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The Rules
10 People Create 50 Jars Each of Chosen Recipe

(Extras can be made too!)
Everyone Agrees to Use USDA safe canning
practices and guidelines (ie - no “rebel canning”)

All groups agree to canning recipes so no overlap

Equipment & Access

Share equipment if needed.

Know a deal on equipment and jars, share the sale
deets!

Club agrees to share space and buddy can if needed
for resourcing and collaboration

Make sure all equipment is clean and in proper
working order

Safety

Check your jars for defects. And use all new lids for
each recipe. No lid reuse.

Store without canning rings so no false seals stay on
shelves

No glass top electric stoves for jar processing.
Follow all USDA safe canning practices and health
code standards for cleanliness

Label all cans with recipe name, who prepared it,
and month/year date on lid.

Final Steps

Confirm Canning Club Exchange Location

Have fun!

www.homemadehome.com
@homemade.home.megan

Canning Checklist Disclaimer & Waiver of Responsibility: This checklist is provided as a general organizational and educational tool only and is not a substitQte fo
canning and food preservation activities must be performed in accordance with current USDA recommendations, applicable health and food safety standarcg, and
their own methods, equipment, decisions, and resulting products, and voluntarily assumes all risks associated with canning activities. The author and providyr of t
arising from its use or from canning activities.

Date:

Leader
Contact Info

Exchange
Date

Helpful Links & Resources

National Center for Food
Preservation - USDA

Home Canned Foods - CDC

Food Preservation & Canning_
- Washington State University

Ball Jars Canning and Preserving_
Guide - Home Canning 101



https://nchfp.uga.edu/resources/category/usda-guide
https://nchfp.uga.edu/resources/category/usda-guide
https://nchfp.uga.edu/resources/category/usda-guide
https://www.cdc.gov/botulism/prevention/home-canned-foods.html
https://extension.wsu.edu/foodsafety/food-preservation-canning/
https://extension.wsu.edu/foodsafety/food-preservation-canning/
https://extension.wsu.edu/foodsafety/food-preservation-canning/
https://www.ballmasonjars.com/canning-preserving-guides.html
https://www.ballmasonjars.com/canning-preserving-guides.html
https://www.ballmasonjars.com/canning-preserving-guides.html

Homemade Home
Canning Club
Recipe Checklist

Meats / Broths

Jams / Jellies

Pickles / Relishes Extras

Sauces / Condiments Group Contact Info

Soups / Beans

Fruit

Canning Checklist Disclaimer & Waiver of Responsibility: This checklist is provided as a general organizational and educational tool only and is not a substitute for official food preservation guidance, training, or applicable regulations. All
canning and food preservation activities must be performed in accordance with current USDA recommendations, applicable health and food safety standards, and approved processing procedures. Each participant is solely responsible for
their own methods, equipment, decisions, and resulting products, and voluntarily assumes all risks associated with canning activities. The author and provider of this checklist disclaim responsibility for any injury, illness, loss, or damages
arising from its use or from canning activities.
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