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¾funnel, jar tongs & lid tongs on towel for 

cooling

¾½ pint, pint, & quart jars with regular or 

wide mouths (I prefer the wide mouth 

jars.)

¾Lids and rings which fit your jars

¾water bath canner for high acidic foods

¾pressure canner for low acidic foods

¾Flame diffuser if using a gas or outdoor 

stove



Tools

¾½ pint, pint, and quart jars with lids and rings
¾Flame diffuser
¾Funnel, lid & Jar tongs




