


We are dedicated to the American farmer and believe things should be simple. The basics of
gardening, harvesting and processing your own crops, supporting local farmer’'s markets have
always been a part of our values.

We are sharing ways to preserve your abundant harvest by canning, freezing and
drying. in this e-book, you'll find delicious recipes, step by step demonstrations and adorable
printable labels.

We hope this becomes a simple reference for you to enjoy the year-round benefits of your garden
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Canning is a method of preserving food in which the food
contents are processed and sealed in an airtight container.

Canning provides a typical shelf life ranging from one to five
years, although under specific circumstances a freeze-dried
canned product, such as canned, dried lentils,

can last as long as 30 years.
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Jar Size - Choose from over 6 jar sizes. Some jars have shoulders while others have straight sides that work best for freezing. Your
recipe will guide you on the recommended jar sizes. Here are some suggestions to get you started.
Mouth Size - The diameter of the jar opening determines the mouth size. Choose from either regular or wide mouth sizes. All Jelly
Jars have a regular mouth size.
e Regular Mouth works best with pourable foods such as jams and jellies, salsas, sauces and pie fillings or chopped fruits and
vegetables.
e Wide Mouth works best with whole fruits and vegetables.

Note: When filling freezer safe jars, leave 1/2 inch headspace to allow for food expansion during freezing
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Ball® has put together a

resource that explains
the canning process
simply. From prepping
your gear and selecting
your recipe to the actual
preserving process.

freshpreserving.com/guides/IntroToCanning.pdf
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CANNINGS RECIPES

JWNLOADABLE CANNING LABE]

we've created these
canning labels for you to use on your jars!
click here to download.
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@ freezing

QUICK FACTS ABOUT FREEZING
VEGETABLES AND FRUITS

* Most fruits have a better texture and flavor if packed in sugar
Or syrup.

» The type of pack will depend on the intended use. Fruits packed in
syrup are generally best for uncooked dessert use; those packed in
dry sugar or unsweetened are best for most cooking purposes,
because there is less liquid in the product.

» The quality of frozen vegetables depends on the quality of the fresh
produce.

¢ Blanching and prompt cooling are essential in preparing most
vegetables, except herbs and green peppers.

» Most frozen vegetables maintain high quality for 12 to 18 months
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freezing fruitee ...
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Living in the Midwest, fresh picked Sweet Corn is considered our
“candy” in late July and August. A farmside stand can be found
about every mile with a card table set up on the lawn and a pile of
fresh corn that was just picked from the field that morning.

To enjoy sweet corn all year round, here are our tips on how to
freeze sweet corn.

1. Buy a bushel or approx. 5 dozen ears of corn (farmers markets will
give you the best deal, typically $3-$4 a dozen during peak season).

2. Husk the corn.

3. Fill a large stock pot with water, heat until a rolling boil. Add a
teaspoon of satt.

4. Place 10 ears (or more) in the pot, make sure they are fully
submerged.

5. Boil for 3 minutes.

6. Use tongs to take out of the water and place on a large tray to
cool.

7. Continue to do batches of corn until all corn is cooked.

8. Use an electric knife and shave the corn kernels off the cobb into
a large bowl or tray.

9. After all the cobbs have been shaved off, use a large scoop or ladle
and put two heaping scoops in a freezer bag.

10. Seal and date the bag and place in the freezer.

11. To use, heat in the microwave for approx. 2 minutes or until all
kernels are hot.

A bushel of corn usually lasts an entire year for a family of four.
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DRY HERBS
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MACHINE SHED GIFT SHOP FINDS ® @@

the canning funnel was designed to keep jar
it's as easy as grip and lift! they had rims and counters mess free. the outer
canners’ best interest in mind when collar fits securely over the top of both wide
they designed the one handed jar and regular mouth jars, and also keeps the
lifter - lower funnel edge off the counter to avoid
messes and contamination -

laid flat, chop2pot provides a
durable, knife friendly cutting
surface for all types of food
preparation. but when the
handle is squeezed, the sides
of the board fold up, forming a
convenient chute down which
chopped food can be neatly
guided -

this canning rack keeps jars separated, reducing
the chances of breaking during processing. the
rack is reversible and can hold 4 oz., ¥2 pint, pint,
and quart sized jars. with two of these racks,
canners can load up one with short jars, then
stack another rack and set of jars on top! fits most
16 Qt. or larger stock pots -

simply push the slicer blades down over the apple,
flip the protective cover underneath and pop the
apple slices the rest of the way through the blades.
cuts 12 slices -

more than 300 blue-ribbon canning
and preserving recipes culled from
the farmer's wife magazine -

ceramic knives are extra sharp to ease
the work and ceramic helps keep the
produce from turning brown.
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