

Click here to go to the Guidance for Agribusiness page at http://foodsafety.ces.ncsu.edu/wp-content/uploads/2020/04/Agribusiness_COVID-19_Flyer-2.pdf




Help me keep this accurate:
[If the the page that comes up is wrong, broken or gone, 
click your browser's BACK key and then Click here to report it!]


[Then after reporting it, click here to find the new page in Google]

PickYourOwn.org - Find a pick-your-own farm near you! Then learn to can and freeze!
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click here to go to the Guidance for Agribusiness page at http://foodsafety.ces.ncsu.edu/wp-content/uploads/2020/04/Agribusiness_COVID-19_Flyer-2.pdf 

or
click here for the PickYourOwn.org starting page

 

Specific Fruit and Vegetable Picking and Preserving Guides and Recipes

After you go to Guidance for Agribusiness, you may want to freeze, can or preserve the fruit or vegetables you get there. See these pages below for detailed, illustrated, step-by-step instructions that make it easy!


	How much do I need to pick?
	Apples
	Blackberries
	Blueberries
	Cherries
	Figs
	Green Beans
	Peaches, Plums and Apricots
	Pears
	Peppers (hot or sweet)
	Raspberries
	Rhubarb
	Sweet Potatoes
	Strawberries
	Tomatoes
	Watermelons
	Other Vegetables
	Complete list of home canning and freezing directions


See below for more farm-related information


	
Home canning and freezing directions
	
Pumpkin patches
	
Corn mazes
	
Christmas Tree Farms & lots
	
Easter egg hunts
	
Find local children's consignment sales
	
Home canning equipment and supplies
	
How to make homemade ice cream
	
Recommended canning +books and guides
	
Farm markets and roadside stands
	
Local fruit and vegetable festivals
	
Local Winery tours and wine tastings
	
Other types of local farms: honey, horses, meats, milk, eggs, etc.
	
Environmental resources
	
Consumer fraud information





 


















[image: McSunley Stainless Steel 21QT Canner, Any Stovetop]




[image: alt]
[image: Pressure Canners for all stovetops]



Looking for canning equipment and supplies?

Water bath canner with a jar rack

Electric pressure canner

Pressure canners for gas, electric and induction stoves: Presto
23Qt or T-fal 22Qt

Canning scoop (this one is PERFECT)

Ball Blue book (most recent version)

8oz canning jars for jams

Regular canning lids

Wide mouth canning lids

 



















Ball Water Bath Canner with Rack and 4-Piece Utensil Set
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Pressure canner: All American 921, 21.5qt Pressure Cooker/Canner, never needs gaskets, Great for Gas, Electric or Flat Top Stoves - Made in the USA



The Ball Blue Book of Home Canning



The Backyard Homestead:a guide to homesteading , on 1/4 acre, how to raise grains and vegetables; raise animals for meat, eggs, and dairy; and keep honey bees


 





















Disclosure: As an Amazon Associate I earn from qualifying purchases.





Want to make a donation?

Pickyourown.org does not charge either farmers or consumers! I do all
of the research, updating, writing, programming, web design for this website and all the related farm, family and consumer protection websites myself (full list here). If you'd like to make a
donation to help me pay to keep the website going, please make a donation to me
(a.k.a.Benivia) through our secure donation processor. Just click the button
below and follow the instructions:
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Or use this link to donate via PayPal


All images and text
© Copyright Benivia, LLC 2004-2024
Disclaimer and
Privacy Policy.

Permission is given to link to any page on
www.pickyourown.org but NOT to copy content and republish it. Those copying content from this website and publishing it will be vigorously legally prosecuted.
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