
 

 

 

 

Prepare equipment by filling water bath canner half full with hot tap water and placing 

over high heat. Top with lid. Bring water to a boil. Also fill 7 quart jars (or 7 pint jars) with 

hot water. Also simmer lids in water over low heat in small pan on stove. Meanwhile, 

wash tomatoes. Cut an “x” on the bottom of each tomato. Place in boiling water for 60 

seconds or until skins start to split. Place immediately in ice water. Core and slip off skins. 

Cut in chunks if desired. 

 

Empty hot water from jars. Add 2 tablespoons bottled lemon juice or ½ teaspoon citric 

acid to each jar (1 tablespoon bottled lemon juice or ¼ teaspoon citric acid for pints). 

Add 1 teaspoon salt to each jar (1/2 teaspoon for pints), if desired. Also add 1 teaspoon 

sugar to each jar (1/2 teaspoon for pints) to offset acid taste, if desired. Fill remainder of 

jar with tomatoes. Squish tomatoes down in jar (tomato juices fill jar enough that no 

extra liquid is required), leaving 1/2-inch space at top. Wipe rim with cloth. Place lid and 

band on each jar. Put jars in canner, making sure there is enough water to cover lids at 

least 1 inch. Replace lid and return water to a boil. Boil according to chart below. 

 

Process times for canning pints or quarts of tomatoes: 

0-1,000 ft. altitude – 85 minutes 

1,000-3,000 ft. altitude – 90 minutes 

3,000-6,000 ft. altitude – 95 minutes 

Above 6,000 ft. altitude – 100 minutes 

 

Remove from canner (a canning jar lifter is handy) and cool on wire rack. Label lids with 

the date. 

 

*To ensure safe acidity in canning tomatoes, add ¼ teaspoon citric acid or 1 

tablespoon bottled lemon juice to pints or ½ teaspoon citric acid or 2 tablespoons 

bottled lemon juice to quarts. Add acid directly to jars before filling. If desired, add a 

small amount of sugar to offset acid taste. 
 

How to Can Tomatoes 

 

 

To make one batch of 7 quarts 

of canned tomatoes (can cut 

recipe in half if canning pint 

jars): 

21 pounds tomatoes 

14 T bottled lemon juice or 3½ t 

citric acid* (I use bottled lemon 

juice) 

7 t salt, optional 

7 t sugar, optional 

 


