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‘/ Nt goineoior v Saves freezer space :
5 sz;ble Tgﬁ A v Excellent long-term storage
AN i i : v Safe preservation method for '
i Disadvantages: iy ~low-acid foods ;
x Must be fully cooked before m“g* D:sadvantages
£V Raqumas freezer space : 3 Requlres pressure canner -
u/ Requires e]ectrl{:lty e X Longer processing time :
x Storage life shorter than canning, X More preparation and equipment
Storage llfe 8—12 rnont]-s for best n::;uahtg.,r T U R ST R

: S  Best quality within 18-24 months ¢

._Overa]l Preservatmn Ratmg
Freezmg\/ Excellent | Canmngs/ Excellent

8 : Both freezmg and pickling & water bath canning are excellent ways to' preserve
E cauliﬂuwer pmwdmg crpnons for flavor, texture, and i‘ong term A

T T e T B N PR s W - ] SN & N ne, W W



