Master Food Preserver 
Lesson Seven - Canning and Smoking Meats and Seafood 
November 14, 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
· Smoking Poultry Meat
Other handouts:  see website 
· Fileting tuna – OSU publication 
· Canning problems when processing meat, fish, poultry 
· Summer Sausages and deli meats – OSU publication 
