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Home Canning is Way to
Enjoy Seasonal Eating

There's nothing quite so satis-
fying as enjoying fruits and vege-
tables from your own private stock
of canned foods and preserves.
And, if you've grown your own, as
so many people are doing in
these inflationary times, canning
and preserving can be particularly
economical.

However, beginning home can-
ners should be careful to use the
proper equipment and follow
proper procedures—carelessness
can result in spoilage or even
death.

The U.S. Department of Agricul-
ture warns that pressure canners
should be used for meat, poultry
and all vegetables except
tomatoes. The reason for this
admonition is that such foods are
low in acid and need the high
temperatures of pressure canning
to Kill deadly botulism germs and
organisms that spoil foods.

Experts also warn that cutting
the processing time can result in
damage; so can makeshift sup-
plies. Fluctuating heat is another
pitfail to avoid, according to
experts; heat should be kept
steady during processing.

When selecting produce for

canning, make sure that fruits are
fresh and firm and that vegetables
are young and tender. (In the
case of tomatoes, "do not use
overripe ones, as tomatoes lose
acidity as they mature.) Be sure to
wash produce thoroughly as dirt
contains some of the most die-
hard bacteria.

You can readily obtain canning
supplies in most supermarkets
and discount stores. Canning
doesn't require a great deal of
equipment, but it is essential to
have the proper items on hand.

The procedure is not com-
plicated, consisting simply in heat-
ing fruits and vegetables hot
enough to destroy spoilage organ-
isms. The U.S. Department of
Agriculture ofters a complete
guide, “"Home Canning of Fruits
and Vegetables”, which is avail-
able for 45 cents from the Super-
intendent of Documents, U.S.
Government Printing Office,

- Washington, D.C. 20402.

Correct canning equipment and
procedures can add up to savings
for the family budgst, the enjoy-
ment of good seasonal foods ali
year long, and the satisfaction of
saying, "l put it up myssif!”
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© Meatless Foods @ Diel Foods e Vitamins

® Allergy Foods ® Ginseng & much more!

5924 Harvard Square Plaza
Ford at Sheldon Rds. 459-5433 J

Nuts to Junk’ foods!

Stock your kitchen with

the natural goodness of

pure, organically grown
products

e Dannon Yogurl e Minerals
Pure Juices & Naturat Snacks
* Natural Prenata! Vilamins

“the natural place lo shop”

hedaith food center

elegant porcelain basins
and accessories by
Sherle Wagner

at

415 N, Filth Avenue
in Kerrytown, Ann Arbor
995-1016

CERAMIC TUB
ENCLOSURES

completely installed
over your present
walls

519995

1st quality, American
made ceramic tile

Your emmplete foor covering centers

Plymouth Floor Covering

Linaleum ¢ Carpet @ Tilo & Ceramic

p—
Eaxporl instatiation & Wark Guarantoed
* 1380 Ann Arbor Ad..
18I b ol Sheldon i h
- I I ' 4532844

OPEN MON,-FRL. 9-9 SAT, 9.6
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