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How to Can Tangy
Tomatoes Yourself?



LEGA. NOTIC E

The Publisher has strived to be as accurate and complete as
possible in the creation of this report, notwithstanding the
fact that he does not warr ant or represent at any time that
the contents within are accurate due to the rapidly changing

nature of the Internet.

While all attempts have been made to verify information

provided in this publication, the Publisher assumes no
responsibility for errors, omission s, or contrary

interpretation of the subject matter herein. Any perceived
slights of specific persons, peoples, or organizations are

unintentional.

In practical advice books, like anything else in life, there
are no guarantees of income made. Readers are cautioned to
reply on their own judgment about their individual

circumstances to act accordingly.

This book is not intended for use as a source of medical,

legal, business, accounting or financial advice. All readers
are
advised to seek services  of competent professionals in

medical, legal, business, accounting, and finance field.
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Chapter 1 - Why should you consider

the idea of canning t omatoes?

Tomatoes are one of those ingredients that are very

essential for a lot of food preparations. There are so

many delicious concoctions that would be empty without

it. There are so many delicious sauces and salsas that

can be made with the help of tomatoes. There are some
parts of the world where tomatoes are available all the

year long. But in most parts of the world, the best and

the most luscious tomatoes are found only across a few
months.

Canned tomatoes are a great idea in those places.
Cannin g of tomatoes is a great option. Canning is a
process that is done with many methods. Some are
traditional methods and some methods are modern and
advanced. There are these complex processes that can be
used to can the tomatoes and preserve them for a long er
time. There are many forms in which the tomatoes can be
preserved. The tomatoes can be preserved in the form of
chopped, sauce, puree and salsa. These are the many
ways in which the sauces can be canned and can be
retrieved later for then use in many fo ods.

Canned tomatoes are a great option for the people who

don€t quite relate to the idea of peeling and chopping

tomatoes whenever there is the question of making any
delicacy. This is where comes in the question of using

canned tomatoes in place of fresh ones. The selection
of the tomatoes for the process of canning is a very

important step. The tomatoes should be round and juicy

and full of natural goodness. This shall result in a

good form of canned tomatoes. The tomatoes should be



