
!
 

Botulism Awareness Month 
use safe canning practices!



!!
 

Pesto is a great way to use up various greens 
- and it’s easy to freeze to preserve. 



!!
 

Kim chi - Korean fermented cabbage - 
is one way you can preserve cabbage, 

daikon, and other ingredients. 



!!
 

Kombucha is a fermented tea drink 
that you can make at home. 



!!
 

Can tomatoes when they’re in season 
and use them for sauces all year long.



!!
 

Cucumber pickles are easy to make, 
and there are tons of varieties. 



!!
 

Salsa verde is fun to make, and you can 
jar it in the summer to save for later.



!!
 

If you pick blueberries or other 
berries in the summer, freeze them for 

use in smoothies and baking later.



!!
 

Corn salsa is a delicious use for summer 
corn. Try jarring it so that it will last longer!



!!
 

Try brewing your own beer or wine at 
home for a fun fermenting experiment! 



!!
 

Cranberry sauce is a holiday favorite. 
Try jarring it to eat year round!



Pickled green beans will remind you of 
the garden even in the middle of winter.


