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MISTAKES

& HOW TO FIX THEM

A Troubleshootmg Guide for Safe Stress-Free Cannmg

Catch and correct the most common beginner
1 mlstakes before they ruin your jars or your confndence

LIDS DIDN'T SEAL

What happened: Jar wasn’t hot enough, rim
wasn’t clean, or the band was too loose/tight.

Fix it: Refrigerate and eat within a few days.
Next time, always wipe rims and heat jars properly

" JARS BROKE IN THE WATER BATH

What happened: Cold jars went into hot
water or jars were over-tightened.

Fix it: Always warm jars first.
Don’t over—tlghten bands.

FOOD IS FLOATING

What happened: Food wasn’t packed
tightly or lost water during processing.
Fix it: Still safe if sealed, but adjust
packing next time. Raw-pack can

cause more floatlng
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Sput the prublem, fix the method, protect every jar. '
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WHAT HAPPEHEI]

Stored in humid or damp places.

FTX IT: Wipe clean and dry.
Store ina cool, dry place

WHAT HAPPENED:

Hard water or starchy ingredients.
FIX IT: If sealed and smells fine,
usually safe. Use distilled water
or rinse food well.

WHAT HAPPEHE ;
Jars were overfilled
or couled tao fast

FIX IT: Check headspace. Let jars

rest 5 minutes befnre removing.

WHAT HAPPENED:
False seal from fast cooling
or a bad lid.

FIX IT: Refrigera Refrlgerate anduse soon, |
Test lids after 24 hours ;
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Dlscard if unsure. Never eat _.‘
from bu[gmg Ilds or foul smells b |

Q WHAT HAPPENED:
Low-acid food in a water bath
or poor storage. ¢

Q FIXIT:
| Throw it out. Pressure can
| low-acid foods only. 5
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Stick to USDA-safe methods. B

Safety first, always

7BEGINNER CONFIDENC

Common mistakes are fixable. Clean rims,
correct headspace, tested seals, and i
safe methods protect your Jars




