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	Category
	
	Answer
	Question

	Food Safety
	100
	Rinse under running water
	How do you clean vegetables before canning?

	
	200
	Most are odorless, colorless, tasteless
	Why can’t you often tell if food contains pathogens?

	
	300
	Wear disposable gloves
	How can you protect your food if your hands have cuts or burns?

	
	400
	It’s in your nose!
	Why do we worry about spreading E. coli by touching your face?

	
	500
	1 ½ tsp bleach per pint of water
	What’s a good disinfecting solution for your kitchen?

	Botulism
	100
	Clostridium botulinum
	What’s the name of the bacteria that causes botulism?

	
	200
	Spore
	What’s the protective structure around the Clostridium botulinum bacteria called?

	
	300
	240°F
	What temperature is needed to destroy Clostridium botulinum spores?

	
	400
	Toxin generated by Clostridium botulinum spores
	What is botulism?

	
	500
	High acid, high heat, dryness, oxygen
	What environment prohibits the growth of botulism?

	Jarring
	100
	Canning jars
	What type of jars are used for pressure canning?

	
	200
	Heating food before jarring
	What is a hot pack?

	
	300
	Tighter pack and less float
	What are benefits to using a hot pack?

	
	400
	The space between the food and lid
	What is headspace?

	
	500
	Vinegar
	What do you wipe the jar rims with when canning meat products?

	Canning
	100
	2-3 inches
	How much water do you put in the canner?

	
	200
	180°F
	What starting temperature should the water be for a hot pack food?

	
	300
	10 minutes
	How long do you vent?

	
	400
	Releases pressure when it jiggles at the preset psi
	How does a weighted gauge regulate the internal pressure?

	
	500
	30 minutes
	How long does it take most canners to cool down with pint jars?

	Soups
	100
	Raw meat
	What kind of meat do you not use in home canned soups?

	
	200
	Rehydrated beans
	What kind of beans do you use in home canned soups?

	
	300
	Pasta, rice, flour
	What are sample thickening agents?

	
	400
	Half and half
	What’s the general ratio of soup solids to liquid when canning soup?

	
	500
	100 minutes
	How long do you process any soup that contains seafood?

	Storage
	100
	12-24 hours
	How long do you let the jars cool and seal?

	
	200
	Concave
	How should a sealed jar’s lid look?

	
	300
	PC
	What initials do you put on a jar to show that it was pressure canned?

	
	400
	Cool, dry, dark
	What storage environment should you keep canned foods?

	
	500
	1 year
	What is the longest time to store home canned food for optimum quality?






