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Mission Statement 

“To teach research-
based practices of safe 

home food 
preservation to the 

residents of California.” 

 
Reach us: 

Online: www.cesanluisobispo.ucanr.edu 

Helpline: (805) 781-1429 

Email: slompf@ucanr.edu 

Facebook: @MFPSLO 

Instagram: master_food_preservers 

 

 

Who are UC Master Food 
Preservers?

WE ARE VOLUNTEERS WITH 
EXTENSIVE TRAINING IN FOOD 

SAFETY AND PRESERVATION FROM 
THE UNIVERSITY OF CALIFORNIA 
COOPERATIVE EXTENSION. WE 

TEACH CLASSES TO THE PUBLIC AND 
ARE AVAILABLE TO ANSWER YOUR 

HOME CANNING AND FOOD 
PRESERVATION QUESTIONS.   

 

                    

 
  
 

GREEN TOMATO CAKE      

2 cups pureed green tomatoes  1 tsp. ground cinnamon 
½ cup butter                  1 tsp. ground nutmeg                    
2 cups sugar                       1 tsp. baking soda 
2 eggs     ¼ tsp. salt 
2 cups all-purpose flour   ½ cup raisins 
     ½ cup chopped walnuts 
              

Directions:  
1) Preheat oven to 350 degrees.  Grease and flour a 9x13 inch baking 

pan.  
2) Cream butter and sugar.  Add eggs and beat until creamy. 
3) Sift together flour, cinnamon, nutmeg, soda and salt.  Add raisins and 

nuts to dry mixture.  Dough will be very stiff.  Mix well.   
4) Add pureed green tomatoes and mix well.  Pour into the prepared 

9x13 inch pan.   
5) Bake for 40-45 minutes in the pre-heated oven, or until a toothpick 

inserted into cake center comes out clean.   
 
(This cake is extra good with a buttercream frosting: combine 1 pound 
powdered sugar, ¼ cup lemon juice, 1 stick butter (softened) and 1 tsp. lemon 
rind.  Spread on cooled cake.) 

 
Source: Allrecipes.com 

Don’t waste those green tomatoes that 
can’t ripen before the first frost. Puree 
them in a blender or food processor, then 
freeze for use later in the year. (Use only 
freezer safe containers and allow a 1” 
headspace for expansion.)  Try this moist 
and yummy green tomato cake.  I ask 
people to guess the secret ingredient.  No 
one gets it right!  
Photo credit: commons.wikipedia.org 
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It’s getting steamy around here! 

 

Steam canning, or atmospheric steam canning, is a safe 

method for preserving high-acid foods.  The steam canner 

is an eco-friendly alternative to a boiling water canner:  it 

uses less water and reaches required temperatures more 

quickly, therefore using less energy. 

Several models are currently available.  Most share 

elements:  a shallow base pan to hold water; a fitted rack 

that sits on the base; and a high domed cover.  The cover 

has one or two vent holes near the bottom.  In some 

brands, the lid handle is also a temperature gauge that 

indicates when the correct temperature has been reached 

and timing of the process can begin. 

TIPS FOR SAFE USE: 

• Always follow a research-tested recipe. 

• Use only with high-acid foods that have a pH of 4.6 or 

lower. 

• Use only on recipes that require 45 minutes or less of 

processing time.   

• Heat canning jars before filling. 

• Add water to steam canner as indicated by the 

manufacturer. 

• Processing time begins only after a full column of steam 

appears through the canner’s vent holes.   

• After processing is finished, turn off the heat source and 

wait 2 to 3 minutes.   Cautiously open the lid away from 

you and remove the jars.   

Source: ANR Publication 8573 

How does it work? 

Jars of food are placed above a small 

amount of water on a rack near the 

bottom of the canner.  As the water 

boils, it produces steam which heats 

the jars of food.   

 

Photo credits: Linda Lewis Griffith 
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