Preserving summer at
its peak is as easy as
canning at home.

Sure, You Can

n avid canner, Renee Stapleton learned how to preserve fruits

and vegetables as a little girl in Montana. “It's a family tradition,”

she explains. Canning may have fallen off in popularity over the
years, but Stapleton believes it still has a place. "You can get fresh
fruit during the winter,” she says, "but you can't get good peaches or
pears—they are much better home-canned.”

Perhaps the reason for canning’s decline is a lack of understand-
ing. "A lot of people are intimidated," Diane Dunas, author of The
Preservers Journal, says. "They think of pressure cookers and imagine
the roof being blown off."

There is an easier way, though. Beginning canners may want to
use the less complicated water-bath procedure, which requires only
glass canning jars, two-piece vacuum caps, a large stock pot, and a
timer. When you've chosen your produce, use a USDA-approved
recipe for your initial canning foray, since there are food-specific
temperatures and times that should be met for safe results. Find out
more online at www.homecanning.com or foodsafety.ifas.ufl.edu/
canhome. htm. —Allison Fishman




