Home Canning Resources 2008

A great place to begin your search for home food preservation information is on
the Food Safety and Health web site: www.foodsafety.wisc.edu. Check out the
tab at the top for Food Preservation and you will find a wealth of information.

Publications — NEWLY REVISED! The newly revised Wisconsin Safe Food
Publications are available for easy downloading by consumers and educators
alike. Also available are powerpoint files for teaching workshops in food
preservation and helpful links to other sites, including the National Center for
Home Food Preservation www.uga.edu/nchfp/ .

Each of the Wisconsin Safe Food Preservation publications has been revised and
expanded to match new guidelines from the United States Department of
Agriculture for safe home canning. The new 2008 publications are available for
easy download by consumers.

e B3570 Canning Salsa Safely

e B2605 Tomatoes Tart and Tasty

e B3345 Canning Meat, Wild Game, Poultry and Fish Safely
e B2267 Homemade Pickles and Relishes

e B1159 Canning Vegetables Safely

e B3278 Freezing Fruits and Vegetables

e B0430 Canning Fruits Safely

e B2909 Making Jams, Jellies and Fruit Preserves



