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Canning is not just for grand-
mas any more.  As self-sufficiency 
re-gains popularity, people of all 
ages are re-learning traditional 
skills. According to a National 
Public Radio article, 43% of 
canners are between 18-34 years 
old. One thing most home canners, 
myself included, agree upon is that 
safely preserving enough of the 
harvest to enjoy summer well into 
the cold weather requires some 
effort and planning. Whether this 
season will see your first canning 
endeavour, or you have a long tra-
dition of canning, the enjoyment 
and satisfaction felt when you dine 
on the fruits of your labours make 
it worth it.  

As many readers likely know 
first-hand, canning is not as hard 
as some might think, but following 
safe methods is essential. Among 
the potential hazards associated 
with home food preservation, botu-
lism is the dominant concern when 
canning. Furthermore, according 
to Wikipedia, one milligram of 
the toxic protein produced by the 
Clostridium botulinum bacteria 
can be fatal to humans! There 
are evidently no home-tests for 

botulism, and it does not typically 
cause visible damage or changes 
in the canned food product.

If you are enthusiastic about 
preserving, please visit the website 
of the National Center for Home 
Food Preservation (www.uga.edu/
nchfp). This centre, based in the 
USA, provides information on best 
practices for canning, freezing, 
dehydrating, and fermenting, as 
well as information on projects 
and procedures that are not 
recommended. Their recipes are 
tasty, simple, can easily be multi-
plied for larger projects, and have 
been “lab-tested and adjusted to 
maximize food safety.”

Bottom line   Home food 
preservation fans have a serious 
responsibility to themselves and 
their dinner guests. That said, 
home-canned food can be safe, 
delicious, and a bargain compared 
to store-bought products of equal 
quality. To get started, prowl thrift 
shops, an older relative’s basement, 
or the nearest hardware store 
in search of canning equipment. 
Pressure canners require more 
up-front investment, and more 
precision. Water-bath canning, 
on the other hand, is typically 
a low-cost investment, and is 

fairly straightforward. For most 
water-bath projects, you will only 
need a few basic items: a canning 
kettle and metal basket which fits 
inside, jar tongs, a canning funnel, 
metal rings and new lids, and good 
canning jars.

In this case, “good” is not a 
relative or aesthetic term. Jars 
larger than one quart  (0.946 
L) are not recommended, and 
while many commercial jars can 
be fitted with canning-style lid-
and-ring tops, it is not advisable 
to use jars not made for canning. 
You risk a poor seal and potential 
food spoilage or poisoning. Equally, 
jars not made of tempered glass 
are more likely to break, causing 
a loss of your precious foodstuffs 
and a disheartening sensation of 
wasted time.

Next, each jar requires a two-
part lid consisting of a threaded 
metal band (or ring) and a NEW 
self-sealing lid. Re-use of lids is 
only acceptable for leftovers or 
when freezing foods. Just think 
back to the last time you pried 
the lid off a jar of something home 
preserved. In order to get the lid 
off, you typically have to bend it, 
and it remains misshapen ever 
after. Without a new lid, you will 

not get a proper seal.
One last lid tip   When you 

put a lid and ring on a jar with 
something hot in it, you may soon 
hear the "pop" sound that signals 
the lid is sealed. Do not be fooled. 
Processing is not something to 
skip. The entire contents of the jar 
must also be exposed to a certain 
temperature for a certain amount 
of time, in order to kill potentially 
harmful bacteria. So, if you hear a 
pop, don't stop. Process all food in 
the water-bath canner for the time 
specified in the recipe, remove 
the jars to cool, and then do your 
happy dance when you hear those 
lids pop.

Recommended projects for be-
ginners or pros alike are tomatoes, 
peaches, jam, and pickled vegeta-
bles. The required produce grows 
locally, meaning you can use it at 
its peak. You can often get great 
deals on “seconds” – produce still 
in good condition, but not aestheti-
cally perfect. Preparation of these 
recipes is not complicated, the 
results are usually quite satisfac-
tory, and these high-sugar fruits 
and high-acid vegetables do not 
require processing in a pressure 
canner.  

Jam is HIGH on my list of 

worthwhile canning projects for 
more than just economic reasons. 
You can control the amount of 
sugar if you use universal pectin, 
such as Pomona's (available at La 
Carrotte Joyeuse on rue St-Jean). 
You can use pint (0.473 L) or ½ pint 
(0.236 L) jars, making it easier to 
part with some of your homemade 
jam as gifts. And of course, if you 
are going to go to all this effort, 
making a value-added product 
helps motivate you to do it again.

For example, I made peach 
jam last weekend. I used no-spray 

peaches, and bought “seconds” 
for fifty cents a pound (0.453 kg). 
$5.00 of fruit + $1.99 for lids + 
$8.00 for a box of re-usable jars 
= $14.99, or $1.87/pint for golden 
peachy ambrosia. Compare that to 
$4.00 to $8.00/pint in a specialty 
épicerie or at the farmers market. 
If you have time for it, homemade 
jam and other preserves are an 
exceptional way to manage both 
the quality of your food and your 
budget.
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QCT Mystery Photo of the Week Contest

BethAnn G. MeRkle AnD 
shiRley nADeAu

The QCT Mystery Photo 
Contest offers readers 
opportunities to appre-

ciate Quebec City from some 
well-known and less familiar 
angles. We hope you have as 
much fun with the mystery 
photos as we do!  The theme of 
the September Mystery Photo 
Contest is “Landmarks and 
buildings.”

Weekly w inners have 
their choice of one of several 
books donated by La Maison 
Anglaise bookstore. The 
Grand Prize winner - the 
person who answers all of Sep-
tember’s questions correctly 
will receive a free one year 
subscription to the Quebec 
Chronicle-Telegraph.

Submit your answer for 
this week’s mystery photo by 
e-mail to photo@qctonline.
com or by regular mail to the 
Quebec Chronicle-Telegraph, 
1040 rue Belvedere, Suite 218, 
Quebec, QC G1S 3G3, along 
with your name, mailing 
address and phone number. 

Telephone entries will not be 
accepted.

The entry deadline for 
the September 12 Mystery 
Photo is before 5:00 p.m., 
Friday, September 21. Weekly 
winners are announced two 
weeks after the relative photo 
appears in the paper.  

The Mystery Photo Contest 
is open to all QCT readers. 
There is a limit of one entry 
per week, per household. 
Good luck! For more com-
plete details of the RULES 
AND REGULATIONS  of 
the Mystery Photo Contest, 
please visit the QCT  web page 

“EDITORS PICKS” at www. Question: What building and park is this bronze statue 
of “The Little Reader” located beside?

Canning tips to help savour summer flavour year ‘round

Jars and ring-and-lid tops specially made for canning are 
recommended for food preservation.

BethAnn G. MeRkle

When we learn lifelong, 
supposedly unforget-
table skills, or pursue 

hobbies that transcend age and 
fitness levels, we sometimes 
describe them as “like riding a 
bike.”  However, everything is 
relative, and even riding a bike 
is not always easy. Riders in the 
2012 Grand Prix cycliste de 
Québec gave evidence of just that 
on Friday, September 7.  

The Grand Prix is part 
of the International Cycling 
Union (ICU) WorldTour, an 
annual circuit of road races 
ridden by some of the world’s 
top cyclists. QCT readers will 
likely recognize one crown jewel, 
the Tour de France, but this 
circuit also includes the Giro 
d’Italia the Vuelta a Espana, 
the Paris-Roubais and the Liège-
Bastogne-Liège.  

Quebec City was in good 
company, as one of only two 
North American races scheduled 
for 2012. There are 28 in total, 
with the other North American 
race held in Montreal – this year 

on September 9.  The Quebec 
City race was first held in 2012, 
and together with the race 
in Montreal, these races are 
now known as the “Laurentian 
Classics.”

For the Grand Prix, riders 
follow a 12.6 kilometre circuit. 
Sixteen laps are required, 
making the race just over 200 
kilometres long. Several hills, 
well-known to locals and the 
bane of many a hot summer 
tourist outing, are central to 
the course. These hills – Côte 
Gilmore (ridden downhill), Côte 
de la Montagne (10% uphill 
grade), Côte de la Potasse (9%), 
Montée de la Fabrique (7%), and 
Montée du Fort (4%) – require 
both stamina and strategy. It 
takes the riders nearly five hours 
to complete this grueling course. 
Sanctioned by ICU in 2009, this 
course is “ranked as ‘demand-
ing’ from a technical point of 
view, and as ‘exceptional’ for the 
beauty of its setting.” 

Only 18 teams of riders, 
qualifying for the ‘Elite Mens’ 
category, were invited to par-

ticipate in the 2012 WorldTour. 
These ICU ProTeams include the 
world’s best riders, and contrary 
to what one might expect, teams 
do not uniquely represent one 
country. Rather, each team is 
comprised of a mélange of riders 
from several nationalities. Once 
named a ProTeam, the team is 
required to compete in all 28 
WorldTour events. In addition to 
the ProTeams, three ‘Wild Card’ 
teams, were invited to race in 
Quebec City.  

One ‘Wild Card’ team, ‘Spi-
dertech powered by C10’, and 
one ProTeam, ‘Canada National’, 
represented Canada on this 
year’s official start list. From 
each team, eight riders and two 
substitutes are signed up to 
ride in the race itself.  Eighteen 
riders were from Canada, out of 
a total of 173.  Simon Gerrans, 
of the Orrica Greenedge team, 
won this year’s race with a time 
of 4h53’04”, followed closedly by 
Greg Van Avermaet (BMC Racing 
Team), and Rui Costa (Movistar 
Team).  

The only Canadian to place 

in the top ten was François 
Parisien (Spridertech Powered 
by C10), who achieved 10th place 
with a time of 4h53’08”. Paris-
ien was also named the ‘Best 
Canadian’ for the 2012 edition. 
Readers will be interested to 
learn that Parisien was born in 
la belle province, in Repentigny.  
He has been a rider since 1992, 
and qualified for ICU Pro status 
in 2006.

According to the ICU, road 
races have enjoyed a long and 
popular history. “The first race 
officially recorded dates back 
to May 31, 1868, at the ‘Parc de 
Saint-Cloud’ in Paris, and was 
won by the British rider, James 
Moore. The first city-to-city 
race took place on November 7, 
1869: Paris-Rouen. James Moore, 
once again the winner, rode 
123 kilometres in 10 hours 25 
minutes. The organisers’ inten-
tion was to promote cycling and 
to demonstrate that the bicycle 
enabled considerable distances 
to be covered.”

In the case of the Grand Prix 
cycliste de Québec, the goal has 

been achieved. The roar of the 
crowds echoing off the walls of 
Vieux-Québec thrill audience 
and riders alike. The gusts of 
wind and a kaleidoscopic sensa-
tion are felt as the riders whiz 
past. The true impact, though, 
comes from one’s astonished 
realization that these bikers 
complete a full 12.6km lap in 
less time than it takes specta-

tors to walk from the top of Côte 
Gilmore descent, along the race 
route through the Plaines of 
Abraham, to the finish at Porte 
St-Louis – a mere 3.2km. Watch-
ing this year’s Grand Prix, one is 
convinced the event is equal to 
many other spectacles we enjoy 
in Quebec City each summer.  

Grand Prix more than just a ‘ride in the park’

The racers were still closely bunched together during their 
second pass through Battlefields National Park.
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qctonline.com
The August 29 photo 

received several correct 
responses; the winner by a 
random drawing was Bill 
Russell. The event was the 
Québec City International 
Festival of Military Bands 
Tattoo,  held at the Pepsi 
Colisée, Germany is the 
country performing in the 
picture, and there were 700 
musicians performing in 
the 2012 edition. The Grand 
Prize Winner is Annick Dion, 
who correctly answered all 
five Mystery Photo questions 
during the month of August.


