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Saving
sumimer
N a jar
by Tamara D. Muldoon

Master Gardener

As a child, whenever | wanted a treat I headed for our family's walk-in pantry. There [ would find shelves loaded with
gleamning jars of canned peaches, pears, cherries, apricots and other fruits. One of my favorites was canned raspberries,
suspended in sweet ruby-colored juice that tasted like summer. When winter arrived, the freezer was full of pies, fruit
and berries, vegetables and meat we had raised on our farm.

Qur pioneer forefathers preserved the summer
harvest out of necessity; to avoid starvation
during the winter when fresh food was scarce.
With the advent of modern food processing,
few people bothered to preserve their own
food any more. Mow there is a trend toward
healthier eating and buying more locally-grown
seasonal foods. The last decade has seen the re-
emergence of farmer's markets and the weak
economy has encouraged more people to plant
gardens and grow their own food.

Food preservation is not dificult and there are
many resources available for beginners. Preserva-
tion methods include canning, freezing and dry-
ing. Canning is an excellent preservation method
for a variety of fruits, vegetables, jams and jel-
lies and especially for “blended” foods such as
salsa or relish, Most vegetables, fruits and berries
freeze well, but are best used for cooking when
thawed. Drying works well for herbs, some vege-
tables such as peas, carrots, tomatoes, beans and
for many fruits.

Food preservation requires little in terms of
equipment. For canning, you need a pressure or
“hot water bath” canner, jars, lids, sealing rings
and a jar lifter for removing hot jars from the
canner. A pressure canner is recommended for
low-acid foods such as most vegetables. Freezing
food requires a kettle or steamer for blanching,
a sharp knife for slicing and freezer bags or con-
tainers. Drying food can be done in your oven al-
though an electric dehydrator works best,
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| recommend buying a good food preservation
reference book. These are handy for looking up
the processing time for canning a particular item,
or how to prepare certain foods for freezing, and
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There are many excellent books and websites
available where you can get detailed informa-
tion. In Oregon City, the OSU Extension Ser-
vice provides publications and information on
ways to preserve and store food. The Extension
Service also trains volunteers who help to edu-
cate the public about safe food handling and
preservation, by phone and at workshops and
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