
 
 

  

PRESERVING THE HARVEST 
  
 
 

 

 
 
 
It's home canning time again! Canning can be a safe and economical way to "put food by" as well as a source 
of enjoyment and pride for many. Learn about how to safely preserve food at home using a boiling water bath 
and a pressure canner. This series will be hands-on – with the participants helping prepare and process the 
products.  It is geared to teach those who are new to home canning the basics and provide a refresher to 
experienced home canners. Many new research-based recommendations for canning safer and higher quality 
food at home are available today. It is critical that home canners, beginners and experienced, are aware of and 
follow the latest USDA guidelines.  
 
For those planning to preserve food at home this summer season, it's also time to check out your equipment.  
Participants may have their pressure canners tested for safety and dial gauge pressure canners tested for 
accuracy before the programs for $5/canner.  
 

UDSA Complete Guide to Home Canning manual will be available for purchase from OSU Extension- $20 each (cash or check only). 

Sponsored by OSU Extension- Portage County 
Taught by Kate Shumaker, OSU Extension Holmes Co. 

Family & Consumer Sciences Educator 
---------------------------------------------------------------------------------------------------------------------------------------------- 
Pre-registration is required.  Registration fee is $10/per person/session.  Make checks payable to OSU 
Extension, and mail to Portage County Extension office, 705 Oakwood St., Suite 103, Ravenna, OH 44266. If 
you have any questions, please call 330-296-6432.   

Name____________________________________ Phone_____________________  
Address__________________________________ City__________________  Zip code________ 
Email____________________________________  

I plan on attending: 
_____ Making Jam and Jelly – Hands-on        6:00 – 8:00 p.m.- $10 
_____ Pickling Vegetables and Pressure Cooker Demonstration 6:00 – 9:00 p.m. $10  
_____ I plan to bring in my pressure cooker before the program for testing (only lid needed) - $5 

 
 

 

OHIO STATE UNIVERSITY EXTENSION  

June 21 Making Jam and Jelly – Hands-on 
  6:00 – 8:00 p.m.- $10 
 
July 19 Pickling Vegetables and Pressure Cooker 

Demonstration 6:00 – 9:00 p.m. $10  
 

Location:  Portage County Randolph Fair Grounds 
4215 Fairground Rd. 
Atwater, OH 44201 

 

CFAES provides research and related educational programs to 
clientele on a nondiscriminatory basis. For more information: 

http://go.osu.edu/cfaesdiversity. 
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