ball blue book guide to preserving 37th
edition

Ball Blue Book Guide to Preserving 37th Edition is an essential resource for anyone
looking to delve into the world of home canning and food preservation. Published by the
Ball Corporation, this comprehensive guide provides a wealth of information, from basic
canning techniques to advanced preservation methods. Whether you are a novice or an
experienced canner, the 37th edition is packed with updated recipes, tips, and safety
guidelines that will help ensure your preserved foods are delicious and safe to consume.

History and Background of the Ball Blue Book

The Ball Blue Book has a rich history that dates back to 1909 when it was first published.
The guide was created to support the growing interest in home canning and food
preservation, which became increasingly popular in the early 20th century. Over the
years, the book has undergone numerous revisions to reflect advances in food
preservation technology, food safety, and changing consumer preferences.

The 37th edition, released in 2020, continues this tradition by offering updated recipes
and techniques that emphasize the importance of safe canning methods. As consumers
become more conscious of their food sources and seek to reduce waste, the relevance of
the Ball Blue Book only increases.

Contents of the 37th Edition

The 37th edition of the Ball Blue Book is structured to make it easy for readers to find the
information they need. The book is divided into several sections, including:

1. Introduction to Canning

- Overview of the canning process
- Brief history of home canning
- Importance of safe canning practices

2. Essential Equipment

- List of necessary canning tools
- Tips for selecting quality canning jars and lids
- Explanation of different types of canners (water bath and pressure canners)



3. Food Safety Guidelines

- Overview of safe food handling practices
- Understanding the science behind food preservation
- Identification of high-acid vs. low-acid foods

4. Canning Techniques

- Step-by-step instructions for water bath canning
- Step-by-step instructions for pressure canning
- Tips for freezing and drying foods

5. Recipes

- A wide variety of recipes for fruits, vegetables, jams, jellies, pickles, and more
- Special sections on low-sugar and low-sodium recipes
- Seasonal recipes to make the most of fresh produce

6. Troubleshooting and FAQs

- Common canning problems and how to solve them
- Answers to frequently asked questions about home canning

7. Resources and References

- Additional resources for further learning
- Contact information for local extension offices

Key Features of the 37th Edition

The 37th edition of the Ball Blue Book stands out for several reasons:

1. Updated Recipes

The recipes have been updated to reflect current trends in food preservation. Many
recipes focus on using less sugar, organic ingredients, and seasonal produce. This makes
it easier for home canners to create healthy and delicious preserved foods.

2. Emphasis on Food Safety

Safety is paramount when it comes to home canning. The 37th edition places a strong
emphasis on food safety guidelines, ensuring that readers understand the importance of
proper canning techniques to prevent foodborne illnesses. The book provides clear
instructions and tips to help home canners achieve the best results.



3. User-Friendly Format

The layout of the 37th edition is designed for ease of use. Recipes are clearly organized,
and step-by-step instructions make it easy for beginners to follow. Additionally, the
inclusion of troubleshooting tips helps alleviate common concerns and encourages
confidence in canning.

4. Diverse Recipe Selection

With a wide variety of recipes, the 37th edition caters to diverse tastes and dietary
preferences. Whether you enjoy sweet jams, savory pickles, or flavorful salsas, you will
find plenty of options to suit your palate.

The Importance of Home Canning

Home canning is more than just a hobby; it is a way to connect with food, promote
sustainability, and preserve the flavors of the seasons. Here are some reasons why home
canning is worth considering:

1. Control Over Ingredients

When you can your own food, you have complete control over the ingredients you use. This
allows you to avoid preservatives, artificial flavors, and excessive sugars or salts
commonly found in store-bought products.

2. Waste Reduction

Home canning is an excellent way to reduce food waste. By preserving fruits and
vegetables that might otherwise spoil, you can make the most of your harvest and enjoy
homegrown flavors year-round.

3. Cost-Effective

Canning can save you money in the long run. By purchasing produce in bulk when it's in
season or on sale, you can create a pantry stocked with healthy, homemade options at a
fraction of the cost of store-bought equivalents.

4. A Source of Satisfaction

There is a unique satisfaction that comes from growing, harvesting, and preserving your
own food. The process of canning can be a rewarding activity for individuals and families
alike, fostering a sense of accomplishment.



Getting Started with Home Canning

If you're new to canning, getting started can seem daunting. However, with the right
information and a bit of practice, anyone can become a successful home canner. Here are
some initial steps to take:

1. Gather Your Equipment

Before you begin, make sure you have all the necessary equipment. This typically includes:
- Canning jars and lids

- A canner (water bath or pressure canner)

- A jar lifter

- A funnel

- A ladle

- A bubble remover or spatula

2. Choose Your Recipe

Select a recipe from the Ball Blue Book that suits your taste and skill level. Start with
something simple, like a basic fruit jam, to build your confidence.

3. Prepare Your Ingredients

Wash and prepare your fruits or vegetables according to the recipe's instructions. This
may include peeling, chopping, or blanching.

4. Follow the Instructions

Carefully follow the step-by-step instructions in your chosen recipe. Pay close attention to
cooking times and processing methods to ensure safe preservation.

5. Cool and Store

Once your jars are filled and processed, allow them to cool completely before storing them
in a cool, dark place. Label your jars with the contents and date for easy reference.

Conclusion

The Ball Blue Book Guide to Preserving 37th Edition is an invaluable resource for anyone
interested in home canning and food preservation. With its updated recipes, clear
guidelines, and emphasis on food safety, it serves as a trusted companion for both
beginners and seasoned canners alike. By embracing the art of canning, you can enjoy the
flavors of the season, reduce waste, and create delicious homemade preserves that will



delight family and friends. Whether you’re looking to embark on a new hobby or enhance
your culinary skills, this guide is sure to inspire and empower you on your preservation
journey.

Frequently Asked Questions

What is the Ball Blue Book Guide to Preserving 37th
edition?

The Ball Blue Book Guide to Preserving 37th edition is a comprehensive resource that
provides detailed instructions and recipes for various food preservation methods,
including canning, freezing, and drying.

How does the 37th edition differ from previous editions?

The 37th edition includes updated safety guidelines, new recipes, and improved
techniques to ensure effective and safe food preservation, reflecting the latest research
and practices.

Is the Ball Blue Book suitable for beginners in food
preservation?

Yes, the Ball Blue Book is designed to be user-friendly and includes step-by-step
instructions, making it accessible for beginners while still providing valuable information
for experienced preservers.

What types of recipes can be found in the 37th edition?

The 37th edition features a variety of recipes for canning fruits, vegetables, jams, jellies,
pickles, and more, as well as guidelines for making dried foods and freezing techniques.

Are there any new recipes in the 37th edition?

Yes, the 37th edition introduces several new recipes that incorporate contemporary
flavors and trends, catering to modern tastes while maintaining traditional preservation
methods.

How can I ensure the safety of my preserved foods using
this guide?

The Ball Blue Book emphasizes the importance of following tested recipes and guidelines
for processing times and temperatures to ensure the safety and quality of preserved foods.



Does the guide provide information on equipment
needed for preserving?

Yes, the 37th edition includes a section on necessary equipment, such as jars, lids,
canners, and other tools, along with tips for selecting the right tools for successful
preservation.

Where can I purchase the Ball Blue Book Guide to
Preserving 37th edition?

The Ball Blue Book is widely available for purchase at bookstores, online retailers, and
through the Ball brand's official website, as well as in some specialty kitchen stores.
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