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Canning, Raw Pack    Canning, Hot Pack

CANNING AND FREEZING CORN
    

Allow 2-1/2 to 4-1/2 pounds per quart.  Wash; scrape off scales.  Break off woody bases where spears snap easily.  Wash again. Sort by thickness.  Leave whole or cut into 1-inch lengths.
Allow 1-1/2 to 2-1/2 pounds per quart.  Wash; remove ends and strings.  Leave whole or cut into 1-inch pieces.
Allow 3 to 5 pounds unshelled beans per quart.  Wash, shell, rinse, drain, and sort beans by size.
Allow about 1 pound per pint.  Remove outer leaves and tough parts of stalks.  Immerse in solution of 1 teaspoon salt per 1 cup water for 30 minutes to remove insects; rinse and drain.  Cut lengthwise into spears.

Corn, 
cream-style

Corn, 
whole kernel

Corn on 
the cob

Allow 2 to 3 pounds 
per pint.  Clean as 
for corn on the cob.

Allow 4 to 5 pounds 
per quart.  Clean as 
for corn on the cob.

Remove husks. 
Scrub with a 
vegetable brush to
remove silks.  Wash 
and drain.

Not recommended.

Cover ears with 
boiling water; boil 3 
minutes.  Cut corn 
from cobs at three-
fourths depth of 
kernels; do not 
scrape. Pack loose-
ly in jars. Add boil-
ing water, leaving 
1-inch headspace.  
Process pints for 55 
minutes and quarts 
for 85 minutes.

Not recommended.

Cover ears with boil-
ing water; return to 
boil and boil 4 minutes.  
Use a sharp knife to cut 
off just the kernel tips, 
then scrape corn cob 
with a dull knife. Bring 
to boiling 1 cup water 
for each 2 cups corn; 
add corn and simmer 
for 3 minutes. Fill pint 
jars loosely, leaving 
1-inch headspace.  
Process pints for 85 
minutes. Do not use 
quart jars.
Cover ears with boiling
water; boil 3 minutes.  
Cut corn from cobs at 
three-fourths depth of 
kernels; do not scrape.  
Bring to boiling 1 cup 
water for each 4 cups 
corn; add corn and 
simmer for 5 minutes. 
Fill jars with corn and 
liquid, leaving 1-inch 
headspace.  Process 
pints for 55 minutes 
and quarts for 85 
minutes.
Not recommended.

Cover ears with boiling 
water; return to boil and 
boil 4 minutes. Cook 
quickly; drain. Use a 
sharp knife to cut off 
just the kernel tips, then 
scrape corn cob with a 
dull knife. Fill con-
tainers, leaving 1/2-inch 
headspace. 

Cover ears with boiling 
water; return to boil and
boil 4 minutes. Cool 
quickly, drain. Cut corn 
from cobs at three-fourths 
depth of kernels; do not 
scrape. Fill containers, 
leaving 1/2-inch headspace.

Blanch 6 ears at a time,
allowing 7 minutes for 
small ears (1-1/4 inches or 
less in diameter), 9 minutes
for medium and 11 minutes
for large (over 1-1/2 inches
in diameter). Cool quickly 
and completely to prevent 
"cobby" taste (may take 
longer than blanching time). 
Drain well.  Package, 
leaving no headspace.


