
Home Canning Smoked Fish & 
Home Smoking Fish for Canning

The following directions for canning smoked fish are a 
result of research conducted at Oregon State Universi-
ty. Oregon researchers determined the processing times 
and conditions needed to reach a temperature within 
the fish that is hot enough to destroy the spores of the 
Clostridium botulinum bacteria — the bacteria that 
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point) for about 5 to 10 minutes. Larger, thicker 
pieces of �sh (over ½ inch thick) will need 30 to 
45 minutes of soaking.

Note: If you want less salt in the �nished product, re-
duce the brining time and smoke for no longer than 
1 hour. Be sure to can lower salt �sh immediately 
a�er smoking to ensure safety.

Smoking For Canning
Small commonly available smokers without thermo-
stats are suitable for smoking �sh that will be canned. 
Fish prepared for canning doesn’t have to reach the 
internal temperature required for ready-to-eat prod-
ucts, which is 160 degrees F for at least 30 minutes.
Heat isn’t needed to smoke �sh for canning, although 
some heat will help promote drying. �e tempera-
ture of home smokers will vary depending upon 
the type of smoker and external conditions and will 
generally reach at least 130 degrees and up to 160 de-
grees F. �ese temperatures are high enough to dry 
the �sh if air �ow isn’t severely restricted.
• Smoke only the amount of �sh that you plan to 

can that same day.
• Smoke �sh for up to 2 hours, depending on the 

level of smoke �avor desired.
Lightly smoked �sh isn’t safe to eat, so don’t taste it 
to see if it’s done. �e best way to judge readiness for 
canning is to measure weight loss. Weight is lost as 
moisture evaporates during smoking.
A 10 percent weight loss yields a moist, good-quality 
product a�er canning. �e moisture loss in most 
ready-to-eat smoked �sh is generally 20 to 30 per-
cent. Lightly smoked oily �sh such as black cod and 
Chinook salmon will seem very moist due to their 
higher fat content.
You can measure weight loss easily with a kitchen 
scale. Calculate percentage loss by comparing the 
di�erence in the weight of one piece of raw �sh be-
fore and a�er smoking. For example:
(A) Weigh a piece of �sh before smoking.
(B) Weigh the same piece of �sh a�er smoking.
(C) Subtract the ending weight (B) from the begin-

ning weight (A) to calculate weight lost (C).
(D) Divide weight lost (C) by beginning weight (A).
(E) Multiply (D) by 100 to calculate percent of 

weight loss.

For example:
  8 ounces beginning weight (A)
 - 7 ounces ending weight (B)
 1 ounce weight lost (C)
 1 ounce (C) ÷ 8 ounces (A) = .125 (D)
 .125 (D) x 100 = 12.5 percent (E)

�is 12.5 percent weight loss would yield a fairly 
moist piece of smoked �sh a�er canning. A 20 to 30 
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probably will reach the screw bands of pint jars.) 
Do not decrease the amount of water or heat 
the water before processing begins. Doing so 
could result in underprocessing because the can-
ner will heat up and cool down more quickly.

3. Pack smoked �sh vertically into jars, leaving 1 
inch headspace between the pieces and the top 
of the jar. �e �sh may be packed either loosely 
or tightly.

4. Wipe rims of jars with a damp paper towel to 
remove any �sh or oil and center cleaned �at lids 
on the jars. Carefully apply the ring (screw band) 
and tighten until "�nger tip" tight.

5. Put jars into the canner on a rack. Jars may be 
double-stacked by placing another rack over the 
jars on the bottom layer. Secure lid on canner.

6. Turn the burner to high and heat the canner 
until a steady stream of steam escapes from the 
air vent. 

7. "Exhaust" the canner by allowing a steady stream 
of steam to escape for 10 minutes. �is prevents 
cold spots in the canner that may result in un-
derprocessing.

8. Close the petcock or cover the vent and adjust 
the heat to reach the required pressure. A�er 
reaching the recommended pressure, adjust the 
heat to maintain a steady pressure for the dura-
tion of the canning time. At sea level, process 
pint jars for 110 minutes (1 hour and 50 min-
utes) at 10 pounds pressure (weighted gauge) or 
11 pounds pressure (dial gauge). Increase pres-
sure at higher elevations as shown in the follow-
ing table:

Recommended Pressures For Higher Elevations

Weighted gauge canner
Sea level to 1,000 feet use 10 pound weight
Above 1,000 feet use 15 pound weight

Dial gauge canner 
Sea level to 2,000 feet use 11 pounds pressure
2,001 to 4,000 feet use 12 pounds pressure
4,001 to 6,000 feet use 13 pounds pressure

9. At the end of processing, turn o� the heat. If 

using an electric range, remove the canner from 
the heating element. Let the canner cool slowly 
without removing the vent cover or opening 
the petcock. When the pressure returns to zero, 
carefully open the canner and remove jars. Leav-
ing jars in an unopened canner for an extended 



FOR SAFETY’S SAKE — HEAT HOME CANNED FISH BEFORE EATING!
• Do you know if the dial gauge on your canner 

is reading accurately?
• Do you know when the rocking or jiggling 

weight is signaling properly?
• Did you follow the USDA Cooperative 

Extension Service recommendations for 
pressure processing this food?

• Was this preserved food a gi�? If it was, do 
you know if the USDA Cooperative Extension 
Service recommendations for pressure 
processing this food were followed?

If you answered no to any of these questions, you 
should heat this home canned food before you eat 
it. Here’s how:
1. Open the jar of �sh. Check the contents. If 

�sh smells bad or if you see gas bubbles, 
THROW CONTENTS AWAY! Do not taste!*

2. If �sh smells and looks good, insert a meat 

thermometer into the center of the �sh. Cover 
the jar loosely with foil.

3. Place the opened jar in an oven that has been 
preheated to 350 degrees F.

4. Remove jar from the oven when the meat 
thermometer registers 185 degrees F. �is 




