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/g;:; PANTRY JAR INVENTORY

[ keep my jars in the hallway, the freeze-dried bags in the attic and under the beds, and the whole map in my head.
(Organized in my head, not in real life!) Write it down here instead, and you'll always know what you have and where it's

hiding.
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MAMA TIP First in, first out: put new jars in the back and pull from the front. For best quality, plan to eat home-canned food
within about a year. Store jars cool, dark and dry with the rings off, and toss any jar with a bulging or unsealed lid, leaks, or
off smells.
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