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Reduce Heart Attack Risk
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Process tomatoes
properly when
canning — OSU

Persons planning to can tomatoes
at home this vear should remember to
select them carefully and process them
|‘l-'[“'.’|'» to assure that they are sate
to cat and won’t spoil, remands Caro
lyn Raab, Oregon State Unive
Fxtension foods and nutninon special
15l

I his means selecting hirm, nipe to
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should be avonded
because they are lower in aad. And
then use the hot pack method and
Prox the filled jars in a botling water
bath tor the proper amount of tume

I a \ ommendations from
the OSU Extension Service that to
Il wked b # hot and then
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For an extra margin of safety, Raab
poimnts out that aitnic acid or lemon
e can be added (o each jar of toma
toes to increase acidity. Use of ot
acid (one-fourth teaspoon per pint,
one-halt teaspoon per gquart) or lemon
juice (1 tablespoon per pint; 2 table
spoons per quart) will reduce the

chance of spotlage
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Tomato mixtures need special care

Freezing i1s the best way o preserve
salsas and other tomato-vegetable
mixtures prepared at home. However,
if the mixtures must be canned, it's
important to use a properly tested
recipe to assure a safe, wholesome
product

That's the reminder given by Caro
lyn Raab, Oregon State University Ex
tension foods and nutnuon specialist,
as tomatoes and other vegetables are
harvested from backyards and com
meraial hields

Although tomatoes are considered a
high acid food and can be processed
alely in a boithing water bath, the ad

vegelables to a tomato

sauce reduces the acidity of the prod

uct. Such mixtures may have to be

[‘H'N..'C\\('d In a pressure canner 10 as

sure that Clostridium botulinum
spores are destroyed, the specialist
emphasizes

Because the acidity of tomato
vegetable combinations can vary great
ly depending upon the type and quan
tty of ingredients, researchers are not
able to standardize processing recom
Therefore,

mendations, she explains

t's extremely important to use a
tested recipe. No changes should be
'1l‘llit_' in 1}'!‘ |}|L"l"j|('l|‘;\ ||.'~lL‘l!

“If you don’t have a tested recipe
y wse, the mixture should be frozen,”’

Raab stresse “T

muxtures freeze well and may be frozen

ymato-vegetable

In amounts convenment 1o use. O1
course, once the mixture has thawed,
it should be stored in the refngerator.’

Tested recipes for canning tomato

vegetable mixtures can be found in

home cannming information published
by. Ball or Kerr companies, Raab sad
In addition to following a tested

recipe, it's important that the iner
avord using overnpe tomatoes or mak
ing the product thicker than recon
mended

For persons interested 1n canning

tomato-vegetable mixture Raat

has a taco sauce recipe tested by New
Mexico State University using cither
green chili or halapeno. The taco sau

recipe 1s as follow
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Bel-air Frozen
Orange Juice

9¢

Save Up To 76, No Limit!

Pure,
Unsweetened
Cencentrate
12-Ounce Can

3-Lb. Yuban

Coffee

Your Choice
Of Regular Or
DripMatic Grinds

Save Up To $3.60,

599

From The Orc n.nd ,
Of Sam LeFore

Of Milton-F mpw.ltm
New C wp'

Sweet,

F ‘ f‘

ga @[@ -1 O
Wortlnwrest Gualliy

Red Or Golden
Delicious

.39°

No Limit!

Snow Star
Ice Cream

-4

Save Up To $1.68 On 3

Assorted
Flavors,
Halt Gallon

Aqua-Fresh \
Toothpaste \

19 |2-Lb. Medium
Cheddar Cheese

Regular Or
For Kids
Pump, 4.6-0z

S

Save Up To 40, No Limit!
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In Oreqgon

Crescent
Dinner Rolls

Pillsbury
Refrigerated
8-Ounce
Save 30

Perfect

Sauces

25-Lb. Onions

,{\

;. Made
For S

Sracking, Salads

Sandwiches

No. 1 Bananas 1b. 29°
3-Lb. Carrots Baq 89"
a399

69

Save Up
To $1.90

9¢

Krusteaz Mix ~
Applesauce
Peanut Butter
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Look For Your 12-Page Safeway
Shopping Guide In Your '
Magazine For More

Week '’
Savings!...

Approx
H-Lb. Chubs
Save Up To
51 Lb

Regular
Ground Beef
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Top Sirloin

Sliced Bacon

Piazza 2

Lb.
L. 1%
Pepperoni Pizza3/$5
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Gold’'n Soft
Margarine

Soft Golden

Spread, No

Cholesterol

Low Sodium,
1-Lb. Tub

leN

¢

Save Up
To 40

Whete plouid b be gost o yowt lfe.

Prices Effective 9 ' 11 Thru 9,/ 17 /85 At S
All Safeways In The Vicinity Of Originating SR
Publication. Limited To Retail Quantities. No

Sales To Dealers.

SAFEWAY

Frozen Broccoli
Tortilla Chips !
Ragu Sauce
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