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BACK TO BASICS BULLETIN

Trusted Source: The National Center for Home
Food Preservation

Feature Story

Refrigerator Dill Pickles (no canner
needed)

1 lb pickling cucumbers, sliced
or spears
1 cup white vinegar
1 cup water
2 tbsp salt
1 tbsp sugar
2 cloves garlic, smashed
2 tbsp fresh dill (or 2 tsp dried)

Pack cucumbers into a clean jar with
garlic and dill. Heat vinegar, water,
salt, and sugar until dissolved, pour
over cucumbers to cover. Cool, lid,
refrigerate. Ready in 24 hours, keeps
1 month refrigerated.In 1795, Napoleon's armies were marching

farther from home than any French soldier had
gone before, and the food meant to feed them
kept rotting in transit. France offered 12,000
francs, a fortune, to anyone who could solve it.

It took fourteen years. A Paris confectioner
named Nicolas Appert sealed food into glass jars
and boiled them, guessing at a method he
couldn't explain, nobody knew about bacteria
yet. He just knew heat and a sealed jar kept food
edible months later. He collected his prize in
1809. A year later, Englishman Peter Durand
patented the tin can, and Appert's trial-and-error
became the reason grocery shelves work the way
they do today.

It's worth noticing that Appert wasn't the first
person to solve this problem. Genesis 41 tells of
Joseph advising Pharaoh to store grain through  

From harvest to shelf - turning what you grew and
stored into something that keeps.

Preserve and Provide

seven years of  plenty, so Egypt would have
food through the seven years of  famine that
followed (Gen. 41:34–36). Different
centuries, different tools, the same instinct:
what you have today is also what will carry
someone through a season you can't yet see.

That's the thread running under every jar you
fill this month. You're not doing something
new. You're doing something old enough that
Scripture records it, and practical enough that
a confectioner with no formal education
worked it out for an army. The tools have
changed, you've got tested recipes and
pressure gauges Appert never had, but the
reason hasn't moved an inch. A full pantry in
August is a quiet answer to a question
nobody's asked yet.

Hosted by the University of  Georgia, it's the standard reference for tested canning, freezing,
and drying recipes.  Processing times, headspace, acid levels: it's all there, free, and worth
bookmarking before your first jar goes in the canner.

Canning safety comes down to one thing: whether
heat alone can kill off  the bacteria that causes
botulism. Botulism spores can't grow in acidic
environments, so food with enough natural or
added acid can be processed safely in a water bath
canner.  Food without enough acid needs a pressure
canner instead, because pressure lets the water get
hotter than boiling,  hot enough to actually kill
those spores.

High-acid (pH 4.6 or below): most fruits,
anything with added vinegar or lemon juice
→ water bath safe.
Low-acid (above pH 4.6): vegetables, meat,
poultry, beans, potatoes, most soups →
pressure canner required.
Don't change ingredient ratios in a tested
recipe - cutting the vinegar or adding extra
low-acid vegetables to a canning recipe can
shift it out of  the safe range.

Reading a Recipe's Acid Level
Skill of  the Month

https://nchfp.uga.edu/
https://nchfp.uga.edu/
https://nchfp.uga.edu/


        Love the newsletter? 

          Did you try this month's
challenge? Tell us what you
preserved and how it went -
photos welcome.
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3-Tier Budgeting Pathway

Challenge of the Month: One Jar, One Shelf
1.Pick one method from this issue.
2.Preserve one batch of  something you grew or bought in

bulk.
3.Label it with contents and date, and set it on a shelf  where

you'll see it and use it.

Tips & Tricks
How to start composting at home
with kitchen scraps. Read more

Here are some ideas and
suggestions for storing all that
wonderful produce you’ve just
canned. Read more

Tell Us How It Went

Tier 1 – Flash-Freeze 
($0–20, no equipment needed)

1.Wash and dry produce completely —
water left on causes freezer burn.

2.Cut into the size you'd use in cooking (sliced
peppers, halved berries, chopped greens).

3.Spread pieces in a single layer on a baking
sheet, not touching.

4.Freeze uncovered for 1–2 hours, until solid.
5.Transfer to a freezer bag, press out the air,

label with contents and date.
6.Use within 8–12 months for best quality

(safe indefinitely if  kept frozen, but flavor
and texture fade after that).

Tier 2 – Water Bath Canning 
($40–70: canner, jars, lids)

1.Confirm your recipe is high-acid (tomatoes
with added lemon juice, jams, pickles, salsa
with vinegar). Water bath canning is only
safe for high-acid foods - low-acid
vegetables and meats need pressure canning
(Tier 3).

2.Wash jars in hot soapy water; keep them
hot until filling.

3.Fill hot jars with hot food, leaving the
headspace your recipe specifies (usually ¼"
for jams, ½" for pickles/salsa).

4.Run a plastic knife around the inside edge
to release air bubbles, then wipe the rim
clean.

5.Center the lid, screw the band on
fingertip-tight.

6.Lower jars into boiling water with 1–2
inches of  water over the tops. Process for
the exact time your recipe states — this
varies by food and jar size, so use a tested
recipe rather than guessing.

7.Remove jars, let sit undisturbed 12–24
hours, then check that each lid has sealed
(it shouldn't flex when pressed).

8.Label, date, store in a cool dark place.
9.For tested recipes and exact processing

times by food type, the National Center for
Home Food Preservation is the standard
reference — bookmark it before your first
canning session.

Tier 3 – Pressure Canning 
($80–150: pressure canner)

 Low-acid foods — green beans, meat, soups,
most vegetables — aren't safe in a water bath
canner at any processing time. They need a
pressure canner to reach the temperature that
kills botulism spores. Processing times and
pressure depend on the specific food, jar size,
and your altitude, so this is one place to follow
a tested recipe exactly rather than freelancing.
Full step-by-step instructions: NCHFP —
Using Pressure Canners.

What's in Season This Month
Peak harvest in the Kansas City / Central Missouri area right now: tomatoes, peppers
(sweet and hot), cucumbers, summer squash and zucchini, sweet corn, green beans,
peaches, and melons. If  your own garden's still catching up, farmers markets and
grocery store sales will be loaded with all of  these through the end of  the month - this
is the cheapest they'll be all year.

Pick whichever's piling up fastest in your kitchen and match it to a method from this
issue:

Tomatoes, peppers, cucumbers → water bath canning (salsa, pickles) or freezing
Corn, green beans → freezing, or pressure canning if  you're ready for Tier 3
Peaches, melon → freezing sliced, or a quick batch of  jam
Summer squash/zucchini → freezing shredded (great for winter baking) or
dehydrating into chips

https://forms.gle/ULvHodtoVKYwtyet8
https://drive.google.com/file/d/1bGsXTixM0aawYTpign8NG0q5sjB8vWfo/view?usp=drive_link
https://docs.google.com/document/d/1Samz0n-HvU3Ih3GxuRsWcW5-VOuMuwTtO-Igbr7oJAg/edit?usp=sharing
https://nchfp.uga.edu/how/can
https://nchfp.uga.edu/how/can

