
Recommendations for home canning 
tomatoes are developed using fresh 
food. The processing procedures are 
specific to the fresh food characteristics. 

There are cases, however, when the 
home canner does not have enough to-
matoes to justify a canning session. So 
the tomatoes are frozen for later use. 
So are they safe to can after freezing?  

Frozen tomatoes could pack into jars 
differently than freshly prepared toma-

toes and cause overfilling of jars since 
they are softer when thawed.  Overfilling 
can result in under-processing (and 
therefore possible spoilage on the shelf) 
and possibly under-acidification with 
more tomatoes in the jar than ex-
pected.  Process times are dependent on 
food being prepared as described in the 
preparation steps printed with the 
time.  The best recommendation is to  
use these tomatoes in something that is 
well cooked like stewed or crushed to-
matoes. 

The only way to consider doing this with 
tomatoes is to freeze the tomatoes for a 
very short time of just a few weeks at 
most, without any other added liquid or 
ingredients.  Then when you have 
enough, thaw them completely and use 
all the tomatoes and their juices in the 
pack to make the crushed tomatoes with 
the hot pack method.  

Source: Dr. Elizabeth Andress, University of Georgia 

Canning Previously Frozen Tomatoes 

 Safe Food Storage: 
The Cupboard 

They are available to pur-
chase from the KSRE 
Bookstore or can be 
downloaded for free from 
the internet. 

Two popular publications 
from K-State Research 
and Extension are hot off 
the press in a new for-
mat! 

Food storage questions 
are popular. Two publica-

tions can help answer 
those questions. They 
include: 

 Safe Food Storage: 
The Refrigerator and 
Freezer 
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Is Food Safety Making the Grade? 

Inside Story Headline 

since active tracking be-
gan in 1996; however, 
rates of infections caused 
by Vibrio vulnificus, the 
most severe species, have 
remained steady. Rates of 
the other foodborne infec-
tions tracked have not 
changed since the period 
between 2006 and2008. 

Learn more at 
http://1.usa.gov/1nuE4r6 

The nation’s food safety 
grades are out and the 
results are mixed.  CDC’s 
annual report card shows 
that foodborne infections 
continue to be an im-
portant public health 
problem in the United 
States. 

The rate of salmonella 
infections decreased by 
about nine percent in 
2013 compared with the 

previous three years, 
bringing it to the rate 
last observed in the 
2006-2008 baseline peri-
od. But campylobacter 
infections, often linked to 
dairy products and chick-
en, have risen 13 per-
cent since 2006-2008. 
Vibrio infections, often 
linked to eating raw 
shellfish, were at the 
highest level observed 

This story can fit 75-125 words. 

Selecting pictures or graphics is an important part of adding content to your newsletter. 

Think about your article and ask yourself if the picture supports or enhances the message you’re try-
ing to convey. Avoid selecting images that appear to be out of context. 

Microsoft Publisher includes thousands of clip- art images from which you can choose and import into 
your newsletter. There are also several tools you can use to draw shapes and symbols. 

Once you have chosen an image, place it close to the article. Be sure to place the caption of the image 
near the image. 

Food Safety Page 2 

“To catch the reader's 
attention, place an 

interesting sentence or 
quote from the story 

here.” 

 

Caption describing picture or graphic. 

Inside Story Headline 

This story can fit 100-150 words. 

The subject matter that appears in 
newsletters is virtually endless. 
You can include stories that focus 
on trends in home buying or sell-
ing, home improvement infor-
mation, or mortgage rates. 

You may also want to note busi-
ness or economic trends, or pre-

dict trends for your customers or 
clients. 

Some newsletters include a col-
umn that is updated every issue. 
For example, you could include an 
advice column or a “how to” arti-
cle that focuses on issues such as 
home improvement. You can also 
profile new listings or homes 
you’ve recently sold. 

http://1.usa.gov/1nuE4r6�


Magnesium: The Forgotten Mineral 
If you are at risk of developing diabetes, magnesium in your diet can reduce the 
onset of this disease. At least half of U.S. consumers eat enough magnesium 
each day. The recommendation is to consume 400-420 milligrams for adult men 
and 310-320 for adult women. So what foods are good sources of magnesium?  

 Seeds—pumpkin, squash, sesame 

 Ready-to-eat cereals such as bran and shredded wheat; whole grains 

 Nuts and nut butters 

 Dark chocolate—70% or more cocoa content 

 Beans—white beans, black beans, soybeans 

Source: Tufts Health & Nutrition Letter, May 2014 

Dark Chocolate and Your Heart Health 
Dark chocolate has another benefit to your health. Researchers at Louisiana State 
University found that bacteria in the gut feast on chocolate to produce anti-
inflammatory compounds.  

The gut contains lactic acid bacteria and Bifidobacterium which are considered good 
bacteria. They consume the dark chocolate and ferment it resulting in anti-
inflammatory compounds. They are absorbed into the body and reduce cardiovascular 
tissue inflammation. This reduces the risk of having a stroke. 

The study showed that the cocoa powder in chocolate contains antioxidants and a 
small amount of dietary fiber. Once these compounds reach the colon, the good bac-
teria converts them into the beneficial anti-inflammatory compounds.  

While this preliminary study was done on a model digestive tract, it is promising re-
search for heart health. 

Source: http://bit.ly/1gGO3bi 

Page 3 Dark Chocolate; Delamination in Cookies; Magnesium 

This is a snickerdoodle 
with delamination. 

 

Delamination in Cookies 
It may also occur if the 
leavening is not mixed 
into the batter evenly 
leaving sporadic amounts 
in the dough. When 
baked, the dough rises 
too much, sets, and 
causes pockets. 

Delamination sounds 
scary, but it is a term 
used in the cookie indus-
try to describe a defect. 
It can also occur in home 
baked cookies. So what 
is it? 

Delamination is a separa-
tion in the cookie struc-
ture that leaves an open 
gap inside the cookie. It 
happens when there is 
too much chemical leav-
ening, such as baking 
powder or baking soda. 

Other foods with magnesium 
include halibut, low-fat va-
nilla yogurt and leafy greens. 
USDA/ARS 

http://bit.ly/1gGO3bi�


If you have a smooth cooktop 
and the manufacturer says not 
to can on it, then you might find 
yourself looking for an alterna-
tive. The alternatives for can-
ning (if you have one of these 
no-canning recommended 
smooth cooktop ranges) are 
either to purchase and install a 
permanent set of electric coil or 
gas burners as a range top 
(without an oven) or to pur-
chase a portable electric coil or 
gas burner.  

And that is where important 
decisions come in to play.  An 

installed range top requires the 
utilities to support it and can be 
quite expensive as a second 
range top. As for portable burn-
ers, they are not all alike and 
not all portable burners are ap-
propriate for canning.  First of 
all, check the burner manufac-
turer's specifications and direc-
tions or contact their customer 
service department for more 
specific information about the 
appropriate use of a particular 
burner for canning. 

For more details, see http://
bit.ly/1q819oE. 

Rapid Response Center 
221 Call Hall 
Manhattan, Kansas  66506 
 

Phone: 785-532-1673 
Fax: 785-532-3295 
Email: kblakesl@ksu.edu 

Kansas State University Agricultural 
Experiment Station and Cooperative 
Extension Service 

K-State Research and Extension is an 
equal opportunity provider and employer. 
Issued in furtherance of Cooperative 
Extension Work, Acts of May 8 and June 
30, 1914, as amended. Kansas State 
University, County Extension Councils, 
Extension Districts, and United States 
Department of Agriculture Cooperating, 
John Floros, Director. 

On the Web at 

www.rrc.ksu.edu 

Reference to any specific commercial products, process, service, manufacturer, or company does not constitute its endorsement or recommendation. 
Paid for by Kansas State University 

Karen Blakeslee, M.S. 
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Canning on Portable Burners 

Whether brand new or re
-used many times over, 
you should always 
clean jars just prior to 
filling them when can-
ning. Wash jars in a dishwasher or 
by hand, using detergent and rins-
ing well. Clean jars should then be 

kept warm prior to filling.  You can 
leave them in the closed dishwash-
er after the cycle, or use your can-
ner as it is preheating, or create a 
separate water bath that will keep 
the jars both clean and warm. 

Washing is also a good time to in-
spect jars for any cracks or chips, 
discarding or re-purposing those 
jars for non-canning uses if any 
imperfections are found. If you see 
scales or film from hard water left 
on your jars, then remove this by 
soaking jars for several hours in a 
solution containing 1 cup of vine-
gar (5% acidity) per gallon of wa-
ter. 

Learn more at http://bit.ly/1ieJiae. 

Pre-Sterilizing Canning Jars 

When a process time is 10 minutes or 
more, the jars will be sterilized DUR-
ING processing in the canner.  

http://bit.ly/1q819oE�
http://bit.ly/1q819oE�
http://bit.ly/1q819oE�
http://bit.ly/1q819oE�
http://www.rrc.ksu.edu/�
http://bit.ly/1ieJiae�

	Canning Previously Frozen Tomatoes
	Kansas State University
	Research & Extension
	Food Storage Publications Updated
	Now on Facebook and Twitter!
	Inside this issue:
	Photo: University of Georgia Extension
	June 2014
	Newsletter Title
	Is Food Safety Making the Grade?
	Inside Story Headline
	Food Safety
	Page #
	Caption describing picture or graphic.
	Inside Story Headline
	Magnesium: The Forgotten Mineral
	Dark Chocolate and Your Heart Health
	Page #
	Dark Chocolate; Delamination in Cookies; Magnesium
	Delamination in Cookies
	Other foods with magnesium include halibut, low-fat vanilla yogurt and leafy greens.
	USDA/ARS
	Kansas State University Agricultural Experiment Station and Cooperative Extension Service
	Karen Blakeslee, M.S.
	Kansas State University
	Research & Extension
	Canning on Portable Burners
	Pre-Sterilizing Canning Jars
	When a process time is 10 minutes or more, the jars will be sterilized DURING processing in the canner. 


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV (Za stvaranje Adobe PDF dokumenata najpogodnijih za visokokvalitetni ispis prije tiskanja koristite ove postavke.  Stvoreni PDF dokumenti mogu se otvoriti Acrobat i Adobe Reader 5.0 i kasnijim verzijama.)
    /HUN <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice


