Master Food Preserver 
Lesson Seven -  Canning Meats, fish, poultry, wild game; smoking meats/fish; freezing and drying meats 
November 6, 2024 11am-3pm

Printed resources needed: 
· Fundamental of Consumer food Safety and Preservation – Master Handbook – chapter 5 & 9
· USDA Complete Guide to Home Canning 
From WSU Publications: 
· Canning meat, Poultry, and Game PNW361
· Canning Seafood, PNW194
· Home Canning Smoked Fish, PNW450
· Curing and Smoking Poultry Meat, EB1660
· Smoking Fish at Home Safely, PNW238
· Home Freezing Seafood, PNW586
· Big Game from Hunt to Home, PNW517

Misc. Handouts: 
· OSU fact sheet: Preserving Meats: Summer sausages and deli meats 
· Easy Step by Step Reminder as you work – Pressure canning 
· Food Safety of Low-Acid Pressure Canning in Electric 
· Programmable Pressure Cookers
· Introduction to weighted gauge canners 
· Can I pressure can on a camp stove?
· Electric Pressure Canner review – 2021
· Induction Presto Pressure Canner 
 
