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Check out this website.  It covers the canning issue and gives some alternatives.

http://www.pickyourown.org/cannings4glasstop.htm 

Vivien
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>>> "Wilson, Diane" <dwilson at graniteschools.org> 8/14/2008 6:42 PM >>>

One of my sisters has canned on her camp stove on her patio for years.  She prefers the controlabilty of the gas....I have also heard the ceramic top ranges are not capable of sustaining a steady heat...Diane, Matheson.

From: facs-bounces at lists.uen.org [facs-bounces at lists.uen.org] On Behalf Of Barbara Mills [bamills at weber.k12.ut.us] 

Sent: Thursday, August 14, 2008 12:53 PM

To: facs at lists.uen.org 

Subject: [facs] canning on a flat-top stove

Hi Everyone,

I moved into a new house earlier this summer, and we have a flat, ceramic-top range.  My mother-in-law told me that I can't do canning on it.  Does anyone know if that is really true?  

Also, I'm wanting to try salsa in a pressure canner this year so I don't have to add as much acid.  Does anyone have any lower-acid recipes that are safe for a pressure canner?  The ones I've found are all for water-bath.  I want to try it out and decide if I really think it's worth it.

Thanks!

Barbie

