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 Be aware that a simple internet search for a 

canning recipe is NOT the safest way to find 

a recipe to preserve your food. It could 

result in inaccurate canning methods, 

putting you and those who consume your 

canned goods at risk. Be sure to only use 

recipes that are scientifically studied and 

USDA approved. Canning is not cooking—it 

is a scientific process that should be 

followed accurately to ensure safety.                                                                                                                                                             

The USDA Complete Guide to Home Canning  

www.uga.edu/nchfp/publications/publicatio

ns_usda.html                                                                   

The “Canning Bible”, a great place to look 

first. Print it or download it for free. The 

National Center for Home Food Preservation       

homefoodpreservation.com or 

www.uga.edu/nchfp                                           

The Ball Blue Book of Preserving   

freshpreserving.com                                     

Home Canner’s Help Line: 1-800-240-3340         

Utah State University Extension  

extension.usu.edu/FoodPreservation                   

           July Storage Corner        

Basic Item:   Salt, pepper                     

Expanded #1:   Baking soda, baking 

powder, cornstarch, cocoa powder          

Expanded #2:  Spices, bouillon 

flavorings, extracts                                  

Home storage:  If possible, purchase 

any of the following, juicer, apple 

peeler/corer, dehydrator, cold pack 

canner, pressure canner.  If you have a 

pressure canner, have the gauge 

checked for accuracy. Get canning 

equipment in order                                   

Nonfood item: Paper towels, toilet 

paper, napkins                                       

Tool item: Utility knife                             

Emergency item: Charcoal stored in 5 

gallon buckets                                         

First aid item: Pain relievers, cough 

syrup, cold /flu medication                    

Item to add to 72 hr. kit: Scissors, 

various kinds of tape     

 

  LDS Church clarifies concerns about rumored cannery shutdowns 

Conspiracy theories and rumors about The Church of Jesus Christ of Latter-

day Saints Welfare System canneries and home storage centers are being 

shut down by the government have taken over Facebook, Twitter and the 

blogosphere.  Problem is, it's not quite accurate, even if it makes for a good 

story.  But it does make for a good story. Blogs and websites, including 

www.preparednesspro.com and Oathkeepers.org, have published 

information about FBI raids on canneries and visits by the U.S. Department 

of Agriculture and the Food and Drug Administration. Headlines like "LDS 

canneries east of the Mississippi will no longer be canning any food at their 

facilities" have been shared and retweeted. Notions that the FBI or other 

government agencies are collecting names of patrons and volunteers have 

also been rumored. Because of the flow of misinformation or incomplete 

information, the LDS Church issued the following statement last week:  

"Over the past several weeks, misinformation and unnecessary concern has 

been circulating on blogs, over social media channels and by email 

regarding changes in operations at the church's home storage centers, 

which are located in the U.S. and Canada. No home storage centers are 

being closed, but the church is making welcomed modifications in its 

operations at most of these centers that will help to better serve the needs of 

members of the church, as well as significantly improve efficiency.  In all but 

12 of the church's 101 home storage centers in the U.S. and Canada, 

patrons will no longer self-can products, but they may purchase these same 

items pre-canned or prepackaged at no additional cost. The church currently 

operates 101 home storage centers in the United States and Canada where 

food storage items such as beans, dry milk, wheat, rice and sugar may be 

purchased. These changes have been considered for some time as the 

church has looked at the best way to provide home storage goods to church 

members efficiently. Much of the discussion regarding this issue has 

suggested that this change is due to food safety regulation. While it has 

been a factor, the concern expressed regarding that issue has been 

overstated."  There are good reasons for moving away from self-canning, the 

church said in its statement. It's more efficient and cost effective to produce 

and ship prepackaged goods in bulk rather than ship the same goods and 

empty cans to a location for people to can on their own. This also means 

less warehouse space and fewer facilities to maintain, which will save 

money. Safety is a factor, according to the church. Pre-canned and 

prepackaged operations guarantee higher quality and safer preparation of 

food.  Twelve centers will continue to offer self-canning. They are:                          

• Lethbridge, Alberta, Canada;                             • Mesa, Ariz;                             

• Carrollton, Texas;             • Lindon, Utah;          • Logan;                                    

• Ogden, Utah;                     • Salt Lake City, Utah (Welfare Square);                

• Sandy, Utah;                      • Springville, Utah;      St. George, Utah;                

• Idaho Falls, Idaho             • Boise, Idaho. 

The remaining 89 centers will provide pre-canned goods. A list of all home 

storage centers is available at providentliving.org/self-reliance. 
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