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Home Canning — How to Avoid Botulism
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e UnlockFood.ca : FFatfEsE—20
www.unlockfood.ca/en/Articles/Cooking-
Food-Preparation/Home-Canning-

FAQs.aspx

o EFIEEIH BYEEHTEr (USDA Canning
Guide):
https://nchfp.uga.edu/publications/public
ations usda.html
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