
 

 

 
 

Preparing Your Garden for Home Food Preservation 
Amanda Henning, Ag. and Food System Educator 

 
If your hope is to have rows of mason jars filled with the summer’s bounty lining your 
cupboards next winter, now is the time to start planning! With a little planning and some 
work, you can enjoy your garden’s bounty or farmers market finds well into the cold 
winter months. It’s fun to think about your garden brimming with every interesting 
vegetable, root, or fruit you can imagine and then finding a great recipe when it is ripe for 
the picking. However, this can leave you scrambling at the last minute for supplies, 
additional ingredients, which can lead to unsafe ingredient substitutions or produce that 
never gets used. The following steps will help you get started: 
 

1. Find recipes that you would like to make from scientifically tested resources. Choose recipes 
that you know you will use and add one or two recipes that sound interesting – you might find a 
new favorite! Home food preservation recommendations have changed over the years due to a 
great deal of scientific testing that has been done, and continues to be done to find the safest 
ways to preserve at home. Although your great-grandmother’s pickle recipe may be delicious, it 
isn’t recommended to use the old methods of canning. The recommended resources are the 
ones that have been tested for safety. The top recommended food preservation books are So 
Easy to Preserve, and can be purchased through the University of Georgia bookstore at: 
https://setp.uga.edu or through our office, the Ball Blue Book Guide to Preserving (37th Edition), 
or Ball Complete Book of Home Preserving, Amazon, Barnes and Noble, Walmart, farm supply 
stores, etc. 
 

2. Read through each recipe and note the equipment needed, time investment, and ingredient list. 
You may find that you need to purchase equipment you don’t have, or the time required is more 
than you realistically can or want to invest. This gives you time to find an alternative recipe, if 
need be. Once you have decided on a recipe, make a list of the ingredients that you plan to 
grow. Keep in mind that when canning, you must follow the recipe exactly as written as the 
ingredients and amounts have been tested to be the safest in that combination. Additionally, 
water bath canning and pressure canning are not interchangeable.  

 
3. Once you know what you want to grow yourself, you need to decide if you wan to start your 

own seeds, buy transplants, or a combination of both. There are a variety or resources that 
contain information about starting seeds and purchasing plants on the 
www.cceniagaracounty.com website. When you know how you want to get your plants started, 
you will want to review your list to determine what variety of produce is most appropriate for 
your recipes. This can make a big difference. The recipes should specify types or varieties, such 
as Roma tomatoes for making pasta sauce and ketchup. If your recipe doesn’t specify, you can 
determine what varieties are best for your recipes by reviewing the descriptions on the back of 
the seed packet or in the seed catalog. The varieties you choose may also depend on the date of 
maturity. For example, if you are interested in making salsa with your own tomatoes and 

https://setp.uga.edu/
http://www.cceniagaracounty.com/


peppers, it is important to have them mature at the same time. Review the seed or transplant 
information to determine how long it will take to get mature produce. Choose varieties that 
have the same or very similar days of maturity. Information about growing and maintaining your 
garden can be found on the CCE website, noted above. In the meantime, gather the required 
equipment called for in each recipe.  
 

4. When your produce is ready to be harvested, it is time to preserve! By now you should have 
acquired all the required equipment and additional needed ingredients. Be sure to follow the 
recipe exactly as written when canning. It is best to preserve your produce at the peak of 
freshness – the quality of the produce will not increase when preserved. Then enjoy your home 
preserved food throughout the year! 

 
 
 

 The following list of resources provide more information about home food preservation: 
 

• http://nchfp.uga.edu/ 
• Botulism, 4 pages, Colorado State University, 2012, 

http://extension.colostate.edu/topic-areas/nutrition-food-safety-health/botulism-9-
305/ 

• Canning Foods – the pH Factor, 3 pages, Clemson University, 2020 
     https://hgic.clemson.edu/factsheet/canning-foods-the-ph-factor/ 

• Complete Guide to Home Canning, USDA, 2015 edition 
     http://nchfp.uga.edu/publications/usda/GUIDE01_HomeCan_rev0715.pdf 

• “Selecting, Preparing and Canning Tomatoes and Tomato Products” 
     http://nchfp.uga.edu/publications/usda/GUIDE03_HomeCan_rev0715.pdf  

• “Preparing and Canning Fruit and Fruit Products” 
     http://nchfp.uga.edu/publications/usda/GUIDE02_HomeCan_rev0715.pdf  

• “Selecting, Preparing, and Canning Vegetables and Vegetable Products” 
     http://nchfp.uga.edu/publications/usda/GUIDE04_HomeCan_rev0715.pdf  

• “Preparing and Canning Poultry, Red Meats, and Seafoods” 
     http://nchfp.uga.edu/publications/usda/GUIDE05_HomeCan_rev0715.pdf  

• Complete Guide to Home Canning, USDA, 2015 edition 
“Preparing and Canning Fermented Foods and Pickled Vegetables” 
     http://nchfp.uga.edu/publications/usda/GUIDE06_HomeCan_rev0715.pdf 

• Wild Fermentation: the flavor, nutrition, and craft of live-culture foods, Sandor E. Katz, 
2nd Edition, 2016  https://www.wildfermentation.com/ 

• Preparing Safer Jerky, 2 pages, U of Georgia 
•      http://nchfp.uga.edu/publications/uga/prep_safe_jerky.html  

 
 
For more information about gardening or home food preservation review the Cornell Cooperative 
Extension of Niagara County’s website. 
 
 
If you have a disability and are having trouble accessing information on this website or need materials in 

an alternate format, contact web-accessibility@cornell.edu for assistance. 
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