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	Pressure Cooker Canning Tomato Sauce
	An introduction with recipes and procedures for pressure canning tomatoes. canning tomatoes results in a high quality and more nutritious canned tomato product. Simmer until volume is reduced by about one-third for thin sauce,.
	We're talking all day sauce here. The kind of sauce that starts with the simplest ingredients—some canned tomatoes, a few aromatics, some olive oil, and maybe.


