THE

PRESERVATION

BLUEPRINT

Practical Systems for Extending Your Harvest Safely and Reliably

.

Preservation is not nostalgia. It 1s practical risk reduction.



Disclaimer

This guide 1s written for practical and educational purposes.
Food preservation results depend on many individual
factors including equipment condition, local altitude,
ingredient acidity, storage environment, and technique.

For canning specitically: this guide explains principles and
frameworks, but does not provide processing times or
pressures. Processing times for home canning vary by
recipe, jar size, altitude, and food type and must come from
tested, authoritative sources. Always consult the USDA
Complete Guide to Home Canning or the National Center
for Home Food Preservation (nchtp.uga.edu) for current,
tested processing specifications.

Shelf-life estimates in this guide represent practical ranges
under reasonable storage conditions. They are not

ouarantees. When in doubt about any preserved tood
discard it. No food item is worth a health risk.

This guide does not replace official tood satety guidance.
The National Center for Home Food Preservation, your
local cooperative extension service, and the USDA are the
authoritative sources for home food preservation safety.
Use them.
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The Preservation Blueprint

Introduction

Growing Food Is Only Half the Equation

A productive garden is not the same as a productive food
system. The difference 1s what happens after the harvest. A
ogarden that produces 50 pounds of tomatoes over six
weeks and then lets 30 pounds of them go soft before they
can be eaten has not actually produced the equivalent of 50
pounds of food value. It has produced whatever was

consumed 1n time, and wasted the rest.

A PRODUCTIVE GARDEN IS NOT A PRODUCTIVE FOOD SYSTEM

THE PRODUCTIVE PRESERVATION: THE PRODUCTIVE
GARDEN THE BRIDGE FOOD SYSTEM
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Preservation 1s the bridge between harvest and use. It
converts a peak abundance that exceeds immediate need
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The Preservation Blueprint

into a rolling supply that covers the weeks and months
when the garden 1s resting. Done well, it transtorms
seasonal gardening into something closer to a year-round

food system. Done poorly, it wastes effort and, in the case
of canning, creates potential food satety risks.

Why Abundance Means Nothing Without Storage

—_—— e ———— p——— e =

THE TRAP OF . THE ART OF |
PEAK SURPLUS >- OF CAPTURE

" JANUARY & FEBRUARY:
> NOTHING AVAILABLE

NO RESERVES = LOST POTENTIAL W)/ PRESERVATION EXTENDS THE GARDEN'S VALUE )C-"

e — ] —

Most home growers experience the same pattern: an

overwhelming surplus during peak season followed by long
stretches when nothing is available. Zucchini and tomatoes
arrtve faster than any household can eat them, while

January and February produce nothing. The gardener who
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masters preservation eftectively doubles or triples the tood
value extracted trom the same garden because the peak
surplus 1s captured and redistributed across the lean
monthes.

The key word 1s captured. A surplus that 1s not preserved
within its window 1s simply lost. Tomatoes do not hold on
the vine waiting for you to feel ready. They ripen on their
own timeline. The grower who is not ready to process that
crop when it arrtves will process nothing — and restart
next season from zero food reserves.

Why Preservation Must Match Crop Type

Every preservation failure has a method mismatch at its
root. Potatoes trozen solid without preparation turn to
mush on thawing, Garlic  [REAENIRGN:ET4

r >

stored in humid air rots

before its season 1s over.
Beans canned in a water

- T Mersop mswaTc: ..
bath instead of a pressure | "=RaRion b v

canner present a genuine
food safety hazard. The
method matters as much

as the effort applied.

METHOD MISMATCH: ' RESULT: “ROTS BEFORE |
STORED INHUMID AIR. | ITS SEASON IS OVER". !
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. genuine food
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This guide organizes preservation by matching crop type to
method. Not all vegetables are suited for all methods.
Understanding why — the underlying chemistry of acidity,

moisture content, and cellular structure — makes the right
choices intuittve rather than a list to memorize.

The Difference Between Fresh Harvest and Stored
Resilience
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Fresh produce 1s tragile. A cold snap, a power outage, a
week away from home — any of these can turn a tull
refrigerator crisper into wasted food. Propetly preserved
food 1s resilient. Canned goods, dried herbs, and cured
squash continue through power outages, temperature
swings, and weeks of neglect. They do not require

refrigeration or continuous attention. They simply sit and
wait.

That restlience 1s the real value of a functioning

preservation system. A pantry shelt of home-canned
tomatoes, jars ot dried herbs, and a cured winter squash in
a cool corner 1s not just food. It 1s a buffer — a cushion

against the variability that characterizes every growing
season.

What This Guide Realistically Helps You Accomplish

By working through this guide, you will establish: a clear
framework for matching each crop to its best preservation
method; practical routines for dry storage, treezing,
dehydration, and basic canning; and a simple tracking and

rotation system that prevents waste and keeps your stored
food in rotation.
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What this guide will not do: 1t will not invent canning times.
For canning, exact processing times and pressures must
come from tested recipes from the USDA or the National
Center for Home Food Preservation. This guide explains
the principles; those sources provide the specitications.
Using them together 1s how safe, reliable preservation gets

done.
|

DCK ROTATION
|i! 1(1 ]

=

'*W'Tliﬂ;f{-h[ilﬂiﬂ |

I

USDA CANNING GUjpE | -

—
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Chapter 1

The Three Preservation Paths

Betore choosing a method, understand the timeline you are

working with. Every crop has a natural preservation window

the period during which it can be converted tfrom fresh
harvest into stable stored food. Match the method to both
the crop type and the storage duration you need, and most

preservation decisions become straighttforward.

Why Timeline Determines Method

Preservation methods are not interchangeable. Canning a
vegetable when it could simply be stored dry wastes labor
and fuel. Attempting to dry-store a vegetable that needs
either blanching-and-freezing or canning leads to premature
spotlage. The three-path tramework below organizes

methods by storage duration and the type of stability each

provides.
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THE THREE PRESERVATION PATHS

Short-term - Mid-term L ong-term — Chapter 1

SHORT-TERM MID-TERM LONG-TERM

Days to weeks 1-6 months 6 months - 1 year+

HOW TO STORE: HOW TO STORE: HOW TO STORE:
* Root cellar / cool room * Dry storage curing * Pressure canning

* Refrigerator crisper * Root cellar / insulated box « Water bath canning
- Cool dark pantry » Freezer (blanched) » Deep freeze (0°F)
« Breathable storage bags « Dehydration * Dry grain / legume storage

* Check every few days * Check monthhy « Annual inspection required

SUITED FOR: SUITED FOR: SUITED FOR:
-+ Lettuce, spinach, fresh herbs -+ Cured onions, garlic -+ Canned tomatoes, salsa

-+ Cucumbers, zucchini -+ Winter squash, potatoes -+ Canned beans, com
-+ Tomatoes (room temp) -+ Frozen beans, com, greens -+ Frozen fruit, blanched veg
-+ Fresh beans, peas —+ Dried herbs, sliced veg -+ Dried beans, whole grains

-+ Basil, cilantro -+ Cured sweet potatoes -+ Pickles, preserves

Match preservation method to crop type. Mismatching costs more food than no preservation at all.

Path 1: Short-Term Holding — Days to Weeks

Short-term holding covers the period from harvest to use
without any transtormation of the food. The crop 1s
harvested, handled correctly, and placed in an environment
that slows its natural deterioration. This 1s not preservation

in the true sense — the food 1s still fresh and still aging. It

1s simply stored at the rate 1ts biology allows.
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SHORT-TERM Hotpiyg

[ e
) Ta rget Temp: 4[]-5[:]’-'|: r 4_mnm

b : -

@ larget Humidity: 90%+

4 Hold: 1-3 wks

—

e F e

CURRENT TEMP; 42°F |
CURRENT HUMIDITY: 92% |

-

Cool temperatures (35 to 55°F depending on crop),

moderate humidity, and airflow are the primary variables.
Most fresh vegetables hold best between 32 and 45°F with

humidity above 90 percent. The exceptions are crops that

originated in tropical environments — tomatoes,

cucumbers, eggplant, and peppers — which sutter chill
injury below 50°F and are better held at cool room

temperature.
Short-term holding is appropriate when you will consume
the food within one to three weeks. It requires no

equipment beyond a cool, clean storage space and basic

monitoring.
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Path 2: Mid-Term Storage — One to Six Months

Mid-term storage requires one of two things: either the

crop 1s inherently suited to extended storage 1n dry, cool
conditions after curing (onions, garlic, hard squash,

potatoes), or it 1s transtormed by a method that halts or

dramatically slows deterioration — typically blanching and

freezing, or dehydration.

This path covers the bulk of practical home food
preservation. The majority of crops that a home garden

produces — the beans, corn, leaty greens, zucchini, and

herbs
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— land here. Done correctly, a mid-term preserved item

provides tood value three to five months after harvest,

well beyond what any fresh-storage method could
sustain.

Path 3: Long-Term Preservation — Six Months to
One Year or More

if

11t
i

-

g e
pﬁr'rﬂ
:.'-_n-F""'
o Ger

Long-term preservation, primarily through canning or
deep-freeze storage, converts a harvest into goods with a

shelt life measured in seasons rather than weeks. It requires

the most
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preparation, the most care, and — in the case of canning

— the most knowledge about tood satety.

The critical point about long-term preservation is that the

etfort investment 1s only justitied by proper technique.

Improperly canned tood does not simply spoil visibly — it
can harbor Clostridium botulinum toxin, which 1s colotless,
odorless, and dangerous. This guide covers the principles
ot sate canning in Chapter 4. For actual processing
specitications, readers must use tested recipes from

authoritative sources.

When Not to Preserve

Not every crop warrants preservation etfort. A vegetable
that takes 30 minutes to process, produces one jar ot
product, and stores for only a few months may not
represent a worthwhile use of time during a busy harvest
week. Prioritize preservation work on: the highest-yield
crops, the crops you will actually use over the coming
months, and the crops with the best preservation-to-etfort

ratio.
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Lettuce and most tender tresh herbs, for example, do not
preserve meaningfully in most home systems — they lose
texture, tlavor, and nutritional value through any

preservation process.

Better to plant
successively
throughout the
season and consume
fresh rather than
invest preservation
etfort in poor

candidates.
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Matching Crop to Preservation Method

CROP TYPE NATURAL SHELF LIFE | RECOMMENDED FIRST METHOD
(FRESH)

Tomatoes 1-3 weeks (room temp] Freeze whole, or water bath can
Green beans 1 week refrigerated Blanch and freeze; pressure can
Zucchini f summer 1-2 weeks refrig. Blanch, grate, and freeze
sguash
Leafy greens 5—10 days refrigerated Blanch and freeze
Comn 3—b days (quality drops Blanch, cut, and freeze
fast)
Cucumbers 1-2 weeks refrigerated Pickle and water bath can
Cnions (cured) Short if uncured Cure fully; dry store
Garlic (cured) * Short if uncured Cure fully; dry store or braid
Fotatoes (cured) short if uncured Cure; root cellar / cool dark
Winter squash short if uncured Cure; dry store cool and dark
Fresh herbs 3—7 days Dehydrate or freeze in oil
[ry beans >eason to season if [ry store airtight, cool, dark
sealed

Real-World Example: Barbara's Decision System
Barbara grew a diverse garden and had historically let a
significant portion of her harvest go to waste because she
processed crops reactively rather than by plan. She made
one change: at the beginning ot each growing season, she
assigned every crop in the garden a preservation path.
Tomatoes: freeze and can. Beans: blanch and treeze.

Winter squash: cure and store. Herbs: dehydrate.
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By the time each crop arrived at peak harvest, the
containers, equipment, and space were already ready. Her

food waste in the first year of this approach dropped to

nearly zero.

Common Mistakes / Watch-Outs

e Deciding on preservation method at harvest time
rather than planning ahead. By the time the harvest 1s
on the countet, it 1s too late to set up propetrly.
Equipment, containers, and space need to be ready in
advance.

e Applying one method to all crops because it is
familiar. Freezing potatoes, attempting to dry-store
cucumbers, or water-bath-canning green beans are all
method mismatches that produce poor outcomes.

o Treating 'preserve everything' as the goal. Selective,
well-executed preservation of priority crops is far
more useful than attempting to preserve every item

from the garden and doing it inconsistently.
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Chapter 2

The Dry Storage Longevity Method

P -;I..- i_l._._
; ~ _-'-ll-l..

Dry storage is the oldest and simplest preservation
method: the right crops, kept 1n the right conditions, hold
for months without any processing at all. No jars, no
freezers, no equipment beyond a suitable space. What it
requires 1S proper curing — the step that most people skip
and that explains most dry-storage tailures.

Why Not All Crops Are Suited for Dry Storage

Dry storage works only tfor crops that naturally reduce their
moisture content as they mature and develop a protective

outer layer — a skin, shell, or wrapper — that limits
moisture loss and microbial entry during storage.
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Onions, garlic, potatoes, sweet potatoes, and hard winter

squash all quality. Leaty greens, cucumbers, tomatoes, and

summer squash do not

they require other methods.

The biological distinction matters: crops with low moisture

content and a durable outer layer can exist in equilibrium

with cool, dry air for months without degrading. High-

moisture crops cannot. Attempting to dry-store high-

moisture vegetables 1s not just inettective

it typically

creates conditions for mold that can spread to other stored

items nearby.

THE DRY S

emperacure

TORAGE LO

1222 — LilaplE

NGEVITY METHOD

IDEAL DRY STORAGE CONDITIONS

CROP TEMP HUMIDITY | AIRFLOW | LIGHT SHELF LIFE

Cured Onions

Garlic

Winter Squash

Cured Potatoes

Sweel Potatoes

Dry Beans/Corn

Braided Shallots

32-50°F

32-50°F

50-60°F

38-40°F

55-60°F

50-70°F

32-50°F

65-T70%

65-T70%

50-70%

90-95%

85-90%

0%

65-T0%

High

High

Low

Low

Mone

Mone

High

Dark

Dark

Dark

Dark

Dark

Dark

Dark

6-8 months

5-8 months

3-6 months

4-6 months

4-6 months

1-2 years

3-6 months

CURING BEFORE STORAGE

Garlic

3-4 weeks in warm, dry, shaded,
well-ventilated area

Winter Squash
10-14 days at 80-85°F, dry

WARNING: Never store damaged, prui
Jne rmotting mem spreads o 115 neighbors.

Curing converts sugars to starches in potatoes; dries outer skin layers in onions and garlic; hardens squash rind. All extend shelf life significanthy.
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Curing: The Non-Negotiable First Step

Curing 1s the process that prepares a crop for extended
storage by converting surtace sugars to starches, healing
minor skin damage, drying outer layers, and hardening
the rind or skin. Skipping curing does not just shorten
storage life — 1t can produce a crop that rots within

weeks rather than months

Fach crop has specitic curing requirements. The
conditions are not interchangeable:

e Onions and garlic: warm (75—80°F), dry, well-ventilated,
shaded location for two to four weeks. The necks must
dry completely — a neck that still feels soft or supple
after two '
weeks 18

not ready.
Cured

correctly,

the outer
papery
skins
become

fully dry and crmkle to the touch
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e Potatoes: cool (50-60°F), high humidity (85-95%), dim
light tor one to two weeks. Unlike other crops, potatoes

need moisture during curing — cool and humid heals
skin wounds

and sets the
outer layet.
Low humidity
during curing
CaAUSES
excessive
shrinkage and

roughening.

* Sweet potatoes:
warm (80-90°F),
high humidity (85—
90%0) tor one to
two weeks. Sweet
potatoes require
more heat than
regular potatoes

during curing. A
warm room or closet with the temperature maintained

above 80°F 1s necessary.
Page 20
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e Winter squash and pumpkins: dry, warm (80-85°F)
conditions for 10 to 14 days. The rind should teel solid
and resist pressure from a fingernail. Any softness or
yielding indicates the cure is incomplete.

e After curing 1s complete, move crops to their long-term
storage environment. The curing environment and the
storage environment are different — do not contlate
them.

Ideal Storage Conditions by Crop

The single most important variable after curing 1s
temperature stability. A storage space that cycles widely
between warm and cool is more damaging than one that
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runs consistently at a moderate temperature. Aim for
consistency first, optimal temperature range second.

Crop Temperature /| Homidity / Airflow | Expected
Lifespan

Cured onions 32-50°F § 65—70% humidity / high airflow / 6—@
months

Garlic 32-50°F § 65—70% humidity / good airflow / b—5
months

Winter squash 50—60°F / 50—-70% humidity / some airflow / 3—6 |~
months

Cured potatoes 36—40°F / 90-95% humidity / low airflow / 4—6
months

Cured sweet potatoes 5h—b0°F f 65-90% humidity / low airflow [ 4—b
months

=>hallots 32-50°F § 65—70% humidity / good airflow / 3—b
months

[iry beans (cured) 50—70°F / below &0% / none / 1-2 years (sealed
airtight)

Dry corn (shelled) 50—-70°F / below 60% / none / 1-2 years (sealed
airtight)

Airflow, Darkness, and Container Selection

Onions, garlic, |
and shallots
require airflow

around each 1tem.
Mesh bags, open
wooden crates,
braided ropes, or
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wire baskets allow air to circulate and prevent the moisture
that leads to mold. Plastic bags, sealed containers, and tight
stacking are inappropriate for these crops.

Potatoes and sweet potatoes need different handling: they
require humidity retention rather than airtlow. Paper bags,
cardboard boxes lined with newspaper, or wooden crates
with a slight butfer between items maintain the appropriate
moisture environment. Never store potatoes in plastic bags
the sealed environment traps ethylene gas and promotes

sprouting.

Page 23



The Preservation Blueprint

Darkness 1s non-negotiable for potatoes. Light exposure
triggers solanine production, which causes green patches
on potato skin. Solanine-attected potatoes are bitter and,
in significant quantities, mildly toxic. Store 1n complete or
near-complete darkness.

Onions and apples should never share a storage space.
Apples emit ethylene gas that causes ontons to sprout

prematurely. Similatly,
| strong-smelling root

| vegetables can transter
tflavor compounds to
nearby stored crops in
enclosed spaces.
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Spoilage Warning Signs and Inspection Protocol

What You See or Smell Action Required

>0ft, sunken, or mushy spots on squash rind Remove item immediately. Check all nearby
squash.

Cnion or garlic with soft neck or visible mold Remove and discard. Do not compost near the
storage area.

Fotato with green patches or strong sprouting Cut away green and any green-adjacent tissue
before use, or discard if extensive.

Any strong or unusual odor in storage area Inspect every item. Find and remove the source.

Condensation inside storage container or bin Ventilation insufficient. Adjust container or move
location.

Insects or rodent activity Remove all affected items. Clean and seal

storage area before restocking.

Inspection Frequency: Check dry-stored crops every
2—3 weeks. A small investment of time catches spoilage
before it spreads. One missed rotting squash can
contaminate a halt-dozen healthy ones within days.

Real-World Example: Frank's Curing Mistake
Frank harvested 40 pounds ot potatoes 1n September

and went directly from the garden to the storage bin
no curing period. By mid-November, 15 pounds had
soft spots and were unusable. A neighbor who cured
the same vartety for 10 days in a humid, dim corner ot

her house before storing reported losing tewer than 2
pounds to spoilage over the same period. The cure sets

the skin. The skin 1s what makes long-term storage

possible.

Page 25




The Preservation Blueprint

Common Mistakes / Watch-Outs

e Storing un-cured vegetables. Curing 1s not optional
for ontons, garlic, potatoes, sweet potatoes, Ot
squash. It 1s the entire reason dry storage works.

e Piling squash or potatoes in a single large heap.
Damaged items at the bottom of a pile are
impossible to detect until the damage has already
spread. Single-layer or shallow storage allows
inspection ot every item.

e Storing onions and potatoes together. They are
incompatible neighbors — potatoes cause onions
to sprout; onions accelerate potato deterioration.

e Relying on storage timeline estimates without
inspecting. Shelt-life ranges are averages. A warm
autumn or an inadequately cured lot may shorten
them significantly. Only regular inspection tells you
actual condition.

e Storing any item with visible surface damage
alongside healthy stock. A bruise, cut, or soft spot
1s a fungal entry point. Separate damaged 1tems
immediately and use them first.
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Chapter 3

The Root Cellar Without a Cellar System

A traditional root cellar 1s an underground or partially
underground space that maintains naturally cool, stable
temperatures year-round due to the thermal mass ot
surrounding earth. Most suburban and urban homes do
not have one. That does not make root-cellar-style storage
inaccessible — it means creating the same conditions

through other means.
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What a Root Cellar Actually Does

HOW A ROOT CELLAR WORKS: THERMAL INERTIA AND HUMIDITY CONTROL

. VENTILATION

IDE ..I‘:F::._Il_...'.':.h.-' = —————— . ——— et
EU'udll‘:!TEsE HIEH .. ::E_-_-.a_,-r.';.-- '_I . g -_.___ I _:_-1_-; .-‘ I. .'.'::;'." : - '1"'_-_-n FH.EEH -ﬂlIE IH HUMI DIT-?l
(.g.. 85°F) TEMP SWINGS ' ' v | .

H H THICK EARTH

OUTSIDE !
WINTER
LOW

(e.g., 10°F)

T i BT

SOIL ABSORBS

= anop _ EXCESS MOISTURE
@E ?HE;F 154]9;{ (Keeps air from
| getting too damp)

INSULATION __\ e = X% ||
e [ ) " MOISTURE SLOWLY

' (Maintains high relative
thermal mass) humidity for produce)

SOIL AS A BUFFER:

SOIL MODERATES

EXTREME TEMPERATURES:
Earth absorbs & releases heat
slowly, creating a stable core

temperature.

Earth dampens humidity spikes,
ideal for storing crops.

SUB SOIL

STRATIFIED EARTH

A root cellar tfunctions by 1solating a storage space from the
temperature swings of the outside world. The earth around
it provides thermal mass that keeps the interior
temperature within a narrow range — typically 32 to 50°F
in most temperate climates — regardless of what happens
outside. The underground location also provides humidity
stability: solil releases and absorbs moisture slowly,
moderating the humidity in the space.

Replicating these conditions in a suburban home means
finding or creating a space with thermal buttering,
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humidity management, and consistent cool temperature.
This 1s achievable without construction, specialized
equipment, or land modification.

Existing Spaces That Approximate Root Cellar
Conditions

Betore building anything, assess what you already have.
Many homes contain at least one space that approaches the
conditions needed for mid-term storage ot cured crops:

e Unheated basement corners: the north or east corner
of an unheated basement typlcally stays 45 to 55°F
through the tall '

and winter in

most temperate ol 0 o [
climates. This is L 82 *‘1‘ g
adequate for - b Xas
potatoes, cured
onions, and

hard squash.

Measure the
temperature over a two-week period betfore

committing storage to the space.
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e Interior closets on exterior walls (north-facing): an
unheated closet on the north or east exterior wall of
a house runs several degrees cooler than the interior.
Not suitable for crops requiring near-freezing
temperatures, but adequate for squash and cured
sweet potatoes that prefer 50 to 60°F
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The Backyard Garden Builder

e Attached but unheated garage (insulated): in climates
with mild winters, an insulated garage maintains
temperatures in the 40 to 55°F range through the
cool months. It 1s also subject to wider swings than a
basement and may reach temperatures that damage
crops during cold snaps. Monitor closely.
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e Crawl spaces: 1t accessible, clean, and dry, a crawl
space with consistent temperatures in the 40 to 55°F

range can serve as a viable storage location. Pest
exclusion and moisture management are the key
challenges.
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The Insulated Storage Box Method

For spaces that are close to target conditions but not quite
there, an insulated box provides additional thermal
buttering. The principle 1s simple: pack insulation around
a box or cooler, place it in the coolest available space, and
the insulation slows temperature swings while the ambient
environment provides gradual cooling.

Building a low-cost insulated storage box:

1.Obtain a wooden crate, sturdy cardboard box, or
plastic storage bin — large enough to hold the
storage crop with some space between items
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2.Line the inside with two inches of crumpled
newspapet, straw, or rigid foam board insulation

3.Place cured vegetables inside, separated by
additional crumpled newspaper or dry straw to
prevent contact between items
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4.Close and place in the coolest available location

basement cornet, crawl space, or north-facing room
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5. Monitor temperature with a simple thermometer
placed inside the box; check weekly in autumn, twice
monthly 1n winter
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6.Inspect contents every 2—3 weeks by opening and
feeling each item tor softness
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Temperature Monitoring Without Specialty
Equipment

An inexpensive min/max thermometer — the kind used

in greenhouses — costs a few dollars and records both
the highest and lowest temperature reached since the last
reset. Placed in your storage space, it tells you the actual
temperature range your crops are experiencing rathetr
than what you assume.

Check 1t weekly during the first month ot use. If the
maximum exceeds 60°F, find a cooler location or add
insulation. If the minimum drops below 32°F in a
garage or basement corner during a cold snap, add
insulation or move crops to an interior location. The
thermometer makes the invisible visible.

EEURE -
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Passive Cooling Methods

In the transition period between warm summer and cold
winter — typically September and October 1n most
temperate climates — ambient temperatures inside even
cool spaces may be warmer than ideal for freshly cured

storage crops. deveral passive techniques can accelerate
cooling:

e Nighttime ventilation: open vents or windows in the
storage space after dark to draw in cool night air.
Close them before daytime temperatures rise. In

many climates, this can drop a basement corner five
to ten degrees

below 1its
ambient
temperature
within a few
weeks.
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e Water jugs as thermal mass: gallon jugs filled with

water and placed in the storage space absorb excess
heat during
warm spells
and slowly
release 1t during
cold snaps,
reducing
tempcerature
SWINgS.

e Farth contact: if the storage box or bin can be
placed directly on a concrete tloor or against a

concrete
foundation
wall, the
thermal mass
of the
concrete
provides
additional

temperature butfering;
Page 38



The Preservation Blueprint

Moisture Balance Control

Ditterent crops require different humidity levels in
storage. Onitons and garlic need relatively dry conditions
(65 to 70 percent relattve humidity). Potatoes need high
humidity (90 to 95 percent). Storing them 1n the same
space 1s a compromise that favors neither.

Where possible, keep onion and garlic storage separate
from potato and root vegetable storage. It the space is
limited, humidity can be locally increased for potatoes by
placing a shallow tray ot damp sand or a loosely closed
damp burlap sack in proximity to the potato bin, or

decreased for onions by ensuring good atrtlow around
their storage containets.

ONIONS & GARLIC: DRY (65-70% RH)

= RN Gl " = o 1 T -—'.5" e — e '
"DRY STORAGE | oo T il GOOD AIRFLOW
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A simple humidity indicator card — available at hardware
stores for a few dollars — tells you the approximate
relattive humidity 1n a space. No calibration required; the
cards change color within humidity ranges and are

accurate enough for practical storage decistons.
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Adjustments for Warmer Climates

Climate Challenge Practical Adjustment

Warm winters (zone 7+) — no natural cold Refrigerate cured onions and garlic; use chest
freezer for potatoes (parboil first)

High year-round humidity FPrioritize freezing and canning over dry storage;
dehydration with electric dehydrator

Mo basement, ground floor only Coolest interior closet + insulated box; adjust
expectations for shorter storage windows

Garage freezes in winter Monitor closely — add insulation buffer; move
crops before hard freeze

Apartment / no storage space amall-scale dry storage for onions/garlic in cool
cabinet; freeze or can most other crops

Real-World Example: Rose's Closet Conversion

Rose lived 1n a 1960s ranch house with no basement. Her
coolest available space was a closet on the north wall of a
spare bedroom that measured consistently between 55 and
62°F from October through March. She lined the closet
tfloor with wooden pallets for airtlow, placed an insulated
box with straw packing inside, and stored her cured winter
squash and braided garlic there. The squash held through
February with only minimal softening on two items. She
added a simple min/max thermometer and confirmed her
space was appropriate before committing each season's

storage. No construction, no modification, no equipment
beyond the thermometer and the insulated box.
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Common Mistakes / Watch-Outs

Page 41

e Assuming the garage 1s always suitable. A garage
that reaches 75°F on an October afternoon is not
suitable for dry storage without significant
insulation buftfering.

e Not monitoring temperature before stocking the
space. Assumptions about 'the basement 1s cool’
may be accurate or may not. Measure first.

e Using a sealed plastic storage bin for crops needing
airtlow (onions, garlic). Sealed bins trap ethylene
and moisture. Use vented or open containers.

e Waiting until all crops arrive before setting up
storage. The storage space should be ready betfore
harvest. Setting 1t up mid-harvest when crops are
already on the counter costs quality.

e Mixing incompatible crops in the same insulated
box because it is convenient. Temperature and
humidity requirements differ; the compromise
environment serves none ot the crops well.
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Chapter 4

The Sate Canning Protocol
Canning converts tresh produce into shelf-stable goods
by eliminating the microorganisms that cause spoilage
and sealing the jar against recontamination. When done
correctly, it 1s a reliable and highly practical preservation
method. When done incorrectly — particularly with low-
acid foods — it can create conditions tor Clostridium
botulinum, a bacteritum that produces one of the most
potent naturally occurring toxins known.

thod

Incorrect Method - Risk of Butuliém

4 .
@ | WATER BATH

] — ——— — = - Il
" ol ) . |
e, o i F i . \

T2 CANNING: | 5
J ELIMINATING (Pl A <
B MICROORGANISMS |

This chapter explains the principles that govern sate
canning decisions. It does not provide processing times
or pressures — those must come from tested recipes, as

explained below
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(N Before Reading Further: Processing times and
pressures for home canning CANNOT be estimated,
assumed, or dertved from general principles. They are
determined by scientific testing ot specitic recipes, jar
sizes, and altitudes. Always use tested recipes from the
USDA Complete Guide to Home Canning or the
National Center tor Home Food Preservation
(nchtp.uga.edu). This guide explains why safe canning
works the way it does — not the specitications you will
use.

The Core Principle: Acidity Determines Method

The single most important canning concept 1s the
relationship between tood acidity and the method
required. It determines everything else.

Clostridium botulinum spores are heat-resistant. At
212°F the temperature of boiling water at sea level

many spores survive. However, C. botulinum cannot
produce toxin 1n an acidic environment. This means that
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high-acid foods (pH below 4.6) processed at 212°F are

safe: the acid prevents toxin production even if some
spores survive. Low-acid foods (pH above 4.6) processed
only at 212°F are not safe: spores survive and can produce
toxin as the jar cools.

Low-acid foods require pressure canning, which achieves
temperatures of 240 to 250°F — high enough to destroy
the spores themselves, not merely inhibit toxin
production.

THE SAFE CANNING PRGTGCGL

Acidity determines method — always use tested recipes — Cha

WATER BATH CANNING PRESSURE CANNING
HIGH-ACID FOODS ONLY LOW-ACID FOODS — REQUIRED

SAFE FOR.: REQUIRED FOR.:

| @ Tomatoes (with added acid) | | @ All vegetables (plain)

@ Pickles /fermented veg ¢ Beans, peas, com

@ Fruit jams and preserves @ Meat and poultry

@ Fruit juices and syrups @ Soups and stews

| @ Arplesauce, pie fillings | | @ Mixed dishes

Salsa (tested recipe only) Potatoes
. P ¥ 5

PROCESSING TEMPERATURE: PROCESSING PRESSURE:
212°F (100°C) — boiling water 10-15 PSI (altitude-adjusted)

Times from tested recipes ONLY — never estimate ] See USDA / NCHFP for exact pressure by altitude

CRITICAL SAFETY RULE:

Always follow tested recipes from USDA or the Mational Center for Home Food Preservation (nchfp.uga.edu).
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Water Bath Canning: When It Is Appropriate

Water bath canning is appropriate for high-acid foods only:
The boiling water maintains 212°F, sufficient to kill non-
spore-forming pathogens and achieve a good seal in an
acid environment. It is faster, requires stimpler equipment,
and 1s fully adequate when the food meets the acidity

requirement.

High-Acid Food (pH below 4.6) Water Bath Canning Status

Tomatoes (with added citric acid or lemon juice) Water bath canning — acid addition required per
tested recipe

Pickles and fermented vegetables (properly Water bath canning — vinegar concentration

acidified) critical

Jams, jellies, and fruit preserves Water bath canning

Most fruits (applesauce, pie filling, fruit juice) Water bath canning

>alsa (using a tested recipe) Water bath canning — do not alter proportion of
low-acid ingredients

Marmalades and fruit butters Water bath canning

The critical caveat tor tomatoes 1s worth stating cleatly:
tomatoes are borderline in acidity, and some modern
varieties are less acidic than older cultivars. All tested
tomato canning recipes require either lemon juice or citric
acid added to every jar. This 1s not optional and 1s not a

flavor addition — it 1s the satety margin. Do not can
tomatoes without the specified acid addition, regardless of
how ripe or tresh they are.
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Pressure Canning: When It Is Required

Pressure canning 1s required for all low-acid foods. There
are no exceptions. The list below covers the most common
home garden crops that require pressure canning. Water
bath canning these items is not an acceptable shortcut — it
1s a food safety risk.

L ow-Acid Food (pH above 4.6) Pressure Canning Status

All plain vegetables (beans, corn, peas, carrots, Fressure canning required
beets, etc. ]

Fotatoes Fressure canning required
soups, stews, and mixed dishes containing Fressure canning required
low-acid ingredients

Meat, poultry, and fish Fressure canning required
Beans — all types (dried or fresh) Fressure canning required

Food Safety Note

Pressure canning requires a calibrated pressure canner
— not a pressure cooker. While some modern pressure
cookers may have canning capabilities, consult your
manufacturer's documentation and USDA guidance
before using any equipment not specifically tested for
home canning;

Altitude aftects both methods. At elevations above
1,000 teet, water bath processing times and pressure
canning pressures must be adjusted upward. Your tested
recipe source will provide altitude adjustment tables.
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The gauge on a pressure canner must be tested for
accuracy annually. A dial gauge reading incorrect
pressure compromises safety. Weighted-gauge canners
do not require testing but must be maintained. Contact
your local cooperative extension otfice tor gauge
testing.

Why Processing Times Are Not in This Guide

Processing times for home canning are determined by
scientific testing that accounts for heat penetration
through the specific tood, pack density, jar size, and initial
food temperature. A jar of whole green beans requires
different processing than crushed tomatoes because the
physics of heat penetration through solid vegetables
differs from purees. A quart jar requires longer processing
than a pint jar because it takes longer for the center to
reach safe temperature.

General principles cannot substitute for tested
spectfications. The USDA has conducted and published
these tests. The National Center for Home Food
Preservation (nchtp.uga.edu) makes all tested recipes treely
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available online. Using those recipes 1s not a bureaucratic

formality — 1t 1s the mechanism by which home canning
1s made reliably safe.

Where to Get Tested Canning Recipes: USDA

Complete Guide to Home Canning — available free as
a PDF from the National Institute of Food and
Agriculture (nifa.usda.gov). National Center for Home

Food Preservation — nchtp.uga.edu — comprehensive
free online resource with tested recipes tor all common
home canning applications. Your local cooperative

extension otffice — many publish region-specific
outdance.

Page 48



The Preservation Blueprint

Proper Jar Sterilization and Headspace

Mason-style canning jars and their two-piece metal lids are
the only containers appropriate for home canning.
Commercial jars from

Appropriate Canning Containers
pasta sauce, pickles, ot

other products are not
rated for the thermal

' “( ||! l 5 COMMERCIAL JARS
stress of home canning = /. | RS TED ok o
o S CANNING. — |
and should not be used. == ©olTBEE 5
s, of micks O ipeneis SRR W
Cracks, chips, or nicks : - ORNICKS INRIM. |

in the jar rim prevent proper sealing and must be

discarded.

Jars should be

washed in hot soapy
water and kept hot
until filling. For

Jar Preparation & Sterilization

hWASH JARS IN HOT. SOAPY WATER.
KEEP JARS HOT l_lHTIL FILLING.

-

=), = e Rl processing times
- 0 e under 10 minutes,

Frﬁtessing <10 Minutes? Processing 10 Minutes or more? jars must be p re-
PRE-STERILIZE JARS by HOT JARS ARE SUFFICIENT —

boiling for 10 minutes. Processing sterilizes interior. Stefﬂized by bOlhﬂg
The Importance of Headspace for 10 minutes. For

processing times of 10 minutes or more, hot jars are

sufficient — the processing time itselt sterilizes the

interior. Follow your specific recipe guidance.
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Headspace — the gap between the food surface and the
jar rim — 1s specified in every tested recipe. It 1s not
arbitrary. Too little headspace does not allow the contents
to expand during processing and can prevent propetr
sealing. Too much headspace leaves more air in the jar and
can affect quality and vacuum seal. Follow the headspace
specification 1n yout recipe exactly.

-

—_— ]1!2 inch :

F = & HEADSPACE.
t "'é
M "

TOO LITTLE HEADEFAEE: T00 MUCH HEADS™ACE:

4-

Cooling, Sealing Inspection, and Storage

After processing, remove jars from the canner and set them
on a clean towel or cooling rack with one to two inches ot
space between jars. Do not tighten the band after
processing — this interferes with the sealing process. Let
jars cool undisturbed for 12 to 24 hours.
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DO NOT TIGHTEN BANDS  LET JARS COOL UNDISTURBED
Post- Processmg Handling AFTER PROCESSING. FOR 12-24 HOURS.

 AREMOVE FROM CANNER &
' & SPACE FOR.COOLING.&

NO WARNING

= Srremd, W T EES . |
OF SPACE =] o~ | WilH MOBLESS.
: — = This interferes with the
Set Grerliors. A Fresh, clean folded tea towel. sealing process.

Seal Inspection & Action “ACTION FOR UNSEALED JARS.
7 CONFIRM A PROPER VACUUM SEAL.

't: WL I

t" /YREFJ': JI

IGERATE AND
WITHIN A FEW DAYS.

LID CONCAVE & LID POPSUP

INSPECT SEALS

REPRDCES
AFTER COOLING | | DOES NOT FLEX. AND DOWN. ACTIUN FOR WITHIN 24 HOURS
(Remove Bands). PROPER VACUUM SEAL. NOT SEALED. UNSEALED JARS. (using new lid, affects quality).

Inspect seals after cooling: the lid should be concave
(curved inward) and should not tlex when pressed in the
center. A lid that pops up and down when pressed has not
sealed. Unsealed jars must be refrigerated and used within
a few days, or reprocessed within 24 hours using a new lid
(reprocessing aftects quality).

When to Discard Questionable Jars

The rule is straighttorward and should be applied without
hesitation: when 1n doubt, throw it out. Botulism toxin has
no color, no odor, and no detectable taste. You cannot
assess safety by appearance or smell for low-acid canned

foods.
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e Discard any jar
that shows:
bulging or leaking
lids; spurting
liquid when

opened; unusual

odot; unusual
color or texture;

lid that did not seal propetly.

e Discard any
low-acid
canned item
that was
processed at
less than the
required |
pressure of for |
less than the
required time,
regardless of
how 1t appeatrs.
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e Do not taste-test
questionable jars. Dispose
ot the food safely: seal in
a heavy plastic bag before
placing in the trash, ot
tollow your local health
department guidelines for
disposing ot potentially
contaminated food.

Real-World Example: Sandra's Realization
Sandra had been canning green beans using the water bath

method for three years, following a recipe tfrom a tamily
cookbook printed 1n the 1950s. When she looked up
current food satety guidance, she found that water bath
canning for plain green beans 1s specifically

contraindicated by USDA guidance — green beans are
low-acid vegetables requiring pressure canning. She
discarded all her stored water-bath-canned beans
unopened, following sate disposal guidelines. She
purchased a pressure canner, took a briet online course
from her county extension service, and has since canned
successtully using tested recipes. She now keeps the
NCHEP website bookmarked and checks it betore starting

any new canning project.
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Common Mistakes / Watch-Outs

e Using outdated canning recipes from older
cookbooks or tamily handwritten notes. Processing
knowledge has improved signiticantly. Recipes from
before 1994 may not reflect current tested safety
standards.

e Reducing the amount ot vinegar or lemon juice in
pickle or tomato recipes to reduce tartness. Acid
levels 1n tested recipes are satety specifications, not
tlavor preterences.

e Skipping the altitude adjustment. If you live above
1,000 teet, processing times and pressures must be
increased. Your tested recipe source provides
adjustment tables.

e Reusing commercial jar lids from purchased goods.
The one-time sealing compound degrades after first
use. New flat lids required each time.

e Assuming a sealed lid means safe contents. Sealing
confirms vacuum formation — it does not confirm

safety. A jar that was improperly processed can seal
and still harbor hazards.
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Chapter 5

The Freezer Efficiency Strategy

Freezing 1s the most accessible long-term preservation
method for most home growers. It requires no specialized
skill, preserves tlavor and nutrition better than most
alternatives, and can handle a wide range of vegetables.
The gap between eftective treezing and inetfective
freezing comes down to three practices: blanching betore
freezing most pn -
vegetables, i
packaging
correctly to
prevent treezer
burn, and

maintaining a
labeling and

rotation system.
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Why Blanching Matters for Most Vegetables

Blanching —
brietly boiling
vegetables and
then immediately
cooling them 1n
ice water — 1S not
optional for most
vegetables
intended for long-
term freezer
storage. Raw
vegetables contain
active enzymes

that continue to break down flavor, color, and texture even
at freezing temperatures. Without blanching, trozen
vegetables deteriorate noticeably 1n quality within two to

three months, rather than holding well for eight to twelve
monthes.

The blanching process deactivates these enzymes by heat
without actually cooking the vegetable. After blanching and
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cooling, the vegetables are enzymatically stable and freeze
well. The key variables are time (enough to deactivate
enzymes without softening the vegetable excessively) and
the ice bath (which halts the cooking process immediately).

The exceptions — crops that can be frozen raw — are
limited: sweet peppers, onions (if used for cooking
purposes only), herbs trozen in oil, and fruits. Most
vegetables from a summer garden benetit from blanching.

THE FREEZER EFFICIENCY STRATEGY

B =} 3 JUAT LI d S dlc — wlldpils

Cut to usable size. Boil 1-4 min by crop. Pat completely dry Pack in meal-sized Crop name + date Lay bags flat to

Remowe stems/seeds. Plunge into ice water. Maisture causes ice cryst] portions — not bulk. + portion sze. freeze for stacking.

BELANCHING TIME REFERENCE (boiling water) LABEL TEMPLATE
VEGETABLE BLANCH TIME NOTES
Green beans 2-3 min Snap into 2-inch pieces first = =
VARIETY:
Broccoli 3 min Small florets, good color retention
Corn (kernels) 4 min (cob) Cut off cob after blanching DATE FROZEN:
1.5-2 mi W fast — d t -hl h
Peas (shelled) min ery fa o not over-blanc PORTION:
Spinach / greens 2 min Squeeze out water well before bagging - -
USE BY:
FZucchini 3 min Slice 1/2 inch — texture softens slightly ) )
Carrots 3-5 min Dice or slice uniformly METHOD:
blanched / raw
Kale 2-3 min Remove stems; blanch leaves only
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Blanching Procedure

Standard vegetable blanching:

7.Prepare vegetables: wash, trim, cut to
usable size, and sort by size for even

blanching

3.Bring a large pot of water to a tull
rolling boil — at least 1 gallon ot
water per pound of vegetables

9.Prepare an ice bath in a large bowl: at §#
least 1 pound of ice and sufticient |

cold water to cover the vegetables

10.Lower vegetables into boiling water.
Begin timing when water returns to

a full boil.

11.Blanch tor the time specified for
your vegetable (see table below). Do §f &
not under-blanch — 1t activates Y

rather than deactivates the enzymes.
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spinach and leafy greens 2 minutes — squeeze water out after cooling
Zucchini (1/2-inch slices) 3 minutes

Carrots (sliced) 2—3 minutes depending on thickness

K.ale (leaves only, stems removed) 2—3 minutes

Asparagus (tnimmed}) 2—4 minutes depending on thickness
Brussels sprouts (halved) 4-5 minutes

Source Note: Blanching times above are practical
outdelines. For a complete reference, consult the
National Center for Home Food Preservation
(nchtp.uga.edu) or the USDA Complete Guide to
Home Canning, which includes comprehensive
blanching guidance.

Packaging to Prevent Freezer Burn

Freezer burn 1s caused by moisture sublimation — frozen

water molecules in the food migrating to the surface and
sublimating into the freezer ai,

leavmg behind dried, discolored
. <N patches [t does not make food
s ‘:;N ,' unsafe but significantly degrades

quahty Prevention requires

N N P ackaging that minimizes air contact
Y W% with the food surface.
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e Use freezer-specitic
bags or containers,
not general storage
bags. Freezer bags
are thicker and have
a lower vapot-
transmission rate.

e Remove as much air
as possible from
bags before sealing.
Press out air tfrom
the tlat surtace, or
use a straw to draw
out air before

making the tinal

seal.

* Freeze tlat: lay filled bags on a tlat

surface until frozen solid, then

Flat treezing also speeds the initial
tfreeze, which produces smaller ice
crystals and better texture on

thawing.
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e Portion for use: package in the quantity you will use
in one meal or recipe. Opening a large bag, removing
a portion, resealing, and returning to the freezer

repeatedly
degrades both
the remaining |
food and the | .
o TLY
N —
The Labeling System

FEvery package in the freezer must carry a label with at
minimum: the crop name, preparation method (blanched,
raw, grated), date frozen, and portion size. Frozen
vegetables without labels are nearly indistinguishable
after two months — they all look like green clumps ot

1CC.
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Use a permanent marker on freezer tape or masking tape,
or write directly on the bag with a marker designed for
freezer use (regular markers fade or smear at treezer
temperatures). Include the year, not just the month — it
matters more than you expect when reviewing a tull
tfreezer in February.

|

s MIXED VEGGIES -
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Rotation: First-In, First-Out

New stock goes to the back or bottom ot the freezer.
Oldest stock stays at the front or top where it 1s reached
first. This principle sounds obvious. It requires active
management at each filling session because the natural
tendency is to pile new items on top ot whatever 1s
accessible.

¥oLD smcm

'“h*"":‘? = umsmcu

_
J OLD STOCK [ 3%
, mewsmcr:

¥ !
= iy F
'I-__..

NEW STDCK
%a
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Once or twice a year — 1deally before a new harvest season

begins — review the entire freezer contents. Anything
unlabeled gets used immediately or discarded. Anything
beyond its practical quality window (see table below) gets
used or composted.

Practical Freezer Quality Windows

Vegetable (blanched unless noted) Practical Quality Window in Freezer at 0°F

Green beans &6—12 months

Corn (cut from cob) &6—12 months

Broccol 10-12 months

Feas t6—12 months

spinach / greens 10-12 months

Zucchini (cooked use) 3—4 months (texture changes significantly)

Tomatoes (raw, whole) b—8 months (texture becomes very soft on thaw
— cooking use only)

Herbs (in oil} 3—4 months

Fruit t—12 months depending on type
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A tull freezer runs more efficiently than a halt-empty one,

because the frozen food itself acts as thermal mass,
reducing the temperature recovery needed after each door
opening. It your harvest 1s not sutticient to keep the freezer
reasonably tull, fill empty space with gallon jugs ot water.

CHEST FREEZER EFFICIENCY:
THE “COLD TRAP” PRINCIPLE

HIGH THERMAL MASS: COLD AIR IS DENSER AND
REMAINS IN THE CHEST
WHEN THE LID IS OPENED.

REDUCES COLD AIR LOSS.

Maintains stable
temperasucovery
after opening.

————

p—

F— _
DENSE COLD
AIR STAYS IN \ ‘
__..--"
e

HIGH
THERMAL MASS:

Maintains stable
low temperatures.
Reduces recovery

time after opening.

N
N 710
HIGH ENERGY
EFFICIENCY

For dedicated preservation

storage, a small chest freezer

uses substantially less
electricity than an upright
model,

UPRIGHT FREEZER EFFICIENCY:
THE “COLD SPILL” CHALLENGE

COLD AIR ™

SPILLS OUT )

COLD AIR SPILLS OUT COLD AIR SPILLS OUT

QUICKLY WHEN THE

HE DOOR IS OPENED.
REQUIRES MORE ENERGY TO RE-COOL.

P e

ll.. ;@ |V oy J | L
HALE-EMPTY
FREEZER:

Less thermal mass.
More air to re-cool,
causing temperature
fluctuations. J

_@’_
> /‘

LOWER ENERGY
EFFICIENCY

A full freezer runs more

efficiently by using frozen items
as thermal mass. If your harvest
is small, fill empty space with

GALLON JUGS OF WATER.

FREEZER EFFICIENCY GUIDE: MAXIMIZE THERMAL MASS & MINIMIZE COLD AIR LOSS FOR OPTIMAL PRESERVATION.

A chest freezer 1s significantly more energy-etticient than an

upright freezer because cold air, being denser, remains in
the chest when the lid 1s opened rather than spilling out.
For dedicated preservation storage, a small chest freezer

uses substantially less electricity annually than an equivalent-
capacity upright model.
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Real-World Example: Carlos's Annual
Freezer Review

Carlos spent one hour each March working through
his freezer inventory. He laid everything out on the
counter, grouped by type, and made notes on what
had been consumed ettectively versus what remained
from the previous season's harvest. He found that his
blanched and frozen corn always ran out by
December, while his frozen zucchini often remained
until spring with noticeable quality decline. He
adjusted his harvest processing: more corn, less
zucchini, and added a dedicated pickle batch to handle
the zucchini surplus instead of freezing it. The
adjustment came directly from the review, not from

oguessing.,
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Common Mistakes / Watch-Outs
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e Skipping blanching for most vegetables because it
feels unnecessary. The quality ditference between
blanched and unblanched frozen vegetables is
significant by month three and dramatic by
month Six.

e Freezing wet vegetables. Moisture on the surtace
of vegetables creates large surtface ice crystals that
accelerate freezer burn and degrade texture. Pat
dry betore bagging.

e Using the same bag repeatedly. Once the seal on a
freezer bag has been opened, the integrity
degrades with each resealing. When in doubt, use
a new bag.

e Assuming the freezer maintains 0°F without
checking. Freezers that are opened frequently,
overfilled, or in warm garage locations may run
warmer than O0°FE  An 1nexpensive freezer
thermometer contirms actual conditions.

e No label means no rotation. Unlabeled trozen
bags become mystery items that accumulate at the
back of the freezer for years.



The Preservation Blueprint

Chapter 6

The Dehydration and Low-Energy Storage Method

Dehydration removes the moisture that microorganisms
require to grow and enzymes require to function.
Sutticiently dehydrated food — typically below 10 percent
moisture content — stores at room temperature for
extended periods with no retfrigeration. The trade-off is
texture change: dehydrated foods cannot be returned to
their original fresh state, but they rehydrate adequately tor
cooked applications and store in remarkably compact
form.

g 15 N ' % ;

4l PEPPERS
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Why Dehydration Suits Specific Crops

Not all vegetables dehydrate well tor practical use. High-
water-content vegetables like cucumbers and lettuce lose
so much volume that the end product is negligible. Starchy
or dense vegetables retain more of their substance and
rehydrate usetully. The crops that justity dehydration time
most reliably are: tomatoes, herbs, onions, peppets,
mushrooms, and most root vegetables. Leaty greens are
ogood candidates when freezer space is limited.

Fruits — apples, stone fruits, berries — dehydrate very
well and produce a product with more inherent appeal
than most dehydrated vegetables. For a household that
consumes dried fruit regularly, the investment in
dehydration equipment pays for itselt quickly.

THE DEHYDRATION & LOW-ENERGY STORAGE METHOD

| d O el2eCLlIC NICEN 255 | > LLIFe Testing — LNaple -

SLICE THICKNESS BY FOOD TYPE DRYING CONDITIONS
Tomatoes [ 1/4 inch ] Meaty varieties; skin on AIR DRYING
: - | = 70-90°F, good airflow
Apples [ 1/4 inch ] Core out; dip in lemon water « Low humidity required
« 2-7 days typical
Fucchini 1/4 inch Rounds or strips; uniform - Shade only — not direct sun
« Turn daily for even drying
Peppers f 1/4 inch | Remove seeds; strips or rings
oni 7 " n o + | ELECTRIC DEHYDRATOR
nions : ings or strips
1/4 inch « 135-145°F for vegetables
. ; ; I | = 125-135°F for herbs
Herbs Separate, clean, dry
Whole |eat * 65-18 hours typical
- | | * Rotate trays halfway
Mus hrooms - Wipe clean — do not rinse
[ 1/4 inch ] * Check consistency hourly after 6hr
Beans (green) [ whole ] Blanch 2 min first
- | DRYNESS TEST:
Vegetables: leathery — no moisture when squeezed

Fruits: pliable, not sticky, not moist in center
i Arimd Ffrnd. ra=l im Amlaee im0 T 10 A=re rlialrimna Aailhe 1 nietiores malleacsber reharo 2n Aablhocdld=Heoe Dol B sidbimnbdbe coantasimade fde ~Far= e
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Air Drying vs. Electric Dehydrators
Air drying 1s the older method and

requires no equipment beyond suitable | |

conditions: warm (70 to 90°F), low
humidity, and good airtlow. It works
well for herbs — the crop best suited
to the method. Most vegetables and
fruits are too high in moisture and

sugar content for sate air drying in
typical home conditions; without
consistent low humidity, surtace mold
can develop betore interior moisture
has reduced sutticiently:

\,

1. AIRDRYING

— g —

IDEALFOR ) |
HERBS

:

|

@ | 70 - 90°F |
(21-32°C)

GRAPHIC THERMOSTAT  NATURAL AIRFLOW
"

O

BEST SUITED HERBS
REQUIREMENT: WARM, LOW HUMIDITY,
GOOD AIRFLOW

LIMITATIONS: NOT SAFE FOR MOST
VEGETABLES/FRUITS (RISK OF MOLD)

2 ELECTRIC DEHYDRATOR An electric dehydrator provides

/| CONSISTENT
AIRFLOW

BEST FDR FRUITS & VEGETABLES

BENEFIT: QUICKLY PAYS FOR ITSELF
(REDUCED FOOD WASTE)
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consistent temperature and airflow
regardless of outdoor conditions.
It 1s the reliable choice tor
vegetables and fruits. The
investment 1s modest — a basic

but functional home dehydrator
typically costs between $40 and $80
and 1t pays for 1tself quickly in
reduced food waste.
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Oven drying at the lowest oven 3. OVEN DRYING
setting (usually 140 to 170°F) is a s

middle option for occasional use.

It uses considerably more energy
than a dehydrator, requires

careful monitoring, and does not
provide the airtlow ot a
dehydrator, which extends drying

time. It 1s functional but not

€fﬁCi€nt. FUNCTIONAL, BUT NOT EFFICIENT
REQUIREMENT: CAREFUL MONITORING

LIMITATIONS: EXTENDED DRYING TIME
(NO AIRFLOW), HIGH ENERGY USE

NOTE: FOR OCCASIONAL USE

Slicing Thickness and Uniform Preparation
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Uniform slicing thickness 1s the most important preparation
variable. Items of ditterent thicknesses finish drying at
different ttimes — thin slices dehydrate tully while thick
slices remain moist in the center, creating a food satety risk

it packaged together. Use a mandoline or consistent knife
technique to produce uniform slices, and sort pieces by size
it variation 1s unavoidable.

The standard practical guideline for most vegetables 1s one-
quarter inch. Herbs are dried as whole leaves or small
clusters. Mushrooms dry well at one-quarter to one-third
inch. Blanching betore dehydrating 1s recommended tor
most vegetables to deactivate enzymes that otherwise cause
color and tlavor changes during storage, even at the low
moisture levels achieved by dehydration.

Drying Temperatures and Times

Food Category Recommended Dehydrator Temperature

Vegetables 135-145°F (57-63°C]

Herbs and leafy greens 95—-115°F (35—-467C) — lower to preserve volatile
oils

Fruits 130-140°F (54—-60°C)

Mushrooms 125-135"F (52-57°C]
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Time ranges: Dehydrating times vary significantly by
moisture content, slice thickness, and individual
dehydrator performance. Begin checking at 4—6 hours
and continue to dryness test (below). Times of 6—18
hours are typical for most vegetables. Herbs may

complete in 2—4 hours. Check trequently in the final
houts.

Testing for Dryness

The dryness test 1s the only reliable indicator that
dehydration is complete. Time estimates are guides, not
standards — the actual drying time depends on the

moisture content of the specitic batch, ambient humidity,
and equipment variables.

e Vegetables should be leathery
to crisp, with no moisture
when a piece 1s tolded and
pressed firmly. A slight

tackiness on the surface is

acceptable; stickiness or any

g—

e —

yielding when squeezed is NOt pu———=mree s T

- :-.‘ -

continue drying.
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e Fruits should be pliable and

leathery, with no moisture

visible when a piece 1s cut
open and pressed. Fruit that
feels wet or has a visible
olistening center 1s not
done.

e Herbs should crumble

between your fingers. A
stem that bends without
breaking or a leat that does

not immediately break apart
needs more time.

When testing 1s borderline — the pieces seem almost dry
but you are not certain — err toward more drying time.
The consequence of over-drying 1s minor texture change.
The consequence of insufficient drying is mold
development in storage.
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Conditioning Before Storage

Conditioning 1s an often-skipped step that signiticantly
reduces mold risk from uneven drying within a batch. After
dehydrating, loosely pack the product into a glass jar (not
sealed) and let it sit at room temperature for seven to ten

days, R\ F shaking or
stirring S daily. It
moisture beads on
the inside ot the jar,
the product 1s
not dry enough to
store — return
to the dehydrator.

CONDPITION ‘%ir
SHAKE DA
CHECK FoR MOISTUR

Conditioning equalize moisture levels across pieces that
dried at slightly ditferent rates. Without it, one piece with
residual moisture 1n a sealed storage jar can introduce
enough moisture to cause mold. With conditioning, the
batch 1s tested before tinal storage.
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Container Selection and Shelf-Life Expectations

Product Container Approximate Shelf Life {cool,
dark, dry storage)

Dehydrated vegetables lass jar, airtight lid b—1.2 months

Dehydrated herbs lass jar, airtight lid 12-16 months (flavor diminishes
gradually)

Dehydrated fruit alass jar or Mylar bag b—12 months

Mushrooms alass jar, airtight lid b—1.2 months

Dehydrated tomato slices alass jar, dark storage b—12 months — rehydrate for

S0Ups, 5dUCes

Signs That Moisture Has Returned
FEven correctly dehydrated and packaged food can absorb

moisture if storage conditions change — particularly if the
storage location becomes humid or if jars are opened in
high-humidity conditions. Check stored dehydrated food at

each use and whenever you inspect the storage area:

YDRATlON BEGINS l I MOLD CONTAMNATION

DISCARD ENTIRE JAR

e Any stickiness on previously leathery or crisp pieces:
rehydration has begun
e Any visible mold — even a small spot on a single piece:
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the entire jar is suspect and should be discarded

e Any unusual odor: musty, otf, or sour smells indicate
deterioration

e Softening ot previously crisp pieces in the absence ot
visible moisture: absorption from ambient air

When moisture signs appear, the immediate question 1s
whether it occurred recently (product may be salvageable

by re-dehydrating) or has been ongoing (product should be
discarded). When in doubt, discard.

Real-World Example: Ellen's Herb Harvest

FEllen grew a substantial herb garden and dried excess
herbs each summer for use through the winter. Her
single change after reading about conditioning
transtormed her success rate: she had previously sealed
jars immediately after removing herbs from the
dehydrator, and regularly found mold patches by
December. After adding a seven-day conditioning period
— jars loosely covered, checked and shaken daily — she
has not lost a jar ot herbs to mold in three seasons. The
conditioning period identified two batches that returned
moisture and sent them back to the dehydrator rather
than to the pantry shelt.
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Common Mistakes / Watch-Outs
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o Skipping the conditioning period because the
product teels dry. Conditional sampling 1s the
only way to catch batch-level variation. One
underdehydrated piece 1n a sealed jar 1s enough to
cause problems.

e Storing dehydrated food in plastic bags long-
term. Thin plastic bags are permeable to moisture
vapor over time. Glass jars with airtight lids are
the appropriate long-term container.

e Assuming herbs dry quickly at any temperature.
Higher temperatures drive oft the volatile oils
that give herbs their tlavor and aroma. Dry herbs
at 95 to 115°F not at vegetable temperatures.

e Not blanching vegetables betore dehydrating.
Unblanched dehydrated vegetables will change
color, tlavor, and nutritional protile more quickly
in storage than blanched ones.

e Relying on timeline alone to assess dryness. The
dehydrator timer 1s not a dryness guarantee.
Always test the actual product before packaging.
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Chapter 7

The Harvest-to-Storage Conversion Plan

The gap between a productive harvest and a functional food
supply 1s planning. A garden that produces well but is
processed reactively — whatever 1s ripe goes wherever there
1s space, processed by whatever method 1s at hand — will
always underperform relative to its actual yield. A planned
approach converts the same harvest into a deliberately

organized supply of preserved tood that serves the
household through the months ahead.
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Understanding Replacement Value

The most practical way to think about a preserved harvest
1s 1n terms ot what 1t replaces in your food budget. A jar
of home-canned tomatoes replaces a purchased can. Ten
pounds of frozen beans replaces several months ot
refrigerated or purchased beans. A jar of dried herbs
replaces a year's supply of purchased herb packets.

This framing 1s not
about calculating
profit — it 1s about
understanding
proportionality. It
helps you prioritize
which crops are

worth the time and

equipment e "2l PRESERVED HARVEST
. B ) SOH = FOOD BUDGET
investment for s SAVINGS!

preservation, and
which are better used tresh and replanted for another cycle.

A crop that takes two hours to process into a form you
rarely use generates little real value. A crop that takes one
hour to process into a form your household uses every
week generates substantial value.
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Tracking Yield Weight

Yield tracking is a stmple habit with compounding returns.
When you harvest a crop, weigh it betore processing. Note
the weight, the date, and the preservation method you
applied. At the end ot the season, you have a record ot

what your garden actually produced — not what 1t felt like

it produced — and how much of each crop was preserved

in what form. +(

This record

serves multiple

functions: it
tells you
whether last
year's
production
matched what %
you needed, guides seed and planting decisions for the

e

coming season, and provides a baseline for estimating
whether your preservation capacity 1s keeping pace with
your harvest rate.
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Converting Harvest Weight to Meal Equivalents

A practical planning tool 1s to convert yield weights into
meal servings. This grounds abstract pounds of produce
into the concrete question of how many meals a given crop
provides.

Frozen beans: 11b 4-5 servings as a vegetable side dish

Frozen corn: 1 lb (cut kernels) 4-5 servings

Canned tomatoes: 1 quart jar 3—4 servings as a sauce base

[iried herbs: 1 oz 20-30 teaspoon-equivalents (use sparingly —

concentrated flavor)

Frozen leafy greens: 1 lb 4—6 servings (compressed from blanching])
>tored winter squash: 5 |bs 5—0 servings depending on use

>tored onions: 1 1b 10-15 cooking uses (1-2 onions per pound})
[ried vegetables: 1 oz 2—4 servings when rehydrated and cooked

Planning Preservation Before Peak Harvest

The single most ettective planning action you can take 1s
setting up preservation capacity before the harvest arrives,
not during it. This means: containers washed and on the
shelt before canning season, freezer bags in the cabinet
before the beans come in, the dehydrator tested and trays
clean before the herb harvest.
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The reason 1s practical: peak harvest and peak preservation
work arrive simultaneously. It you are purchasing jars,
finding your canning lids, and cleaning the dehydrator while
the beans are on the counter, you lose hours ot prime
processing time and some of the harvest with it. It
everything 1s ready, you can move directly from harvest to
processing.

Map your expected harvest timeline at the start ot each
season. When does each crop peak? What method will you

use for each? What capacity do you need — jars, bags,
dehydrator trays? Use the planning worksheet at the end of

this chapter to work through it betore the season begins.
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Avoiding Bottlenecks During Surplus

A preservation bottleneck occurs when multiple crops peak
stmultaneously and exceed your capacity to process them.
Tomatoes, beans, and corn often peak within the same two-
to-three-week window in temperate gardens. If you have
one canning kettle and eight pounds of beans coming in

daily while tomatoes are also arriving, the system backs up
and food 1s lost.

The practical solutions are:

e Stagger plantings
deliberately to
spread the harvest
window. Two

plantings ot beans
two weeks apart
produce a longer,
lower-intensity
harvest rather than
a single
overwhelming

surge.
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e Prioritize by
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method speed.
Freezing 1s taster
than canning, If

the harvest 1s
PRESERNATION PRIORITY:

. 1. FREEZE (FAST)
€XC€€dlﬁg = 2. CAN (STEADY)

: : "Wl FREEZE NOW, CAN LATER!
canning capacity, -

freeze the

overflow and can
when capacity
allows.

Know your processing |
rate. How many
pounds of beans can

you realistically blanch =

and treeze 1in an
evening? How many
jars can you process in
4 canning sessionr
Planning within
realistic capacity
prevents the paralysis
of an overwhelming
counter of produce.
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Preservation Capacity Planning Worksheet

Crop Est. Peak Date Est. Yield (lbs) Containers | Ready?
Needed

e Ask for help. Two
people working
together can process

twice the volume in the
same time. If a

neighbor has surplus
from the same crop,
swap processing labor
for a shared bounty.
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Real-World Example: Linda's Pre-Season Prep

Linda spent 90 minutes in late June reviewing her
planting calendar and the preservation methods she
had planned for each crop. She made a list ot what
she needed before each harvest arrived: 18 quart jars
and new lids for tomatoes, 4 boxes of freezer bags,
and dehydrator trays washed and ready. She noted
that her bean and corn peaks overlapped by about
10 days and planned to freeze all of the beans and
dedicate her canning capacity to tomatoes. She
bought everything in early July, well before the rush.
When the beans arrived 1n August, she moved
directly from garden to blanching pot without any
setup time. She processed 30 pounds ot beans in
three evenings.
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Common Mistakes / Watch-Outs

e Planning harvest volume only, not processing,
capactity. Growing 80 pounds of tomatoes 1s
possible; processing them safely requires time,
equipment, and jars — all of which must be

planned in advance.
e Allowing the harvest to sit on the counter for days

while waiting to be motivated. Quality drops and
waste compounds. Process within 24 to 48 hours
ot harvest at peak quality.

e Preserving a crop you do not actually use because
it felt wastetul to let it go. A jar of canned food
you never eat 1s not better than composting the
surplus. Preserve what your household consumes.

e Not tracking what you used from last year's
preservation. Without consumption data, planning
the current year's target quantities is guesswork.
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Chapter 8

Common Preservation Mistakes That Cost Food
Most food lost to preservation faitlure talls into one of five

categories. Understanding why each error happens — and
what 1t costs makes the corrections easier to sustain.

Mistake 1: Storing Un-Cured Vegetables

Curing transtorms a freshly harvested root vegetable or
alllum trom a living, actively respiring organism with a
thin, damage-susceptible skin into a dormant, storage-
stable crop with a hardened exterior. The process 1s not
complicated, but it takes time — and many growers skip it
because the vegetables look tine and the storage space 1s
ready.

The cost 1s predictable:
sionificantly shortened storage
lite, higher rates ot rot spread,
and often the loss of a
majority of the stored crop
before midwinter. There 1s no
workaround. Cure the
appropriate crops before
placing them 1n long-term
storage, without exception.
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Mistake 2: Overcrowding Storage Bins

Produce in storage generates heat and moisture as it
respires. A bin packed tightly does not allow that heat and
moisture to dissipate. The result is elevated temperatures
and humidity at the center of the packed items, which
accelerates deterioration precisely where you cannot see it
until the damage has spread significantly.

Single-layer storage or shallow bins with items not touching
each other may use more space, but they allow adequate
atrflow and make inspection possible. If space 1s limited,
accept a
smaller
stored
quantity
rather
than
OVErcrow
ding and
losing a
larger
one.

Overcrowed Deep Bin: Single-Layer/Shallow Storage:
Accelerated Spolige. Airflow & Inspection.
Lost Quantity Preserved Quantity
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Mistake 3: Ignoring Humidity Control

Humidity requirements for different crops span a wide
RO  ONIONS: 65-70% POTATOES: 90-95%
well-suited for ip fﬁ?{ > —— _
onion storage
(65 to 70 percent
humidity) 1s
actively harmtul
for potato storage,
which needs

90 to 95 percent.
A space

appropriate for

potatoes will encourage mold on onions and garhc

The practical resolution 1s separation: ditferent storage
environments for incompatible crops. This does not
require multiple rooms — an insulated box with damp
packing material for potatoes in one corner and mesh-hung
braided onions in another area of the same room are
different enough in their local microenvironments to serve
each crop's needs.
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Mistake 4: Skipping Labels and Dates

Without dates and
labels, a pantry of
preserved goods
becomes a2 museum
of mystery items.
Jars ot unknown age,
plastic bags ot
unidentified frozen
material, and dried
items that could be
any of three crops

are genuinely useless

you will not use them confidently, and they will sit
until they are clearly past any reasonable use window.

The investment 1s minimal: a roll of masking tape and a
permanent marker. LLabel every jar, bag, and container with
the minimum information: what 1t 1s, when 1t was
preserved, and the method used. Do this immediately after
processing, not later. 'Later' 1s never more convenient than
right now.
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Mistake 5: Keeping Questionable Canned Goods

The instinct when looking at a jar of home-canned goods
that shows any warning sign is to think 'it's probably fine, I
hate to waste it.' This instinct is inappropriate when applied
to canned low-acid foods. Improperly processed canned
ogoods can harbor C. botulinum toxin without any visible,
odor, or taste change. The warning signs — bulging lids,
unsealed lids,
spurting liquid,
unusual
appearance —
exist for a reason.
They signal that
something went
wrong during
processing or
storage. The
correct response
1s disposal, not

investigation.

The cost of discarding a single questionable jar 1s small.
The jar, the food, and a few minutes ot etfort. Keep that
perspective clearly in mind.
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Quick Inspection Checklist — Canned Goods

Lid i1s bulging upward Discard immediately — do not open

Lid flexes when pressed (center pops up/down ) Mot sealed — refrigerate and use within days, or
discard

spurting liquid when lid is lifted Discard — do not taste or smell

Unusual odor when opened Discard — do not taste

Unusual color, mold, or texture Discard — do not taste

Mo label or date Use immediately if appearance is normal, or

discard If origin uncertain

Rust on band (not lid) Remove band — inspect lid seal carefully — band
rust does not affect safety

Jar cracked or chipped Discard — seal integrity compromised

Quick Inspection Checklist — Dry Storage

>0ft or sunken spots on squash or sweet potato Remove and use immediately — do not store
further

Cnion or garlic with soft neck or visible rot Remove entirely — check all adjacent items

sprouting (onions, garlic, potatoes) Use soon — sprouting signals stored energy 1s
being consumed

Unusual odor in storage area Inspect every item — find and remove source

Moisture or condensation in storage container Improve ventilation — remove affected items
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Seasonal Storage Review Template

Review Tk CompltsEach Month

Inspect all dry-stored crops for soft spots or mold

Check desiccant in sealed dehydrated food jars

Rotate freezer stock — oldest items to the front
Check any canned goods for seal integrity
Confirm storage temperature with thermometer

Remove any items past their practical quality
window

Mote what has been consumed and what remains

Real-World Example: George's Monthly Habit
George started doing a 15-minute pantry and storage

walkthrough on the tirst Sunday ot every month. He
checked the storage bin for onions and squash, the
chest freezer (rotating whatever had moved to the
back), and his pantry shelt of canned goods. On four
occasions across two seasons, he caught a rotting item
in the dry storage before it had spread to neighbors,
and on one occasion caught an unsealed jar that he
had missed during the initial inspection after canning;
The monthly review took no more than 15 minutes
and prevented multiple losses that reactive approaches
would not have caught until much later.
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Common Mistakes / Watch-Outs

e Conducting annual inspection only. Once a
month, even brietly, catches problems that a single

annual review will miss — by which point an
entire batch may be lost.

e Treating 'it looks fine' as sufficient evaluation for
low-acitd canned goods. Botulism toxin has no
appearance. It the processing was not correct,
appearance does not confirm safety.

e Holding onto jars from multiple previous seasons
on the assumption they are still good. Quality
declines over time even in properly sealed jars.
Rotate consistently and use within the practical
quality window.

e Discarding labeled jars and keeping unlabeled
ones to 'deal with later." Unlabeled goods should
oo immediately — use now or compost. They will

not become easier to 1dentity later.
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Appendix A

Preservation Decision Chart
Use this chart to quickly determine the most suitable

preservation method for a given crop. Risk level refers to

the food satety considerations of each method, not the

oeneral risk of spoilage.

CROP BEST METHOD [ALL METHOD | ESI. SHELF LIFE RISK NOTES

Tomatoes Water bath can
(with acid)

Green Fressure can

beans

Comn Blanch & freeze

Zucchini Blanch & freeze

Cucumbers | Pickle + WEBE can

Leafy Elanch & freeze

greens

Herbs Dehydrate

Cnions Cure + dry store

(cured)

Garlic Cure + dry store

(cured)

Fotatoes Cure + root

(cured) cellar

Winter Cure + dry store

squash

Feppers Blanch & freeze

Dry beans Dry store
(airtight)

Freeze whole Canned: 18 mo;

Frozen:. 6—4 mo

Blanch & freeze Canned: 12-18 mo;

Frozen: 5—12 mo

Fressure can Frozen: =12 mo

Dehydrate Frozen: 3—4 mo
(texture changes)
Fefrigerate fresh  Canned pickles:
12-18 mo
Dehydrate Frozen: 1012 mo
Freeze in ol Dried: 12-18 mo; OQil:

J—4 mo

Dehydrate slices  Dry store: 6—8 mo;

Dried: 12 mo

Dehydrate slices  Dry store: 6—8 mo

Fressure can oot cellar: 4—6 mo

(cubed)

Freeze puree Dry store: 3—6 mo

Dehydrate /
pickle

Frozen: =10 mo;
Dried: 12 mo

Fressure can Alrtight: 1-2 years

Must add citric acid or lemon juice per
recipe

Water bath NOT safe for plain green
beans

Fressure can If you lack freezer space

Freeze grated for baking use

Cannot be frozen with good results

SQueeze moisture out before bagging

Dry at lower temp (95—-115°F) 1o
presenye olls

Cure completely before storing

Braid or hang in mesh for storage

Freezing changes texture significantly

Cure 10-14 days before long storage

Hot peppers dry well whole

Sealed at below 60% humidity

Important: All 'canned’ shelf-life estimates assume proper
processing using tested recipes from USDA or NCHEP.
Improper processing voids all quality and safety estimates.

Page 98



The Preservation Blueprint

Appendix B

Crop-to-Method Matching Table

This table gives a complete picture ot preservation options

by storage horizon for each common home garden crop.

'Best method' reflects the optimal balance of quality, shelf
life, and effort.

CRGP-TG METHGD MATCHIHG TABLE
- d b taraae horzo - 0

VEGETABLE SHORT-TERM MID-TERM LONG-TERM MOTES

Tomatoes Room temp Water bath c citric) for WE c
Green beans Refrigerate Blanch & freeze Pressure can WE canning MOT safe without acidihcation
Cucumbers Refrigerate — Pickle + WE can Fresh texture lost in freezing
Zucchini Refrigerate Blanch & freeze Dehydrate Grated, frozen for baking use
cCorn Refrigerate Blanch & freeze Pressure can Cut from ceb after blanching for freezer
Leafy greens Refrigerate Blanch & freeze Dehydrate Sgueeze water cut before bagging
Onions Cure & dry store Braided storage Dehydrate/pickle I t potato ppl
Garlic Cure & dry store Braided 6-8 mo. Dehydrate/pickle Heads keep longest fully cured
Potatoes Cure & cool dark Root cellar 4-6 mo. — P bed; f cha text
Winter Squash 50-60°F dark Dry store 3-6 mao. Freere pureefcan Cure 10-14 days before long storage
Herbs Refrigerate Dryfair dehydrate Dehydrate sealed 5trip leaves frem stems before drying
Peppers [ Refrigerate ] [ Elanch & freeze ] [ Dehydrate/pickle ] Hot peppers dry well whole

.Freezer'nethnd .Waterhath can .F'ressurecan .Dehy'drate .Dr:-.rstnre

Expand your matching decisions beyond what is shown
here by consulting the USDA Complete Guide to Home
Canning for canning applications, and the National Center
for Home Food Preservation (nchtp.uga.edu) for current
tested guidelines across all methods.
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Appendix C

Safe Canning Quick-Reference Guide

/N Processing Specifications: This appendix covers
principles and framework only. Never use this guide for
actual processing times or pressures. Always use current

tested recipes from USDA or NCHEFP.

Acid vs. Low-Acid Food Chart

High-Acid (pH below 4.6) — Water Bath Low-Acid (pH above 4.6) — Pressure Canning

Canning REQUIRED

Tomatoes (must add citric acid or lemon juice) All plain vegetables: beans, corn, peas, carrots,
beets

Pickles and acidified vegetables Fotatoes

All fruit and fruit products Meat, poultry, and fish

Jams, jellies, and preserves soups and stews

Fruit juice, syrup, and puree Mixed dishes with any low-acid ingredient

Tested salsa recipes [ry beans (cooked)

Pressure Canning Requirements — Summary

FPressure level Typically 10-15 P5l — exact requirement varies

JJJJJJJJJJJJJJJJJJJJ

Altitude adjustment Above 1,000 feet, pressure must be increased.
Tables available in USDA guide.

Processing time Mever estimated. Use the exact time from your
tested recipe for your jar size.

(Gauge accuracy [ial gauges must be tested annually for accuracy.
Weighted gauges do not require testing.

Canner type Fressure canner — not a pressure cooker —
unless equipment is specifically tested and
approved for canning.
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Seal Inspection Checklist

Lid Is concave (curved inward) after cooling >ealed correctly — proceed to storage

Lid center does not flex when pressed sealed correctly

Lid springs up when pressed Mot sealed — refrigerate immediately and use
within days, or reprocess with new lid within 24
hours

Any bulging, leaking, or spurting on opening Discard — do not taste

Unusual odor, appearance, or texture when Discard — do not taste

opened

Jar is not labeled with contents and processing ~  Label immediately or use now — do not store
date unlabeled

Authoritative Resources for Home Canning

e USDA Complete Guide to Home Canning — free
PDF download tfrom the National Institute ot Food
and Agriculture (nifa.usda.gov)

e National Center for Home Food Preservation —
nchtp.uga.edu — comprehensive online resource with
current tested recipes for all methods

e Your local cooperative extension office — provides
region-specific guidance and free pressure gauge
testing

e Ball Blue Book Guide to Preserving — widely

available commercial resource based on tested recipes
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Appendix D
Harvest Yield Tracking Sheet

Record each harvest as it comes in. At the end of the
season, you will have an accurate picture ot what your
ogarden produced, how much was preserved, and what was
consumed or lost. This data directly improves next season's

planning,

Uszed
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End-of-Season Review Questions

oueston oMo

Which crop had the highest yield this season’

Which preservation method was used most”

Which preserved items were consumed before
year-end?

Which preserved items remained into spring’”

Any crop that should be planted in larger
quantity’’

Any preservation method that should be
changed?

Total estimated meal value from preserved food?
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Appendix E

Annual Storage Inspection Checklist

Complete this inspection monthly during active storage
season (September through April). Budget 15 minutes.
What you find determines whether you protect the stored
food or lose fit.

Storage Location Review

Temperature within target range for stored crop type — check thermometer

Mo new moisture sources (leaks, condensation, pipe sweat) in storage area

Mo evidence of pest activity — droppings, gnaw marks, or damage

Adequate ventilation for high-airflow crops (onions, garlic)

Containers not sitting directly on concrete without insulating buffer

Humidity and Temperature Check

Humidity indicator checked — within appropnate range for stored crops

Min/max thermometer read and reset — temperature range within
acceptable limits

Desiccant in dehydrated food jars still active (not saturated)

Mo condensation visible inside any sealed storage container

Canned Goods Inspection

All jars have labels with contents and processing date

Mo jars with bulging or lifting lids

Mo jars with rust, corrosion, or damaged nims

Dldest jars are at the front of the shelf or most accessible location
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Rotation Audit

Freezer contents reviewed — oldest items moved to front

Any frozen items without labels identified and used or discarded

Diry storage items checked — remove and use any showing early
detenoration

Dehydrated items checked for moisture signs — re-dehydrate or discard

Disposal Check

Any canned jar with seal failure, bulging, or suspicious appearance
disposed of per safe disposal protocol

Any dry storage item with soft spots, mold, or rot removed from storage area

Any dehydrated item with mold, stickiness, or moisture in storage jar
removed and discarded

Any frozen item beyond its practical guality window identified and scheduled
for near-term use

Safe Disposal of Questionable Canned Goods: Place
jar in a heavy garbage bag without opening (it possible). If
already opened, place in a sealed bag or airtight container.
Do not pour down the drain or compost. Contact your
local health department or cooperative extension service
for guidance on safe disposal of potentially contaminated
canned food.
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Conclusion

Building a Stable Year-Round Food Buffer

A preservation system 1s not built in a season. It 1s built

through repetition — the same actions applied consistently
across harvest after harvest until they become routine. The
first year you blanch and freeze your beans, you do it
slowly, checking the process. The fifth year, you do it in an
hour without thinking. The twenty-fifth year, 1t 1s simply
part of how August works.

That compounding ease is the long-term value ot building
these systems early, while the motivation is fresh and the
methods are new. The time investment front-loads. The
returns persist.

Moving from Seasonal Abundance to Rolling Reserves
A household with a tfunctional preservation system no
longer experiences the teast-or-tamine rhythm ot an
unpreserved garden. The August surplus does not rot on

the counter or get quietly composted — it becomes
January's beans, December's tomato sauce, and February's
dried herbs. The garden produces year-round, even when
nothing 1s growing.
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The key 1s integrating preservation into the growing plan
rather than treating it as an afterthought. When you
decide what to plant, decide simultaneously how you will
preserve the surplus. When you sow the beans, ensure the
freezer bags are on the shelf. When you transplant the
tomatoes, confirm the canning jars are in the cabinet. The
ogrowing plan and the preservation plan are one document.

Maintaining Rotation Discipline
The single habit that prevents a preservation system from

becoming a food cemetery — a pantry full of unlabeled,

aging, oradually deteriorating goods that no one uses — 1s
rotation discipline. Label everything, Date everything, Move
new goods behind old goods at every restocking. Review
monthly. Use what you have before adding more of the
same.

Rotation 1s not complicated. It 1s consistent. The discipline

1s mostly about doing the small thing — writing the date on
the bag, putting the new jar in the back row — every time,

not just when you feel like it.
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Integrating Preservation into Planting Decisions

A garden planned without reference to preservation
capacity will consistently produce surpluses it cannot
handle and gaps 1t cannot fill. The grower who knows
their freezer holds 60 pounds ot blanched vegetables and
plans planting quantities accordingly will consistently use
what they preserve and preserve what they use.

Use last season's harvest tracking data (Appendix D) to
calibrate this year's planting. If you preserved 25 pounds
ot beans and ran out by March, plant more. If you
preserved 20 pounds of frozen zucchint and still had halt

ot it in June, plant less — or shitt to pickles, which store
longer and take up less treezer space.

Building Calm, Repeatable Systems

The theme across every chapter of this guide 1s the same:
calm, repeatable systems over reactive effort. A grower
who processes 10 pounds of beans three evenings a week
during bean season handles 30 pounds without difficulty.
A grower who tries to process 60 pounds 1n one frantic
Saturday loses quality and motivation simultaneously.
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Small, consistent batches. Adequate containers prepared in
advance. LLabeled and dated storage. Monthly inspection.
These are not exciting practices. They are the practices that
work — across decades, across varying seasons, across the

inevitable disruptions that every gardening year brings.
Build them once and they compound. Defer them and
they never get built.

Final Note on Food Safety: When in doubt about any
preserved tood item — particularly any home-canned

low-acid food — discard it. No stored food is worth a
health risk. The USDA and NCHFP resources

referenced throughout this guide are free, current, and
authoritative. Use them.

— End of The Preservation Blueprint —
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