(Nm‘e slightly lower rating than free.f;mg
due retture to sweetress loss) '

v Shelled peas : 1 B Preparatmn Options:'

_w/ Whole Snap peas '/ Sh elled peas
v" V\ﬂmle Snow Peas 2

Advantages: R Advmtagés-' | L -

v Best texture preservation = ; v/ Shelf stable for 2-5+ years

v Best flavor retention || || Novelectricity required: .

v Retains bright green color” = || || v Ready to use unmedlately

‘v Closest to fresh quality -~~~ v Saves freezer space _

‘J Easter processing time || || Excellent for Iong—term storage :
+/ Flexible batch sizes - P il v Safe preservation method for.' L
‘v’ Noj pressure canner requu‘ed low-acid foods P T

' Disadvantages:  Disadvantages: 5
_*S-é Requn'es freezer space‘ : 3 x Softer texture than frozem v i St
x Requires electricity - | |} < Slight loss of fresh flavor = = =

‘% Must blanch before freezmg i x Requires pressure canner. 5~

x Storage I]fe shorber tl'tan cahnmg x Longer pro'cessing time G
RETab : : x More preparation &9
& eqmpment e

e Overall Preservatmn Ratlng .
Freezmg \/’ Exceﬂmt Can.nmg v’ Very Good

Bpfh fremng and preﬁsure cannmg are exceHent wa}s to preaewe pe.;zs proﬂ_ ;pg ¥
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