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Learning a New Skill:  Introduction to Canning 

Learning a new skill can be fun and rewarding, and home canning might be just the skill to get us 
motivated this spring!  If, like many people, you’re interested in knowing exactly what fresh and delicious 
ingredients are in your food, controlling the salt level in your food, or eliminating artificial additives in the 
food you and your family consume, home canning may be right up your alley.  Maybe you would like to 
preserve those wonderful Central Coast fruit and vegetable flavors in a jar or perhaps you’d like to create 
beautiful, tasty jams and jellies, or just want to learn a new skill with which to dazzle your friends.  For 
any of these reasons, attending the upcoming “Introduction to Canning” class is a great way get started.  
Canning is a fun and practical way to preserve foods for later consumption, create gifts for friends and co-
workers, and to know what ingredients were used in the finished product.  But there are important 
guidelines that must be followed to help ensure we produce a product safe to eat.  We should not 
underestimate the value of learning proper, tested, quality methods of home canning.   
 
The good news is that the University of California Cooperative Extension (UCCE) Master Food Preservers 
of San Luis Obispo/Santa Barbara Counties are offering an encore presentation of the popular: 
“Introduction to Canning class”.  This canning basics class will be offered as part of the UCCE’s 2017 
Saturday Preservation Class series and will highlight safe methods of preserving such as water-bath 
canning, steam canning, pressure canning, the differences between them, and when we should use each 
method.  Any home canner will also want to learn the difference between low and high acid foods, how to 
select safe recipes, and where to find quality resources to help guide us as we put our new canning skills 
into practice.   
 
Introduction to Canning takes place on Saturday, May 6, 2017 from 10a.m. to 12p.m. at the UCCE 
Auditorium, 2156 Sierra Way, San Luis Obispo.  Course instructors are certified Master Food Preservers 
who have received extensive training in food safety and food preservation, have passed a qualifying exam, 
and now serve as UCCE volunteers who teach food safety topics to consumers.  The UC Master Food 
Preserver Mission Statement is, “To teach research-based practices of safe home food preservation to the 
residents of California.” If you’d like to learn more about this statewide program, check out the San Luis 
Obispo UC Cooperative Extension site here:  
http://cesanluisobispo.ucanr.edu/YouthFamilyCommunities/Master_Food_Preserver_Program/ 

http://cesanluisobispo.ucanr.edu/YouthFamilyCommunities/Master_Food_Preserver_Program/


 
If you’re interested in learning a little more about canning, would like to meet others who are too, or would 
just like to see for yourself how it’s done, this course is for you.  Sign up for this informative class here:  
Registration:. http://ucanr.edu/introtocanning2. 
 
Canning and home food preservation basic skills will prepare the home canner to safely create wonderful 
food products for later consumption, effectively evaluate which food preservation methods and techniques 
are acceptable for use with each type of food preservation endeavor, and where to find quality resources to 
ensure we create quality canned foods using tested recipes.  Please plan to join us for “Introduction to 
Canning” and develop your home canning skills! 

The UCCE Master Food Preserver program in San Luis Obispo County also offers a “Helpline” service 
to answer food safety and preservation inquiries from community members throughout the year. The 
Helpline is staffed by UCCE certified Master Food Preservers. The number to the Helpline is 805-781-
1429 and is staffed every Wednesday from 1:00 -3:00 PM. The Helpline additionally receives calls 
regarding the UCCE food preservation class schedule, food preservation recipes and resources, and how 
to become a Certified Master Food Preserver. The Master Food Preserver Helpline is a wonderful “free” 
service to the community!  
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