What to do with accidentally frozen canned food
Home and commercially canned foods that are stored in unheated attics, basements, garages or cars can freeze during winter cold spells. If those foods are eaten they can present health problems. 
Cans of commercially preserved food and lids on jars of home canned foods could swell because the food inside expanded when frozen. However, the swelling can be caused by contamination with Clostridium botulinum or other spoilage-causing organisms. Do not use any swollen cans or jars with bulging lids; discard them. 

Also, discard frozen jars and cans that are not swollen but have been allowed to thaw at 40 °F or higher. Cans that have thawed and refrozen are not safe. 

A frozen can or jar that has not thawed can be safely defrosted in the refrigerator and used. If the canned food is still frozen, let the intact can or jar thaw in the refrigerator before opening. If the product doesn't look and/or smell normal, throw it out. Do not taste it! 

If the product does look and/or smell normal, thoroughly cook the contents right away by boiling for 10 to 20 minutes. At altitudes below 1,000 feet, boil foods for 10 minutes. Add an additional minute of boiling time for each additional 1,000 feet elevation (for example, at 3,000 feet boil 12 minutes). Spinach and corn should be boiled for 20 minutes at all altitudes. This is due to the high density of these vegetables. Products can then be refrigerated or frozen for later use.

Source:  http://foodsafety.gov/  
