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NEWS & EVENTS 

With Spring coming and gardens in our dreams    

prepare to preserve. Elbert County Extension is 

pleased to have copies of the 6th Edition of a 

popular cookbook, So Easy to Preserve.     

Chapters in the 388-page book include          

Preserving Food, Canning, Pickled Products, 

Sweet Spreads and Syrups, Freezing and     

Drying. So Easy to Preserve cookbooks are $18 

each and make  wonderful gifts, come by the 

office to purchase one, preparing for harvest this 

year or next. 

So Easy To Preserve                                                

4-H’ers Winding Down the School Year and Gearing up for Summer 

The next ServSafe™       

Manager Training is       

scheduled for June 15-16, 

2021. You must pre-register 

for the class by June 3rd.  

The cost of the class is $140. 

The cost to re-test is $60 as 

long as you have access to a    

current copy of the 7th Edition 

ServSafe Manager book with the 2017 FDA Food 

Code Updates. The class will be held at the     

Elbert County Extension Office (Old Beaverdam 

School) 1088 Ruckersville Road Elberton, GA 

30635. For more information, contact Christa 

Campbell at (706)283-2037 or download the   

registration form from our website at https://

extension.uga.edu/county-offices/elbert.html   

ServSafe Manager Training                                                 

https://extension.uga.edu/county-offices/elbert.html
https://extension.uga.edu/county-offices/elbert.html
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Freezing Fruits and Vegetables  : By Christa Campbell 

FAMILY & CONSUMER SCIENCES 

     Freezing is one of the easiest, most convenient and least time-consuming ways to preserve 
foods at home. The extreme cold stops growth of microorganisms and slows down changes that 
cause spoilage and affect quality in food. 

     The National Center for Home Food Preservation, hosted by the College of Family and          
Consumer Sciences at the University of Georgia, conducted a survey of home freezing practices. 
The survey revealed that 94.4 percent of respondents home freeze some type of food item. Plastic 
bags are the most frequently used packaging material for freezing food items. 

     According to Elizabeth Andress, the former Director of the National Center for Home Food 
Preservation, other containers suitable for freezing fruits and vegetables are plastic freezer         
containers, or glass canning/freezing jars. Do not use paper cartons such as milk boxes. Many   
plastic containers that foods are packaged in for purchase, like yogurt, dips and sour cream, do not 
provide characteristics for preserving quality in the freezer. Freezer foil and coated paper are good 
for odd shaped foods. 
 

Preparing the food for freezing: 

     Fruits should be washed and sorted before freezing. Discard those that are not yet ripe or of poor 
quality. Allowing fruit to soak in water will cause loss of nutrients and flavor. 

     Stem, pit, peel or slice fruit as desired; prepare enough fruit for only a few packages at a time to 
prevent browning. Do not use galvanized equipment in direct contact with fruit; the acid in the fruit 
dissolves zinc, which can be harmful in large amounts. 

     Use vegetables at peak flavor and texture. Whenever possible, harvest in the morning and freeze 
within a few hours. Wash vegetables thoroughly in cold water and sort according to size for    
blanching and packing. Blanching, which is scalding vegetables in boiling water or steam for a short 
period of time, should be done to ensure highest frozen food quality and shelf life. 

     Blanching stops the action of enzymes that can cause loss of flavor, color and texture. Blanching 
time is crucial and varies with the vegetable and its size. Under-blanching stimulates the activity of 
enzymes and is worse than not blanching at all; over-blanching can cause loss of flavor, color,      
vitamins and minerals. Specific blanching times can be found at the Web site below. 

     Water blanching is the most widely recommended method for blanching vegetables. Use one  
gallon of water per pound of vegetables. Put the vegetables in a blanching basket and lower into  
vigorously boiling water. Place a lid on the pot and start counting blanching time as soon as the    
water returns to a boil. 

     As soon as blanching is complete, cool vegetables quickly to stop the cooking process by    
plunging the basket of vegetables immediately into a large quantity of cold water. Cooling            
vegetables should take as long as blanching. Drain vegetables completely after cooling. 

     Fruit Packs There are several ways to pack fruit for freezing, such as a syrup pack, sugar pack, 
dry pack or unsweetened pack. Most fruits have better texture and flavor if packed in sugar or syrup, 
however, sugar is not needed to preserve the fruit. 

     Sugar syrups can be made by dissolving sugar in water completely and then pouring it          
completely around and over fruit in the packed container. You may need to heat the water to get all 
of the sugar dissolved, but completely cool or even refrigerate the syrup to get it cold before using 
on fruit. Use 2 3/4 cups sugar to 4 cups of water for most fruits. For mild flavor or very sweet fruits, 
use 1 3/4 cups sugar per 4 cups of water. About 1/2 to 2/3 cups of syrup is needed per pint of fruit. 

     To make sugar packs, simply sprinkle sugar over the fruit and mix gently until the juice is drawn 
out and the sugar dissolved. Dry packing works best with berries and smaller fruits that give good 
flavor without sugar. Pack the fruit, seal and freeze. 
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     To make sugar packs, simply sprinkle sugar over the fruit and mix gently until the juice is drawn 
out and the sugar dissolved. Dry packing works best with berries and smaller fruits that give good 
flavor without sugar. Pack the fruit, seal and freeze. 

     Peaches, apples, pears and apricots darken quickly when exposed to air and can darken in  
thawing. Use ascorbic acid in the package to prevent discoloration of fruits during the freezing      
process. 

     Ascorbic acid in a powder form is available at some drugstores or where freezing supplies are 
sold. Add 1/2 teaspoon (1500 milligrams) pure powdered ascorbic acid to cold syrup shortly before 
using, stir gently, not to add air. To use in sugar or dry packs, dissolve in 2 or 3 tablespoons of cold 
water and sprinkle over fruit just before adding sugar. 

     If you use a commercially sold fruit color preserver that is not pure ascorbic acid, follow the      
directions on the box. 

     Packaging and Labeling Most foods require headspace between the packed food and closure to 
allow for expansion as food freezes. Headspace recommendations can be found at the Web site 
listed below. 

     All packaged food should be room temperature or cooler before putting in the freezer. Do not 
overload your freezer with too much warm food at one time. Quick freezing is best for frozen food 
quality. Spread the new packages around until they are frozen, then they can be stacked together if 
desired. 

     Be sure to label all foods with name of food, date and type of pack. Most fruits and vegetables will 
remain high in quality for eight to 12 months. Longer storage will not make the food unfit for use, but 
may impair its quality. 

     It is a good idea to post a list of the frozen foods with freezing dates near the freezer and check 
the packages off the list as they are removed. 
 

For more information on home-preserving fruits and vegetables or for recipes visit the National   
Center for Home Food Preservation online at https://nchfp.uga.edu or call the Elbert County          
Extension Office at 706-283-2037. 

AG & NATURAL RESOURCES 

Ornamentals 
* Prune azaleas and camellias 
* Spray gardenias to control white flies and sooty 
 mold 
* Spray crape myrtles with Malathion or Orthene 
 for aphid control 
* Do touch-up pruning when new shrub growth  
 reaches 12 inches 
Turf 
* Plant grass where needed 
* Fertilize lawn 
* Apply pre-emergence herbicide for crabgrass   
 control and broad-leaf weeds 
* Check lawn for disease and insect damage 
Flowers 
* Continue to plant marigolds, zinnias, salvia,      
 annual vinca and begonias 
* Pinch terminals of flowers to promote branching 
* Spray roses for insects and disease control 
* Plant dahlias  * Fertilize roses 

Houseplants 
* Fertilize every two weeks 
* Clean houseplants that have become dusty 
  
Vegetables 
* Make a second planting of beans, sweet corn, 
 squash, okra and cucumbers 
* Spray tomatoes with calcium chloride to      
 correct blossom end rot 
* Fertilize tomatoes every four to six weeks 
  
Fruit and nuts 
* Thin fruit 
* Fertilize blackberries and apples 
* Spray fungicide for disease 
* Apply insecticide where needed or on     
 schedule 

Garden Tips for June 

https://nchfp.uga.edu
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Christa Campbell 
      County Extension Coordinator and County Extension Agent, FACS 
      christaa@uga.edu  |  706-283-2037 
 
County Extension Agent, ANR | uge1105@uga.edu | 706-283-2037 
 
Lauren Dye 
       County Extension Agent, 4-H | lmdye@uga.edu  | 706-283-2037 
         
Sophie Walsky                                                                                                                                      
 County Extension 4-H Program Assistant | emiko.walsky@uga.edu | 706-283-2037   
                                  
Trisha Willis 
     County Extension Administrative Assistant | trisha.willis@uga.edu  | 706-283-2037 

Elbert County Extension 
1088 Ruckersville Rd. 

Elberton, GA 30635 
 

Phone: 706-283-2037 
Fax: 706-283-2038 

 

Office Hours: 
Monday - Friday 
8:00am - 5:00pm 

Closed 12:00pm-1:00pm 
 

Visit our website at: 
www.ugaextension.org/elbert 

 

Follow us on Facebook! 
UGA Extension - Elbert County 

Elbert County 4-H 

CONTACT US 

The University of Georgia College of Agricultural and Environmental Sciences (working cooperatively with Fort Valley State University, the U.S. Department of Agriculture, and the counties of Georgia) offers its 
educational programs, assistance, and materials to all people without regard to race, color, religion, sex, national origin, disability, gender identity, sexual orientation or protected veteran status and is an Equal 

Opportunity, Affirmative Action organization. 

4-H & YOUTH DEVELOPMENT 
Summer Fun with 4-H                                        

Cinderella Kids  

Elbert Theatre Foundation’s Production 
of Disney at the Historic Elbert Theatre 
Friday, June 18, 2021, 5-8pm  

Frozen Jr.  

ETF’s Teen Summer Camp Production                    
Friday, July 9, 2021, 5-8pm  
 

Art Adventures with the Georgia 
Museum of Art  

Wednesday, July 14, 2021           

9am-5pm  

* Morning painting class at the 4-H Center       

featuring kits provided by Sara Holland Denard 

* Lunch at the Varsity 

* Art Adventures participants discover the           
museum’s permanent collection or temporary   
exhibitions on an interactive tour with trained   
student museum guides. Through engaging     
gallery games and an art activity, the program 
helps school-age students look more closely at 
the world around them and make personal      
connections with works of art.  
 

Helen Tubing and Waterpark TBD 

Kayak the Broad River TBD 

State Horse Show  in Perry  

June 7-12, 2021 

Southern Regional Horse Championships 
July 27-30, 2021 

Summer 2021 4-H Camp                                   

Cloverleaf Summer Camp at Rock Eagle   
4-H Center June 29-July 2, 2021 

 

Junior Camp at Rock Eagle 
4-H Center July 12-15, 2021 

JR-SR District Project Achievement  
at Rock Eagle 4-H Center June 11-12, 2021 

Teen Leader Training at Victoria Bryant 
State Park June 15, 2021, 8am-5pm  

State 4-H Congress July 20-23, 2021 

THE Senior Event Rock Eagle 4-H Center 

June 26-27, 2021  

Scan the QR code 
for the Google Form 

to sign up for     
Summer Activities 
& gain information 
as it becomes more 

readily available.  

http://ugaextension.org/elbert

