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    Canning Tomato Products
  

    
    https://ohioline.osu.edu/factsheet/HYG-5337  

  
           HYG-5337 Family and Consumer Sciences 05/28/2015 Revised by: Lisa Barlage, Extension Educator, ...  Instructions Selection Select only disease-free, preferably vine-ripened, firm fruit for canning. Do not can ...  juice was made before heating (perhaps by running tomatoes through the steamer, sieve or food mill raw). ...
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    https://ohioline.osu.edu/factsheet/hyg-5588  

  
           dietaryguidelines.gov/sites/default/files/2019-05/DietaryGuidelines2010.pdf and dietaryguidelines.gov/sites/default/files/2019-05/2015-2020_Dietary_Guidelines.pdf. Weaver, C. ...  pressure by reducing the effect of sodium. About 90 percent of the population in the United States consumes ...  been linked to a lower risk of death from cardiovascular disease. Recent research shows a protective ...

      


	
    
    Affiliated Faculty & Staff
  

    
    https://farmoffice.osu.edu/farm-financial-management-and-policy-institute/affiliated-faculty-staff  

  
           apply for grant funding through FFMPI and for dollars generated by FFMPI through external partners. The ...  bi-annually.  Click to access Qualtrics Survey to make an application Click here for writeable PDF version ...  research which will be conducted by the faculty or staff member in collaboration with the Institute. ...

      


	
    
    Managing for Bobwhite Quail in Ohio's Agricultural Landscape
  

    
    https://ohioline.osu.edu/factsheet/W-27  

  
           habitat (left), a female bobwhite sitting on a nest (middle), and a bobwhite nest concealed by grasses ...  recognizable by males whistling "bob-WHITE" during the breeding season. Bobwhite population levels ...  primarily seeds but is supplemented by insects and fruits during the summer.  Bobwhites are resident birds ...

      


	
    
    Preserving Uncooked Jams and Jellies
  

    
    https://ohioline.osu.edu/factsheet/HYG-5348  

  
           HYG-5348 Family and Consumer Sciences 05/28/2015 Revised by: Treva Williams, Extension Educator, ...  Family and Consumer Sciences Today's busy consumer has the option to preserve fresh fruits by using ...  cooked jams and jellies, unclouded by the caramelization flavors that result when cooking a high-sugar ...

      


	
    
    Preserving Food With Less Sugar
  

    
    https://ohioline.osu.edu/factsheet/hyg-5359  

  
           Consumer Sciences Whether by personal choice or due to special dietary needs, many people are looking for ...  a recipe, the sugar also acts as a preservative by inhibiting microbial activity; thus, recipes should not ...  trimming, cooking and peeling; do not slice. Jams and Jellies Jams and jellies are made by cooking crushed ...

      


	
    
    Canning Basics
  

    
    https://ohioline.osu.edu/factsheet/HYG-5338  

  
           HYG-5338 Family and Consumer Sciences 05/28/2015 Revised by: Linnette Goard, Field Specialist, ...  major cause of food spoilage. Proper canning techniques stop this spoilage by using heat to destroy ...  jellies made from fruit. (In pickling, the acid level is increased by adding lemon juice, citric acid or ...

      


	
    
    Quick-Process Pickles
  

    
    https://ohioline.osu.edu/factsheet/hyg-5345  

  
           Refer to seed catalogs for information. Catalogs often distinguish varieties best for pickling by ...  is less than 10 minutes, jars must be sterilized before use. Sterilize the jars by boiling them for ...  Updated in 2008 by Lois Clark, Extension Educator, Family and Consumer Sciences, and Jean DeBrosse, ...

      


	
    
    Selecting, Storing, and Serving Ohio Cabbage
  

    
    https://ohioline.osu.edu/factsheet/hyg-5513  

  
           amount of oil at medium-high heat (see recipe below). Sauté by heating 2 tablespoons of oil in a frying ...

      


	
    
    Ohio Trees for Bees
  

    
    https://ohioline.osu.edu/factsheet/ent-71  

  
           bees that call Ohio home. Bees are threatened by an assortment of factors such as pests, pathogens, ...  convert nectar into honey by adding an enzyme which breaks down the complex sugars into simple sugars. ...  this list have been described as important by multiple researchers and bee experts. Other trees not ...
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			Locate An Office


			We connect with people in all stages of life, from young children to older adults.  We work with families and children, farmers and businessowners, community leaders and elected officials to build better lives, better businesses and better communities to make Ohio great.
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