Master Food Preserver 
Lesson Three – Basics of Canning & Equipment; Canning Acid Foods & Tomatoes
October 9, 2024 11am – 3:30pm

Printed resources needed: 
· Fundamental of Consumer food Safety and Preservation – Master Handbook – chapter 3 &4 
· USDA Complete Guide to Home Canning 
From WSU Publications: 
· Canning Fruits, PNW 199 
· Canning Tomatoes and Tomato Products, PNW300 

Misc. Handouts: 
· Easy Step-by-step reminder – Water Bath Canning
· Produce Purchasing Guide 
· Atmospheric Steam Canners
· Steam Canners
· Safe Substitutions- University of Wisconsin
· Pouch Food Preservation 
· Preserving Washington Wild Berries
· Preserving Fruit Juices 
· Using Clear Jel
· Canning Pie Filling
· Green Tomato Pie Filling 

Websites: 
· National Center for Home Food Preservation: www.homefoodpreservation.com 
· https://nchfp.uga.edu/blog/dry-canning-raw-vegetables-is-an-unsafe-practice
· https://nchfp.uga.edu/blog/dry-canning-isnt-canning-to-me
· 

