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MIVITI D ULEY (Cold Water Canning)
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Approximate Approximate Approximate
Holding Holding Holding
Period Period Period
at O*F, at 0 F. at 0 F.
Food (months) Food (menths) Food {months)
Fruits and geetrables Pies (unbekcd) Cooked chicken and turkey:
Fruits ' Apple 8 Chicken or turkey dinners
Cherries 12 Boysenberry 8 ('S“CEd meat and gravy 6
Peaches 12 Charry 8 Cl_ncken or turkey pies 1?2
Respberries 12 Peach 8 Fr!ed ch.|cken .
Strawberies 12 Fried chicken dinners
Fruit juice concentrates Meat
Apple 1z Beef _ _ Fish
Craye 12 Hasl:;:;:g or ceipped thin , Fillets
Orange 12 R Cod. {lounder heddock.
oasts 12
Vegetables Steak halibut. pollack 6
eaks 12
Asparagus 8 Lamb Mullet. ocean perch.
Beans 8 Patties ground meat 3 sea irout. striped bass 3
Cauliflower 8 Roasts 12 Pacific Ocean perce 2
Corn 8 Pork. cared 9 Salmon steaks 2
Peas 8 Pork. fresh Sea trout. dressed 3
Spinach B Chops 4 Striped bass. dressed 3
Roasts 8 Whiting, drawn 4
Frozen desserts Sausage 2
Ice cream L Veal Shellfish
Sheﬂ;:ked ool 1 Cuilets. chops 4 Clams. shucked 3
Roasts 8 Crabmeat
Bread.and veast rolls Cooked meat Dungeness 3
White bread [ Meat dinnere 3 Kin
Cinnamon rolis pd ; k 10
Blain tolls . Meat pie 3 Oysters. shucked 4
B Swiss steak 3 Shrimp 12
Cakes
Angel 2 Poultry
Chiffon 9 Chicke. Cooked Jish and shelltish
Chocolate laver 9 Cut-up 9 Fish with cheese sauce 3
Fruit 12 Livers 3 Fish with lemon butter
Pound 6 Whole 12 sance 3
Yellow 6 Duck. whole 8 Fried fish dinner 3
Danish pariry 3 Coose, Whole 8 Fried fish dticks. scalleps.
Doughnuts Turkey or shrimp 3
Cake type 3 Cut-up 6 Shrimp ereole 3
Yeast raised 3 Whole 12 Tuna pie 3
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