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Canned Foods (0 :30) 

Canned foods that may have become frozen in recent 

power outages probably turned mushy. 

University foods and nutrition specialists say the 

most important thing in deciding whether to use them is to 

determine if the jars of home canned foods remain sealed. 

If the seals are broken and the food remains frozen, 

put these frozen products in your freezer until you use them. 

Or else refrigerate the thawing product and use it within a 

few days. DON'T re-can canned food that has frozen. The 

quality will be extremely unacceptable. 

More On Canned Foods (0:25) 

You may have some commercially canned foods on 

hand that were frozen during recent power outages. 

If the cans bulged, check for leakage before using 

them. Don't use any cans of food that have burst or have 

leaking seams. Freezing causes the contents to expand, 

putting extra stress on the can. After the can has thawed, 

the ends should return to their normal flat appearance . 

more. 
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Issued in furtherance of cooperative extension work in agriculture and home economics, acts of May 8 and June 30, 1914, in 
cooperation with the U.S. Department of Agricu lture. Roland H. Abraham, Director of Agricultural Extension Service, University 
of Minnesota, St. Paul, Minnesota 55108. We offer our programs and facilities to all people without regard to race, creed, color, 
sex, or national origin. 
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Seed Catalogs 

- 2 - consumer radio briefs 

(0:20) 

University of Minnesota Horticulturist Jane McKinnon 

reminds home gardeners to order their 197 5 seed catalogs now. 

A good seed catalog is the best beginning garden book to be 

had. You can learn about different kinds of vegetables, flowers, 

bulbs and trees from the catalogs . Beware of dealers that 

promise miraculous results. Look for factual descriptions, good 

clear pictures and a bit of cultural advice. 

* * * >:< 

Bacon-Cancer Link (0:30) 

A University of Minnesota animal scientist says bacon 

eaters may be wise to eat their bacon less than well done. 

Eugene Allen says the potential danger is that of compounds 

technically called nitrosamines, some of which have been linked 

with cancer. 

He says the evidence is sufficient to indicate that bacon 

shouldn't be cooked to extreme doneness and at high temperatures. 

Nor should you make use of bacon drippings, especially when they 

come from bacon cooked to a crisp, he adds. 

* * >:< * 
Fish Fillets (0:25) 

A University of Minnesota food scientist says Minnesota's 

lowly tullibee and burbot could be made into highly attractive 

items for the home table with equipment now available. 

Eugene Sander says modifications on volumetric filling 

machines could make these scrap fish into shrimp shapes, fish 

cakes or fish sticks. The filling machines can push and thrust 

out. At the same time they form the minced up fish flesh into 

these products. 

* * * * 
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