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Canning meat is not only economical it is a great convenience food!  This is appropriate for game meats as well as beef or pork.

To can game meats, you’ll need pint or quart canning jars, canning lids, and a large pressure canner with a dial or weighted gauge.

The procedures for canning game are the same as for other meats:

· Choose good quality chilled meat.

· Remove excess fat and large bones.

· Soak strong-flavored wild meats in brine (1 tablespoon of salt per quart) for 1 hour.  Rinse.

· Cut meat into strips, cubes, or chunks.

· Pack either hot or raw:

· Hot Pack – Precook meat until rare (still pink inside) by roasting, stewing, or browning in a small amount of fat.  Add salt, if desired (1/2 teaspoon per pint; 1 teaspoon per quart).  Fill jar with meat pieces and add boiling broth, meat drippings, water, or tomato juice.   Leave 1-inch headspace.

· Raw Pack – Add salt, if desired (1/2 teaspoon per pint; 1 teaspoon per quart).  Fill jars with raw meat pieces, leaving 1-inch headspace.  Do not add liquid.

Put on lids and screw down bands firmly tight.  Process at 240 degrees F (10 pounds with a weighted gauge; 11 pounds with a dial gauge):  75 minutes for pints; 90 minutes for quarts.  Increase pressure at higher elevations as follows:

· Weighted gauge – Process at 15 pounds for altitudes above 1,000 feet.

· Dial gauge – Process at 12 pounds for 2,001-4,000 feet in elevation,, 13 pounds for 4,001-6,000 feet or 14 pounds for 6,001-8,000 feet.

For an added margin of safety, boil all home-canned meat 10 minutes before eating.  For further information on canning procedures, contact your County Extension office.

For more details contact Cornell Cooperative Extension or go to the National Center For Home Food Preservation Website – http://www.homefoodpreservation.com
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