
In a Pickle with a Pile of Produce?  
 

By Cathy Moore, Agriculture and Natural Resources Issue Leader 

At the height of the COVID-19 chaos, we sowed our gardens. Experienced gardeners expanded while new 
gardeners, seeded with fears of food instability, planted, then planted more. This year, all my adult children 
planted their own gardens for the first time. Before these historic and unprecedented times, they were 
content with strategic raiding parties in Mom’s garden. Of course, parties of all sorts have dropped out of 
favor even those where you only risk contracting too much zucchini.     

Both new and experienced gardeners by now are deliberating what to do with their mountains of ripening 
vegetables. Should they stealthily stash them on the neighbors front porch like a litter of orphaned kittens? 
Peddle the perishable produce yard sale style? Be a proud vendor at a farmers’ market? One option many 
gardeners are turning to is food preservation.  

COVID-19 has not only spurred along a new generation of gardeners but a throng of food preservationists. 
Cornell Cooperative Extension of Jefferson County has been fielding calls from residents wondering how they 
too can join the ranks of this honored tradition.  

Basic food preservation options include: 1) Freeze it, 2) Can it, 3) Dehydrate it, 6) Pickle it, 7) Ferment it, or 8) 
Make jam or jelly.  

The simplest option is freezing. Most vegetables will need to be blanched. Blanching, the process of scalding 
produce for a short time, helps deactivate destructive enzymes, brightens the color, and improves the 
texture of frozen foods. Freezing is quick and requires minimal equipment. However, it is expensive over an 
extended timeframe since you must have a freezer and pay for electricity to keep it frozen. Once frozen, food 
is generally safe. Bacteria that cause food borne illnesses do not grow at freezing temperatures. Foods frozen 
where the temperature may fluctuate (as in a refrigerator freezer), left for very long times (years), or poorly 
wrapped may pick up off-flavors, get freezer burn, and generally not be tasty but it will be safe! 

Canning is a little more involved and involves specialized equipment. You must have a water bath canner for 
high-acid foods (many fruits and pickles that include vinegar) and you MUST use a pressure canner for low 
acid foods (most vegetables and meats). While the initial investment is higher the cost over time is lower. 
You store canned products on the shelf (no freezer required) and the jars and screw bands are reusable. You 
must purchase new lids each time as they cannot be reused. You can also follow many approved recipes to 
make the product healthier such as reduce salt. 

Dehydrating is another, and maybe the oldest, method for preserving foods. Dehydrated herbs maybe the 
easiest, followed by dried apple rings, dried vegetables, and even dried meats such as beef or venison jerky.  

The greatest commodity when preserving food is your time and energy. Preserving food requires diligence 
and attention to detail. Serious food safety concerns can arise if you do not follow directions that have been 
verified through research and recipe testing. 

Canning low acid foods such as green beans, potatoes, squash, or corn risks the growth of the bacterium 
Clostridium Botulinum which may cause botulism – a deadly form of food poisoning. This is why using 
information from reliable sources is important. This is not the time to YouTube a good canning recipe or food 
preservation process.  

The National Center for Home Food Preservation can provide all the information you need on food 
preservation. Find them on our website at www.ccejefferson.org or at  https://nchfp.uga.edu/ . You will find 

continued... 

http://www.ccejefferson.org
https://nchfp.uga.edu/


THE JEFFERSON—Farm and Food E-News  
September - October 2020 

 

Contact us for more information at 315-788-8450  
or jefferson@cornell.edu. 

 

Visit our website at www.ccejefferson.org. 
 

Find us on Facebook at: 
Cornell Cooperative Extension of Jefferson County 

 and Jefferson County, NY 4H  

reliable blogs, videos, graphics, slide shows, and tutorials. There are frequently asked questions and simple, 
easy to understand directions.  
 
You can also call Cornell Cooperative Extension of Jefferson County for food preservation information or to 
get your pressure canner dial gauge tested for accuracy. For more information, give us a call at 315-788-
8450.  


