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Gardens are beginning to bear the fruits of your

labor. Soon, it will be time to start thinking about

preserving some of that excess produce for winter

months. Safety is of utmost importance for those

of us preserving food, because improperly home-

canned food can lead to foodborne illness. 

Bacteria, yeasts and molds can grow quickly on

fresh fruits and vegetables. Oxygen and enzymes

that can cause food to spoil are found all over and

inside produce. Safe home canning methods help

prevent the growth of these harmful bacteria,

yeast and molds; remove excess oxygen from the

food; destroy spoilage          Continued on Page 2

Sincerely, 

Alivia Stevens
Scott County Extension
Agent for Family and
Consumer Sciences 
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SAFECanning PRACTICESContinued from Page 1
enzymes; and allow for year-round enjoyment of the foods from your garden.  
Despite what you may find on the Internet or social media, there are only two acceptable methods
for home canning safe, quality products--the boiling water canner method and the pressure canner
method. The type of food you are preserving will dictate which method to use.  You should use
boing water canners to preserve foods that are naturally high in acid, like most fruits. Pressure
canners must be used for all fresh vegetables, meat and poultry. Both methods, when used properly,
can prevent botulism, a deadly form of food poisoning associated with canned food.  
You can safely process foods that are naturally high in acid or foods that have been acidified with
lemon juice or vinegar (like pickles, salsa and relishes) in a boiling water bath canner. The acid
prevents the growth of harmful bacteria in these foods. However, vegetables, meats and poultry do
not contain enough acid to prevent bacterial growth. For these foods temperatures between 240
and 250 degrees Fahrenheit are necessary to prevent the growth of bacteria. You can only reach
these temperatures using a pressure canner. Therefore, you must process all vegetables and other
low acid foods in a pressure canner.  
Be sure to use up-to-date equipment that’s in proper working condition. It’s never a good idea to
purchase a pressure canner at a yard sale or flea market as replacement parts and manufacturer’s
instructions may not be available. Pressure canners made after 1997 are designed with more safety
features and weigh much less than older canners. You should test the gauge on dial-gauge pressure
canners each year. Your local extension office can do this for you. It is also important to use only
Mason-type canning jars and self-sealing, two-piece lids. Never reuse jars that once contained
mayonnaise or other food products as they will crack and break during processing.  
Always use research-based recipes to preserve foods. These recipes are available in UK
Cooperative Extension Service home canning publications, the Ball Blue Book Guide to Preserving or
the National Center for Home Food Preservation’s website https://nchfp.uga.edu/. Follow each
recipe exactly as written. Do not make additions or changes unless the recipe provides information
on these options. Not following the recipe precisely or using a recipe that is not research-based,
may result in sickness.  
For more information on safe food canning and research-based recipes, contact your Scott County
Cooperative Extension Service. 

https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fnchfp.uga.edu%2F&data=05%7C01%7Calivia.faris%40UKY.EDU%7C9af81e3200a5453d50c708da659aacf4%7C2b30530b69b64457b818481cb53d42ae%7C0%7C0%7C637934012256295122%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=m5YQjlrJ0MZamVxd0korlLOwLKCpdy9EeIQtPziXPTo%3D&reserved=0


Recipe 
THIS

MONTH'S

7 : Homemaker Council Meeting/Planning for Officer
Training @ 9:00 AM

th

14 : Savor the Flavor for your Health @ 10:00 AMth

19 : Homemaker Training/Opening Day @ 10:00 AMth

19 : Elkhorn Creek Quilt Guild Meeting @ 6:00 PMth

21 : Needlework Club @ 1:00 PMst

21 : Trip to the State Fair @ Leaving 9:30 AMst

27 : Food Preservation th

Workshop Day 1 @ 10:00 AM
28 : Food Preservation th

Workshop Day 2 @ 10:00 AM
Sept. 1 : OFFICE CLOSEDst
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Health BulletinsHealth Bulletins
Scan here to read full issues! 

Upcoming Dates to Remember 



Preorder Now!Preorder Now!
Scott County Homemaker

Holiday Cookbook 
Reprint from 1973 

$10.00 
Preorder now - pay when 

you pick up
To preorder call 
(502) 863-0984
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THINGS TO KNOW
- A N N O U N C E M E N T S  -  U P C O M I N G  E V E N T S  -  S A V E  T H E  D A T E S -

cookbook 

Our office will be
Closed on Monday,

September 1   st

Adult Quilt Class
First Class September 11  th

at 5:00 PM
Benninger and Experienced

Quilters Welcome!
To sign up call: (502) 863-0984

More information provided at first meeting!    

Homemaker Council
Meeting/Planning for

Officer Training 
Aug. 7  @ 9:00 AMth

Savor the Flavor
Herbs, Oils, and Vinegars 

Join us as we discuss enhancing the flavor
of food in a more nutrient dense way! 

Samples will be provided.

August 14  @ 10:00 AMth

At the Scott County Extension Office
 

Must Sign up to Participate.
To sign up call: (502) 863-0984 

Space is Limited

Homemaker Leader Lesson:
Laughter is a Must in Marriage

September 5  @ 10:00 AMth

https://www.google.com/search?q=scott+county+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+county+extsnion+office&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMg8IAhAuGA0YrwEYxwEYgAQyCQgDEAAYDRiABDIICAQQABgWGB4yCAgFEAAYFhgeMggIBhAAGBYYHjIGCAcQRRg80gEIMzgyM2owajeoAgCwAgA&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=scott+coutny+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+coutny+extsnion+office+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMgkIAhAAGA0YgAQyDwgDEC4YDRivARjHARiABDIJCAQQABgNGIAEMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHtIBCDM1MjVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=scott+coutny+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+coutny+extsnion+office+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMgkIAhAAGA0YgAQyDwgDEC4YDRivARjHARiABDIJCAQQABgNGIAEMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHtIBCDM1MjVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8


Join us to learn the basics of Food Preservation!
August 27  and 28  th th

10:00 AM - 2:00 PM
At the Scott County Extension Office

Must Sign Up to Participate
To sign up call: (502) 863-0984

Space is Limited

Discover the hidden treasure of KEHA! 
Join us to learn the basics of each office and chair position while

diving into leadership development. 
August 19  th

10:00 AM - 2:00 PM
At the Scott County Extension Office

Lunch will be Provided
Must Sign Up to Participate (Needed to order Lunch)

To sign up call: (502) 863-0984

Spend the day with fellow homemakers at the Kentucky State Fair!
Note: This trip will require some walking, please wear comfortable shoes. 

Meet at the Scott County Extension Office
Van Leaves at 9:30 AM 

Must Sign Up to Participate
To sign up call: (502) 863-0984

Space is Limited

THINGS TO KNOW
- A N N O U N C E M E N T S  -  U P C O M I N G  E V E N T S  -  S A V E  T H E  D A T E S -

Food Preservation Workshop

Scott County Homemaker Officer & Chair Training Day 

Scott County Homemaker State Fair Trip

https://www.google.com/search?q=scott+coutny+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+coutny+extsnion+office+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMgkIAhAAGA0YgAQyDwgDEC4YDRivARjHARiABDIJCAQQABgNGIAEMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHtIBCDM1MjVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=scott+coutny+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+coutny+extsnion+office+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMgkIAhAAGA0YgAQyDwgDEC4YDRivARjHARiABDIJCAQQABgNGIAEMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHtIBCDM1MjVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
https://www.google.com/search?q=scott+coutny+extsnion+office&rlz=1C1GCEU_enUS1160US1160&oq=scott+coutny+extsnion+office+&gs_lcrp=EgZjaHJvbWUyBggAEEUYOTISCAEQLhgNGK8BGMcBGIAEGI4FMgkIAhAAGA0YgAQyDwgDEC4YDRivARjHARiABDIJCAQQABgNGIAEMggIBRAAGBYYHjIICAYQABgWGB4yCAgHEAAYFhgeMggICBAAGBYYHtIBCDM1MjVqMGo3qAIAsAIA&sourceid=chrome&ie=UTF-8
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