Homework Lesson 3
Basics of Canning & Equipment, Canning Acid foods and Tomatoes
 For October 16th: 
· Review social media sites or You Tube Videos any topic we have covered in class so far... food safety, basics of canning, equipment, canning acid foods or tomatoes, dry canning etc. 
·  Review one considering
· Keep track of the link to share in the chat room next class. 
· Accuracy of information 
· Appealing to watch and listen or read 
· What is something new that you learned 
· Was it eye catching (good or bad), fun, boring, tedious
· Were there any red flags or inaccuracies?
· Would you recommend this site, why or why not.
· Be sure to look at details, kitchen safety, procedures etc. 

For October 23rd: 
· Review and organize the PowerPoint, handbook and other handouts
· Answer questions on quiz handouts attached. (Remember it is not what you remember or memorize but knowing how and where to find the answers!) 
· View Dry Canning video https://www.youtube.com/watch?v=uZ86oKostBM
· Or any other dry canning YouTube video
· Thoughts, accurate or not?
· Optional: View the OSU video on Tomatoes – https://oregonstate.app.box.com/s/i9a6kh7o7a32688cq9n6iav0gyig8m0f/file/774618697670
·   


