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PRESERVING THE HARVEST 

 

  It’s that time of year already.  Our summer gardens are going crazy and there is lots of 

wonderful fresh produce to enjoy. Being able to enjoy the wonderful taste of that fresh produce 

all winter long is possible with just a little work. If you are thinking about preserving some of 

this year’s produce take the time to make sure you are doing it correctly.  Because there are 

constant changes in methods it is important that you keep up with latest information.  This can 

mean the difference between life and death for the friends and family you serve your preserved 

food to.  Just this April in Ohio one woman died and twenty-one other people became sick after 

eating home canned potatoes that were used to make potato salad.  The potato salad was served 

at a church potluck luncheon. This scenario could have been prevented. 

  By following a few simple steps, you can make sure that your canned food is safe for everyone.  

First start with a canning tested recipe. These recipes have been tested in a lab situation to be 

sure that all contents of the jar reach the correct temperature for the correct amount of time.  

While sites like Pinterest and Facebook can have some great recipes these are not the places to 

get your preservation information.  The University of George has a lot great options as does 

Kansas State University.  The Ball Blue Book of Canning or the USDA Complete Guide to 

Home Canning are also excellent resources.   

Second, DO NOT alter the recipe.  If you are making salsa and your family doesn’t like peppers, 

then you cannot just leave them out.  That changes the density of the product and the processing 

time will be off.  You can leave the peppers out and safely freeze the salsa, but you cannot can it.   

Third, check your elevation.  The River Valley District is above 1,000 feet above sea level. This 

means that you need to use the adjusted times on the recipes for the correct altitude.  This is 

important for making sure the processing time is long enough.  

Fourth, use the correct processing method.  Low acid foods must be canned in a pressure canner.  

This includes tomatoes unless the correct amount of some form of acid such as vinegar, lemon 

juice or citric acid has been added.  

Fifth, if you have a dial pressure canner than you need to have your dial checked periodically.  

Dials can be tested at any River Valley District Office.  As long as your gauge is only off 1 to 2 

psi you can safely operate your canner.  If it is off more than two psi then you need to get a new 

gauge.  

  Following these five steps will put you on the path to safe food preservation so that you and 

your family can enjoy the summer’s fresh produce all year long. If you have more questions 

don’t hesitate to contact your local River Valley District Office or go to the River Valley website 

and follow the Foods, Nutrition, and Health link.   
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