Presto Pressure Cooker Canning Green Beans
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	Presto Pressure Cooker Canning Green Beans
	Wash and prepare garden fresh vegetables as you would for cooking. Dial Gauge Pressure Canner: When pressure canning at altitudes of 2,000 feet or below, process according to specific recipe. Rehydrate beans or peas using one of the following methods: Wash and shell young, tender freshly picked green peas.
	Every year I plant a large garden, potatoes, beets, lettuce, green beans, corn, peas, I use a Presto brand 23 quart Pressure Canner and Cooker (you can.


