
PRESERVING THE HARVEST

Safely



Ways to preserve
the harvest

F R E E Z E  I T

D E H YDRA T E  I T

C AN  I T

C U R E  &  SMOK E  I T

F E RMEN T  I T

J AM  OR  J E L L Y  I T

P I C K L E  I T

S T O R E  I T



CONSIDER STICKING
WITH LOWER RISK FOOD
PRESERVING METHODS

DON'T HAVE A CLUE ABOUT HOME CANNING?



PReserving the harvest can be really rewarding, but you need to

ensure safety precautions are followed; Noone wants to poison

their family & friends.  It is important to follow current, tested

practices and not just any food blog recipe or directions especially

so for home canning.

There are loads of great recipes online that sound credible, but it is

worth understanding the health risks involved & cross-examining

recipes with the government of canada's Safety Information pages

and Canada Food Safe guidelines should be your #1 stop.

Credible info on Food

poisoning & Botulism,

Low-acidity foods, if

you are unfamiliar

with these: read the

website



THE NATIONAL CENTER
FOR HOME FOOD
PRESERVATION

ANOTHER PUBLICLY FUNDED ORGANIZATION (USA)
WITH GREAT RESOURCES FOR ALL PRESERVING
METHODS:

Select your food group or preserving method and the
safety guidelines and times are listed


