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Key Learn i ng  Top i c s

Expand i ng  the  Pro j e c t

Resourc e s

Family & Consumer  Sc i e n c e s

Exh ib i t  Gu idel i n e s
One (1) jar Pickle Relish
One (1) jar Bread & Butter
Pickles
One (1) jar Fresh Pack Dil l
Pickles
One (1) jar Tomatoes,  in juice
One (1) jar Tomato Salsa
One (1) jar Peaches,  Apricots ,
Nectarines,  or Pears
One (1) jar Berries
One (1) jar Cherries
One (1) jar Any variety jel ly*
One (1) jar Any variety jam*
One (1) jar no sugar jam or
jel ly*

*Exception- you may use the
recipe of your choice for “any
variety or jel ly or jam & no sugar
jam or jel ly” .  Recipes uti l izing
alcohol are ineligible.

Target i ng  L i f e  Sk i lls :

Boil ing water canning basics.
Low-acid vs.  high-acid foods.
How to make alt itude adjustments.
Hot packing vs.  raw (cold) packing foods.
Selection and preparation of produce, jars
and canning equipment.
How to test for a seal in processed jars.
Proper storage and labeling of canned
products.

Volunteer your t ime to help someone in your
area with boil ing water canning items from
the Farmers ’  Market or their garden.
Volunteer to help someone in your area with
gardening and growing fresh produce.
Assist younger 4-H members with this
project.

Boil ing Water Bath Canning Project Book
Pressure Canning Project Book
Foods Record Sheet 300.A-20 (R-18)

Self-discipline
Concern for Others
Healthy Lifestyle Choices
Wise use of Resources
Crit ical thinking
Problem solving
Decision Making
Self-esteem

The Water Bath Canning Project is designed to
help 4-Hers how to safely preserve fruits,
tomatoes, fruit spreads and pickles. How to use
home-canned foods you prepared in healthy
recipes and to show others how to preserve
foods by boiling water canning. 

Pro j e c t  Overv i ew
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