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Are you ready to embark on a culinary adventure that will preserve the
delicious flavors of your homemade meat soups for months to come?
Canning and preserving meat soups is an age-old technique that allows
you to enjoy hearty, nutritious soups whenever the craving strikes,
regardless of the season. In this comprehensive guide, we'll take you
through the entire process, from selecting the right ingredients to safely
canning and storing your soups.

Step 1: Gathering Materials

Before you begin, you'll need to gather the following materials:

Canning jars and lids: Choose pint or quart-sized jars with wide
mouths, as these are the easiest to fill and seal.

Canning funnel: This will help you fill the jars without spilling.

Canning tongs: These will help you safely lift the jars from the boiling
water.

FREE

https://scroll.kanzybooks.com/read-book.html?ebook-file=%3D%3D
https://scroll.kanzybooks.com/read-book.html?ebook-file=%3D
https://scroll.kanzybooks.com/read-book.html?ebook-file=%3D


Canning pot: This should be large enough to hold all the jars you're
canning.

Pressure canner: This is essential for canning meat soups, as they
must be heated to high pressures to kill bacteria.

Salt and spices: These will help flavor your soups.

Meat and vegetables: Choose fresh, high-quality ingredients for the
best results.

Step 2: Preparing the Soup

Once you have your materials, it's time to prepare the soup. Start by
cooking the meat and vegetables as you normally would. Once the soup
has simmered, season it with salt and spices to taste.

Step 3: Filling the Jars

Use the canning funnel to fill the jars with hot soup, leaving about 1 inch of
headspace at the top. Wipe the rims of the jars with a clean, damp cloth to
remove any soup residue.

Step 4: Sealing the Jars

Place the lids on the jars and screw on the bands finger-tight. Do not
overtighten, as this can cause the jars to crack.

Step 5: Pressure Canning

Place the jars in the pressure canner and add enough water to cover the
jars by at least 1 inch. Close the canner and heat it to the required pressure
according to the manufacturer's instructions. Process the jars for the



recommended time, which will vary depending on the type of soup and the
size of the jars.

Step 6: Cooling and Storing

Once the pressure canning process is complete, turn off the heat and let
the canner cool down naturally. Remove the jars from the canner and let
them cool completely on a wire rack. Store the canned soups in a cool,
dark place for up to 1 year.

Tips for Success

* Use fresh, high-quality ingredients. * Fill the jars with hot soup to help seal
them. * Wipe the rims of the jars with a clean, damp cloth before sealing. *
Do not overtighten the bands on the jars. * Process the jars according to
the manufacturer's instructions. * Store the canned soups in a cool, dark
place.

Troubleshooting

* Why did my jar crack? This could be due to overtightening the band, a
crack in the jar, or not enough headspace. * Why does my soup have a
strange taste? This could be due to using spoiled ingredients or not
properly cleaning the jars. * Why didn't my soup seal? This could be due
to not properly cleaning the jars, not
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