Homework Lesson 7
Canning Meats, Fish, Poultry and Wild Game and Smoking
· 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!) 
· Go to University of California site below and find one or two videos to watch from the series from the University of California. You will be required to present your findings on one next week.  See Unit assignments below.
· http://mfp.ucanr.edu/Resources_/Video_Library/

· Please review it and look for: 
· Accuracy of information
·  Up to date or out of date…when produced? 
· Easy to follow and understand 
· Clarity of message 
· Refers to reputable resources 
· Details in equipment, tasks, and procedures were accurate 
· Would you recommend this site, why or why not? Concerns? 
[bookmark: _Hlk70510064]Video unit assignments: In the Unit you have been assigned fine one or two videos and review them for recommendations. 
· Jams/Jellies – Patrick Roden ; Julie
· Pickle/Ferment – Greg; Janet
· Dehydrate – Elizabeth
· Canning Fruit - Anita
· Canning Tomatoes - Tyler
· Canning Vegetables - Lynn
· Preserving Meat and Fish – Doug
· Food Preservation Methods – General Canning Jerry; 
· Food preservation Methods: Troubleshooting: Fay; 
· Food Preservation Methods: Pressure Canning: Karen



