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Storage
Wash surfaces of jars. Label with the date, process  



Quick Stew

1 tablespoon fat 
1 chopped onion
1 pint jar (2 cups) canned meat
1 pint jar (2 cups) canned potatoes
1 pint jar (2 cups) canned carrots
1 pint jar (2 cups) canned tomatoes
1 chopped onion
1 tablespoon fat
salt to taste
¼ cup flour
½ cup water

Melt fat in a 4-quart saucepan. Add onion and cook 
until soft. Add meat, potatoes, carrots and tomatoes. 
Combine flour in water. After the mixture boils for 
at least 10 minutes, add the flour and water mixture 
and cook until thickened. Season to taste. Serves 6.

Research on food preservation is an ongoing process. 
Recommended process times for this publication 
were taken from the electronic version of the USDA 
Complete Guide to Home Canning, currently avail-
able at https://nchfp.uga.edu/publications/publica-
tions_usda.html#gsc.tab=0


