Homework Lesson 4
Jams and Jellies
· 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!) 
· Come up with a couple good questions about basic canning, and equipment 
· Read chapter 6 in Handbook - pickling
· Review social media sites or You Tube Videos on basics of canning, equipment, canning acid foods or tomatoes. Review one considering
· Record the link to share in the chat room next class. 
· Accuracy of information 
· Appealing to watch and listen or read 
· Find something new that you learned or that was eye catching (good or bad), fun
Would you recommend this site, why or why not. Concerns?  
Extra handouts I mentioned:
· Food Safety when making Maple syrup 
https://fyi.extension.wisc.edu/safefood/2021/04/14/focus-on-food-safety-when-making-maple-syrup-2/?fbclid=IwAR2Cf99qdWUpF7mnw4MhPhXtEJqAa_m3P3VjMOQYrhr6sxtVFmY2R3lgmvs 

· Jams and Jellies fact sheets: National Center for Home Food Preservation: www.homefoodpreservation.com https://nchfp.uga.edu/how/can7_jam_jelly.html	
· Elderberries, nice to look at, not for Canning https://www.weld.gov/files/sharedassets/public/v/1/departments/csu-extension/documents/food-and-nutrition/univ-of-wisconsin-extension-elderberry.pdf/


