
Preserve the sweet taste of our Chin Drippin' Peaches for
year-round enjoyment. One case will generally yield 24 jars of
yummy peaches. 

* Ripe, Brennan's Chin Drippin' Peaches
* Sterilized Jars & Lids
* Large pot
* Large bowl
* Sugar
* Water
* Saucepan
* Slotted spoon
* Ice
* Lemon Juice
* Canning bath with rack 
* Funnel
* Butter knife
* Clean kitchen towel
* Tongs

Step 1: Wash  peaches, and  cut an X onto the top of each peach. Place them into
a pot of boiling water for about 60 seconds. Remove with slotted spoon. 

Step 2: 

Step 3: Slice your peaches in quarters, removing the pit. Sprinkle with lemon
juice to keep them from browning.

Step 4: Make your simple syrup. Bring 9 cups of water and 2 1/2 cups of sugar
to boil in a saucepan. 

Step 5: Put quartered peaches in sterilized jars. Pack them fairly tight. 

Step 6: Carefully pour the hot syrup into each jar to cover peaches, leaving a    
1/2 inch space at the top. 

Step 7: Slide a butter knife down each side of the can to
remove air bubbles.
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HOW TO CAN PEACHES

 Supplies & Ingredients

Place peaches in an ice water bath for about 20 seconds to stop the
cooking. Slip the skins off the peaches. 



HOW TO CAN PEACHES cont.

Step 10: Bring the water to a boil and steadily boil for 30 minutes

Step 9: 
Fill your large pot/canner about half full of water. Place cans into the
canning rack. The jars should be 
covered with about an inch of water 

Step 8: Wipe the rim of each jar with a clean, damp cloth. 
Screw the lid on top of each can. 

Step 11: 
Carefully remove the jars and place them somewhere safe to cool for 24
hours. The next day, check the seals. The lids should not flex up and
down when the center is pressed. 

Step 12: Store in your pantry, and enjoy all year long! 
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HOW TO FREEZE PEACHES

* Ripe, Brennan's Chin Drippin' Peaches                      * Large pot
 * Water                                                                                            * Slotted spoon
* Large bowl                                                                                   * Ice                                       
* Lemon Juice, from freshly squeezed lemons            *Cookie Sheet
* Freezer bags

Step 1: Follow steps 1 & 2 from canning peaches instructions. 

Step 2: Slice peaches in half, removing the pit.  Slice the peaches in wedges,
and lay them out in a single layer on one or more cookie sheets. Drizzle
with fresh lemon juice.

Step 3: Place the cookie sheet in the freezer until the peaches are frozen hard,
about two hours. The peaches will be stuck to the sheet. Remove them
with a spatula. Place the peach slices in freezer bags,
 leaving a half-inch of headroom at the top. 
Seal the bags and store them in the freezer.

 Supplies & Ingredients


