How to Sterilize Jars in the Oven

Using your oven to sterilize mason and other jars and equipment you use for canning is effective and efficient at preventing harmful mold or bacteria growth. 
1. Preheat your oven to 225° F.

2. Remove the lids and bands from the jars and arrange them on a baking sheet (stand the jars right side up, as they would be in your cupboard). Also place any ladles, spoons or funnels that you’ll be using on the baking sheet to sterilize those, too. Be sure to leave space between everything so the hot air in the oven can circulate.

3. Place the baking sheet in the oven and, keeping the oven door closed at all times, bake for at least 10 minutes (10 minutes at that temperature is all it takes).

4. Switch off the oven after at least 10 minutes has passed and leave the jars, lids, bands and utensils in it until you’re ready to use them. 

5. Be sure to wear oven mitts or use pot holders when handling the sterilized items!  Fill the jars quickly and seal them while everything is still good and hot - 170° F. is the lowest heat you can go until the sterilization fails!

