Homework Lesson 6
Canning Low Acid Foods
· 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!)  
· Watch additional Botulism video at:
· Use this link: https://www.youtube.com/watch?v=ON8FEyVHE30
· OR google Botulism survivor Urges Safe Canning 
· 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?  
