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Home Canning – How to Avoid Botulism
What is botulism and how is it caused? 

 

What steps can I take to avoid botulism? 

What do I need to know about pressure 
canning? 

 

 

 

 

 

 

 

 

 



For more HealthLinkBC File topics, visit www.HealthLinkBC.ca/more/resources/healthlink-bc-files or your local 
public health unit. For non-emergency health information and advice in B.C. visit www.HealthLinkBC.ca or call  
8-1-1 (toll-free). For the deaf and hard of hearing, call 7-1-1. Translation services are available in more than 130 
languages on request. 

 

What jars are best for canning? 

What should you do if the home-canned food 
does not seem right? 

 

 

 

 

 

What are important steps to take when 
canning? 

For More Information 

 

 

https://www.healthlinkbc.ca/more/resources/healthlink-bc-files
https://www.healthlinkbc.ca/
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https://www.unlockfood.ca/en/Articles/Cooking-Food-Preparation/Home-Canning-FAQs.aspx
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https://nchfp.uga.edu/publications/publications_usda.html#gsc.tab=0
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