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FREE PRESSURE CANNER TESTING AT UW-EXTENSION
It’s that time of year again when gardens and farmer’s markets are bountiful with fresh produce. A pressure canner is essential for canning low-acid vegetables, as well as meats, fish, and poultry. Pressure canners come with either a dial-gauge or a weighted-gauge. Dial-gauge pressure canners should be tested every year to insure that canned food is being processed at the correct pressure. Weighted-gauge pressure canners, however, do not need testing.  

If you use a dial gauge pressure canner to preserve food at home, you are encouraged to bring your pressure canner lid to the Richland County UW-Extension office to be tested for accuracy free of charge. Lids may be brought to the UW-Extension office on the UW-Richland Campus in East Hall between the hours of 8:30 a.m. – 4:30 p.m., Monday through Friday. The East Hall parking lot driveway is open during construction. When staffing allows, lids can usually be tested while you wait.

UW-Extension also has up-to-date publications on safe canning of fruit, jams and jellies, meat, pickles, salsa, tomatoes and vegetables, in addition to freezing fruits and vegetables. The Wisconsin Safe Food Preservation series publications are available from the UW-Extension office for a small fee or downloadable free of charge online at www.foodsafety.wisc.edu.  

Additional UW-Extension food preservation services include workshops and equipment rental, including dehydrators and pressure canners. Contact the UW-Extension Office at 608-647-6148 for more information on these services.
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