3,001-
Tomato Product Procedure Pack Size 1,000 ft 3,000 ft 6,000 ft

TomatoJuice Topreventjuicefromseparating,quicklycutabout1pound Hot Pints 35min 40min 45min
 offruitintoquartersandputdirectlyintosaucepan.Heat
 immediatelytoboilingwhilecrushing.Continuetoslowly  Quarts 40min 45min 50min
 addandcrushfreshlycuttomatoquarterstotheboiling
 mixture.Makesurethemixtureboilsconstantlyandvigorously
 whileyouaddtheremainingtomatoes.Simmerfiveminutesafter
 youaddallthepieces.Ifyouarenotconcernedaboutjuice
 separation,simplysliceorquartertomatoesintoalargesaucepan.
 Crush,heat,andsimmerforfiveminutesbeforejuicing.Pressboth
 typesofheatedjuicethroughasieveorfoodmilltoremoveskins
 andseeds. Add bottled lemon juiceor citric acid to jars(see
 acidificationdirections,Page1).Heatjuicetoboilingagain.Filljars
 withhottomatojuice;leave1/2-inchheadspace.

Tomatoand Crushandsimmertomatoesasformakingtomatojuice.Addno Hot Pints 35min 40min 45min
Vegetable morethan3cupsofanycombinationoffinelychoppedcelery,
JuiceBlend onions,carrots,andpeppersfor22poundsoftomatoes.Simmer  Quarts 40min 45min 50min
 mixture20minutes.Presshotcookedtomatoesandvegetables
 throughasieveorfoodmilltoremoveskinsandseeds. Add 
 bottled lemonjuice or citric acid to jars(seeacidification
 directions,Page1).Reheattomato-vegetablejuiceblendto
 boilingandfilljarsimmediately;leave1/2-inchheadspace.

Tomatoes, Heatone-sixthofthequartersquicklyinalargepot,crushing Hot Pints 35min 40min 45min
 crushed themwithawoodenmalletorspoontoexudejuice.Continue
 (withno heatingthetomatoes,stirtopreventburning.Oncethe  Quarts 45min 50min 55min
 liquid) tomatoesareboiling,graduallyaddremainingquartered
 tomatoes,stirringconstantly.Donotcrush.Theywillsoften
 withheatingandstirring.Boilgentlyfiveminutes. Add bottled 
 lemon juice or citricacid to jars(seeacidificationdirections,
 Page1).Filljarsimmediatelywithhottomatoes;leave1/2-inch
 headspace.

Wait5minutesbeforeremovingjarsfromcanner.

Wait5minutesbeforeremovingjarsfromcanner.

Wait5minutesbeforeremovingjarsfromcanner.
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 Process Time at Altitudes of
  Style of Jar 0- 1,001- 3,001-
Tomato Product Procedure Pack Size 1,000 ft 3,000 ft 6,000 ft

TomatoSauce Prepareandpressasformakingtomatojuice.Simmer Hot Pints 35min 40min 45min
 inlargesaucepanuntilsaucereachesdesired
 consistency.Boiluntilvolumeisreducedbyabout  Quarts 40min 45min 50min
 one-thirdforthinsauce,orbyone-halfforthick
 sauce.Add bottled lemon juice or citric acid to
 jars(seeacidificationdirections,Page1).Filljars;
 leave1/4-inchheadspace.

Tomatoes, Leavewholeorhalve.Add bottled lemon juice or Hot Pints 40min 45min 50min
 wholeor citric acidtojars(seeacidificationdirections,Page1). and
 halved Forhot-packproducts,addenoughwatertocoverthe Raw Quarts 45min 50min 55min
 (packedin tomatoesandboilthemgentlyforfiveminutes.Fill
 water) jarswithhottomatoesorwithrawpeeledtomatoes.
  Addhotcookingliquidtohotpack,orhotwaterfor
  rawpack;leave1/2-inchheadspace.

Tomatoes Leavewholeorhalve.Add bottled lemon juice Hot Pints
 Wholeor or citric acid to jars (seeacidification and or 85min 90min 95min
 Halved directions,Page1). Raw Quarts
 (packedin Raw Pack —Heattomatojuiceinasaucepan.Fill
 tomatojuice) jarswithrawtomatoes.Covertomatoesinthejars
  withhottomatojuice;leave1/2-inchheadspace.
  Hot Pack — Puttomatoesinalargesaucepanandadd
  tomatojuicetocompletelycoverthem.Boilgently
  forfiveminutes.Filljarswithhottomatoes;leave
  1/2-inchheadspace.Addhottomatojuicetojars;leave
  1/2-inchheadspace.

Tomatoes, Leavewholeorhalve.Add bottled lemon juice Raw Pints
 wholeor or citric acid to jars(seeacidification  or 85min 90min 95min
 halved directions,Page1).  Quarts
 (packedraw Filljarswithrawtomatoes.Presstomatoesin
 withoutadded thejarsuntilspacesbetweenthemfillwithjuice;
 liquid) leave1/2-inchheadspace.

Wait5minutesbeforeremovingjarsfromcanner.

Wait5minutesbeforeremovingjarsfromcanner.

Wait5minutesbeforeremovingjarsfromcanner.

Wait5minutesbeforeremovingjarsfromcanner.
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Recommended Process Times for Tomatoes and Tomato Products in a Pressure Canner

 Recommended Pressure for Pressure Canner

 Dial-Gauge Weighted-Gauge

 Canner Gauge Pressure Canner Gauge Pressure
 (PSI) at Altitudes of (PSI) at Altitudes of

Type Style Jar Process 0- 2,001- 4,001- 0- Above
of Fruit of Pack Size Time 2,000 ft 4,000 ft 6,000 ft 1,000 ft 1,000 ft

TomatoJuice Hot Pints 20min 6lb 7lb 8lb 5lb 10lb

  Quarts 15min 11lb 12lb 13lb 10lb 15lb

TomatoandVegetable Hot Pints 20min 6lb 7lb 8lb 5lb 10lb
JuiceBlend
  Quarts 15min 11lb 12lb 13lb 10lb 15lb

Tomatoes,crushed Hot Pints 20min 6lb 7lb 8lb 5lb 10lb
(noaddedliquid)
  Quarts 15min 11lb 12lb 13lb 10lb 15lb

TomatoSauce Hot Pints 20min 6lb 7lb 8lb 5lb 10lb

  Quarts 15min 11lb 12lb 13lb 10lb 15lb

Tomatoes,wholeor Hot Pints 15min 6lb 7lb 8lb 5lb 10lb
halved(packedin and
water) Raw Quarts 10min 11lb 12lb 13lb 10lb 15lb

Tomatoes,wholeor Hot Pints 40min 6lb 7lb 8lb 5lb 10lb
halved(packedin and
tomatojuice) Raw Quarts 25min 11lb 12lb 13lb 10lb 15lb

Tomatoes,wholeor Raw Pints 25min 6lb 7lb 8lb 5lb 10lb
halved(packedraw
withoutaddedliquid)  Quarts 40min 11lb 12lb 13lb 10lb 15lb

SpaghettiSauce, Hot Pints 20min 11lb 12lb 13lb 10lb 15lb
withoutmeat
  Quarts 25min 11lb 12lb 13lb 10lb 15lb
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 Recommended Pressure for Pressure Canner

 Dial-Gauge Weighted-Gauge

 Canner Gauge Pressure Canner Gauge Pressure
 (PSI) at Altitudes of (PSI) at Altitudes of

Type Style Jar Process 0- 2,001- 4,001- 0- Above
of Fruit of Pack Size Time 2,000 ft 4,000 ft 6,000 ft 1,000 ft 1,000 ft

SpaghettiSauce Hot Pints 60min 11lb 12lb 13lb 10lb 15lb
WithMeat
  Quarts 70min 11lb 12lb 13lb 10lb 15lb

MexicanTomatoSauce Hot Pints 20min 11lb 12lb 13lb 10lb 15lb

  Quarts 25min 11lb 12lb 13lb 10lb 15lb

Disclosure

Referencetocommercialproductsortrade
namesismadewiththeunderstandingthatno
discriminationisintendedofthosenotmentioned
andnoendorsementbyUniversityofNebraska–
LincolnExtensionisimpliedforthosementioned.

UNLExtensionpublicationsareavailableonline
athttp://extension.unl.edu/publications.
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