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This ebook was created to commemorate the Mason jar. Why do Mason jars stand the 
test of time? One reason is that they perfectly characterize good design: innovative, 
useful, aesthetic, easy to understand, unobtrusive, honest, long-lasting, thorough, 
environmentally friendly, and involves as little design as possible.

But to me, it goes much further. Mason jars are a symbol for the American how-to 
spirit and heart of the home. There is this unexplainable endearing quality that 
provides comfort.

This book’s theme is focused on invention. I see the same Mason jar articles published 
over and over, and I wanted something different. A little deeper but not too dry 
(hopefully!). I, too, have a patent on a Mason jar lid, and just in this decade there 
are an amazing amount of new products focused on making Mason jars even more 
multi-purpose than ever. 

It was a lot of fun uncovering the details of these inventions from the past 160 years. 
We engaged university students, Mason jar experts and professional writers to help 
tell this story. We provide resource links to patents, books and research papers to help 
you go even deeper should you wish.

Enjoy!

Karen Rzepecki
Founder of Mason Jars Company
Founder of reCAP Mason Jars
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Gasket Care & Preventing Leaking

Each reCAP Lid has a removable, silicone gasket that prevents leaking. Gaskets are 
made of FDA-approved food-grade silicone, are resistant to rips and tears, and are 
latex and allergy-free. 

Gaskets are easy to clean by hand or in the top rack of a dishwasher. They are 
removable for cleaning and so they can easily be replaced, extending the lifetime 
of the cap. It is recommended that you replace your gaskets every six months.

To prevent leaking, make sure that your gasket is seated flat inside the groove on the 
underside of the cap. If your lid is leaking, it is most likely related to the gasket being 
out of place or needing replaced. For a quick tutorial on how to make sure your gasket 
is seated correctly, check out reCAP Mason Jar’s YouTube channel.

1.

Cleaning the reCAP Lid

While it is not recommended to heat plastic, reCAP® POUR Mason jar lids can be 
washed on the top rack dishwashers. Hand-washing with a mild soap is preferred and 
recommended to extend the lid’s life.

2.

https://www.youtube.com/watch?v=hvzgthGdij0
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Canning & Microwave Usage

reCAP® Mason jar lids and most plastic are not to be used in canning or microwaving.

3.

Stain Resistant

Removing a Stuck Lid

Independent Lab testing show that the lids are stain resistant.

Sometimes lids can be a little stubborn, try using the pour spout as leverage with your 
thumb and opening the flip lid to reduce potential vacuum pressure. If it’s still a little 
tricky, fill the jar with hot water and let it sit upside down for a minute before trying to 
remove the lid. New gaskets can also be purchased if the gaskets are worn.

4.

5.

http://masonjars.com


Maximum Working Temperature

In a lab test it was determined that our caps are dishwasher safe and can withstand 
effects of extreme temperature change of 0°F and 120°F.

7. 

Opening the Flipper

If the flipper lid on the POUR lid is difficult to close or open, try adding a drop of 
cooking oil on your finger-tip and lubricating around the edge/sides of the closure. 
You should only have to do this one time, and the problem will be resolved, even after 
washing the cap. 

6.
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Freezing Mason Jars

reCAP Mason jar lids are freezer-safe and so are some Mason jars. While typically glass 
is the way to go, we strongly recommend not repurposing off-brand jars for freezing. 
The jars that hold store-bought goods like jam, olives, and pickles, are generally made 
of thinner glass than Mason jars, making them more likely to break in the freezer. To 
ensure safer storage, we recommend using traditional brands such as:

• Atlas
• Ball
• Bernardin

• Legacy
• Orchard Road
• Quattro Stagioni

• Golden Harvest
• Kerr
• Kilner

9. 



BEST PRACTICES FOR FREEZING FOOD IN MASON JARS

1. Don’t fill Mason jars to the top: Food expands as it freezes. As it expands, pressure 
can build in the jar and break the glass. For this reason, leave at least one inch of space 
at the top of the jar to allow for expansion. Wide mouth Mason jars typically include a 
freeze-fill line on the side for reference.

2. Use only wide-mouth Mason jars without shoulders: Wide-mouth Mason jars are 
always better than regular mouth jars when it comes to freezing food. If you’re freezing 
liquids such as soups or broth, using a wide mouth is even more essential because of 
expansion. 

3. Keep the lid loose, at first: Wait to tighten the lids until the contents in the jar have 
fully frozen. You’ll want to keep your jars upright while your food is freezing.

4. Let hot liquids cool: Let your cooked foods cool to room temperature before pouring 
them into Mason jars. Then, let your filled Mason jars completely cool in the refrigerator 
before placing them in the freezer. These precautions allow for expansion, so the glass 
doesn’t shatter.

5. Leave space between your jars: Don’t let your jars jostle each other and break in the 
freezer. To avoid broken jars: Consider wrapping fabric around them or place them in a 
box with dividers. Other ideas: Roll up a sock or cut-up sweatshirt sleeve over your jars 
to protect the glass.

6. Let your frozen jars thaw: Before heating up the food inside your Mason jar, let it thaw 
in the refrigerator overnight. Never place frozen glass in the microwave—it may crack or 
possibly even explode.

Freezing Mason Jars
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With so many different Mason jar sizes and manufacturers, it can be difficult to know 
what size Mason jar you have or what size Mason jar lid will fit your jar. 

The Size of the Mason jar can be great for everything from jelly to storing sugar or flour. 
Choose from a wide variety of sizes. 

Finding the Size of Your Mason Jar10. 
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Finding the Size of your Mason Jar

Mason Jar Mouth Size – The diameter of the Mason jar opening determines the mouth 
size. Choose from either regular or wide mouth sizes. 

reCAP Pour Cap Size – You can also determine the size of your reCAP by comparing 
it to the length of a standard credit card. A regular sized reCAP Mason jar lids diameter 
is smaller than the length of the credit card, however, a wide-mouth reCAP is just 
slightly larger.
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