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Master Food Preservers
San Joaquin, Stanislaus and Merced County

Contact
=y Who We Are
the Master
‘The Master Food Preserver (MFP) programi
Food Preservers 'volunteers trained to assist the tdabeyf
What county are you in? |(preservation information to the citizens

San Joaquin: 953-6100
Stanislaus: 525-6800

do?

'MFP Vol unteers

thré)

Answerprfessoed vati on emai |l i nquiries
Merced: 385-7403 Work in the community as |l ocal food prie
'« Staff information booths and present fic
Email: nsjimfo@ucanredy || ' °c¢al events. ;
. i e Write articles for the | ocal newspaper:s
Visit our web-site '« Teaxlhasses on various food preservation

Like us on Facebook
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What is pectin’? et s. Il nstead of the beets go [
Coming Events— w to pickle beets. A simple
Calendar of upcomin getable from going bad. Ov e
es with home preservation. [
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: went to my first workshop c ;1
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http://ucanr.edu/sites/NSJMFP/
https://www.facebook.com/NSJMFP?fref=ts
http://ucanr.edu/sites/NSJMFP/
http://ucanr.edu/sites/NSJMFP/2017_Master_Food_Preserver_Training/
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http://nchfp.uga.edu/
http://nchfp.uga.edu/questions/FAQ_canning.html#6
http://nchfp.uga.edu/questions/FAQ_canning.html#6

Up until recentl vy, I found it difficult to find a
Home Food Pr eserrevcaitpieo nf onrd W ohlmaesatta yiemd yit out as so
are ready to pick.

iUnending rain has people itching f

Ethe promi se of ripe stone fruit, w

ibegun. Not so Gastpehobghriaes HKag

'S0 with one I|ittle known and wunder

iquats. Many have no idea odoltdree d e

iThéye never in stores and rarely in

ithey have to be picked and eaten o

icome fodder for the compost pile.

iThe tree is an oddity in that it Dblipasm$ Bnoauandumh
‘rounded evergreen trees can reach 40 feet. The fr
icitrus, mango and peach.

iHowever its flavor i s described, I find it -bdadlli csii
imost often has three | arge pits, and something 1|
i worth the work.

Red Oni ons

‘Makes about seven 8 o0z. jars.

'4 cups red wine vinegar

1 clove garlic

510 cups sliced peeled red onions 1 i
'1.Prepare canner, jars and |ids.

iZ.In a |l arge stainless steel saucepap
! me d i-huimgh heat. Reduce heat and boil
| has infused the | iquid. Adthighi amdl§
i a boil . Reduce heat and boil gent |
! t hrough Di scard garlic

3. Pack hot onion rings into hot jars
! hot |l iquid into jar to cover oni on
| and adjust headspace i f necessary,
» lid on jar. Screw band on jar wu-htg
i4.PIace jars in canner, ensuring the
! boil and process for 10 minutes. R
' jars, cool and store.

iRecipe from the Ball Complete B®8bdK. of Home Preser

________________________________________________________________________________________________________


http://nchfp.uga.edu/how/can_07/loquat_jelly.html

Wh at |l s Pecti n?

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

Pectin is the substance that caus (i)
natur al pectin to make high qualit h e
when they are used for making jell u |
shape The highest cqgruiape tfyr pietc.t irfie s t
oveli pe fruit wildl not form a gel i
Commerci al pectins are made from aj l:.ls
powdered and | iquid forms. Be sure | :
recipes when usihlygecpowdecedad!| ampeclti e
changeabl e in recipes !
Commerci al pectins may be used wit Ma
pectin method for making jellied fr b e
2) cooking time is shorter and is s S
and 3) the yield from a given amoun ;i
i s used, t he natur al fruit fl avor m :
Commercial fruit pectin should be stored in a C(i)O
indicated on its package. 't should not be held wv
There are speci al pectins available to use for miak
ular recipes. Specific recipes will be found on the package inserts, and directions should be followed carefully. i
Bal | Canning has an interactieroupeccatnirficnajlduldwtecr:re.
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April: Canning EB\/hasyl c2s0 t 1h0: 1 JamSThere are no work

Ti me: varies by"ﬂlonmeat1|00210COOAl\FPI\Pem0nSt ration ECI

Cost: Free Cost: $20.00 !OT July as we jare
|2017 Master Fo:od

This workshop willolc abtei ohneldRmbnia\(qlLbntE‘Ceolrbr-rrla"ni
Stockton, Lodi, Amuplocnulatnudral\,llod(’;q_e%prt €hore informat
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http://www.freshpreserving.com/on/demandware.store/Sites-BALL-Site/en_US/Page-Pectin
http://nchfp.uga.edu/how/can_07/jellied_product_ingredients.html
http://ucanr.edu/sites/NSJMFP/
http://ucanr.edu/sites/NSJMFP/
http://ucanr.edu/sites/NSJMFP/
http://ucanr.edu/sites/NSJMFP/
http://ucanr.edu/sites/NSJMFP/

