
usda canning instructions online
usda canning instructions online offer a reliable, science-based resource for anyone
interested in preserving food safely and efficiently at home. This comprehensive article
explores everything you need to know about USDA canning guidelines, including where to
find official instructions online, essential safety practices, step-by-step canning procedures,
recommended equipment, and troubleshooting common issues. Whether you are a
beginner or an experienced home canner, you will discover how USDA resources help you
avoid health risks, maintain food quality, and make the most of seasonal produce. From
understanding pressure versus water bath canning to mastering food acidity and storage
tips, you'll find actionable advice and expert recommendations to guide your canning
journey. Read on for a thorough overview, valuable tips, and answers to frequently asked
questions about USDA canning instructions online.
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Overview of USDA Canning Instructions Online

The USDA provides authoritative canning instructions online to promote food safety and
quality for home canners across the United States. These guidelines are developed by food
safety experts and updated regularly to reflect the latest scientific research. By using USDA
canning instructions online, individuals can access detailed procedures for preserving fruits,
vegetables, meats, and other foods. The resources are designed to be clear, accessible, and
easy to follow, making them suitable for both novice and experienced canners. USDA
canning instructions cover critical topics such as processing times, recommended methods,
and safe storage practices, ensuring that home-preserved foods remain safe and nutritious.



Why Follow USDA Canning Guidelines?

Adhering to USDA canning instructions online is essential for several reasons. First, these
guidelines are based on extensive research to prevent foodborne illnesses, such as
botulism, caused by improper home canning. The USDA provides standardized methods
that ensure foods reach safe temperatures and pressures, minimizing the risk of
contamination. Following official instructions also helps retain the taste, texture, and
nutritional value of canned foods. Additionally, USDA recommendations address unique
requirements for different types of foods, such as low-acid vegetables and meats, which
require pressure canning for safety. Trusting USDA guidelines ensures your home canning
process is both safe and effective.

Where to Find USDA Canning Instructions Online

USDA canning instructions online are readily accessible through government websites and
educational platforms. The National Center for Home Food Preservation is the primary
source for comprehensive USDA-endorsed canning advice. These resources include
downloadable guides, instructional videos, frequently asked questions, and detailed
recipes. Users can also find USDA canning instructions in digital publications, such as the
"Complete Guide to Home Canning" and other extension service materials. The USDA
updates these resources regularly, ensuring that users have access to the most current
recommendations for safe and successful home food preservation.

Key Principles of Safe Home Canning

Importance of Food Acidity

USDA canning instructions online emphasize understanding food acidity, as it determines
the safest canning method. High-acid foods, like fruits and tomatoes, can be processed in a
boiling water bath, while low-acid foods, such as vegetables and meats, require pressure
canning to prevent bacterial growth. Accurate classification of food acidity is crucial to
avoid health risks and ensure proper preservation.

Recommended Processing Times and Temperatures

Processing times and temperatures are central to USDA canning guidelines. These
standards are based on food type, jar size, and altitude. Using the correct processing
parameters destroys harmful microorganisms and preserves food quality. USDA instructions
provide detailed charts to help canners adjust for local conditions and specific recipes.



Preventing Foodborne Illnesses

USDA canning instructions are specifically designed to prevent foodborne illnesses,
including botulism, salmonella, and listeria. Following recommended sterilization,
processing, and storage practices ensures food safety. The USDA also warns against
outdated or unsafe canning methods, such as open-kettle or oven canning, which do not
provide adequate protection.

Types of Canning Methods Approved by USDA

Water Bath Canning

Water bath canning is suitable for high-acid foods and is one of the most accessible
methods recommended by USDA canning instructions online. This process involves
immersing jars in boiling water for a specified period to kill bacteria, yeasts, and molds.
Common foods processed with water bath canning include jams, jellies, fruits, pickles, and
tomatoes (with added acid).

Pressure Canning

Pressure canning is required for low-acid foods to achieve temperatures above boiling,
effectively destroying Clostridium botulinum spores. USDA canning instructions online
provide step-by-step guidance for using pressure canners, including precise pressure levels
and timing. Foods like vegetables, poultry, and meats must be pressure canned for safety.

Steam Canning

Steam canning is permitted by USDA for high-acid foods, provided that tested recipes and
recommended processing times are followed. This method uses steam to heat jars, offering
a quicker alternative to traditional water bath canning. USDA instructions specify which
foods and conditions are suitable for steam canning to maintain safety.

Step-by-Step Guide to USDA-Approved Canning
Process

Preparation and Equipment Setup

Begin by assembling all necessary canning equipment and ingredients. Wash jars, lids, and
rings in hot, soapy water, and inspect for cracks or defects. Prepare food according to



USDA-tested recipes, ensuring proper acidity and ingredient proportions.

Wash and sterilize jars and lids

Prepare food as directed in USDA recipes

Set up water bath or pressure canner according to manufacturer instructions

Fill jars, leaving recommended headspace

Remove air bubbles and wipe jar rims

Processing and Sealing

Follow USDA canning instructions for processing times, adjusting for jar size and altitude.
Ensure the canner reaches and maintains the required temperature/pressure throughout
the process. Once complete, allow jars to cool undisturbed. Check seals by pressing the
center of each lid; a properly sealed lid will not flex.

Storage and Labeling

After sealing, remove rings and wipe jars clean. Store canned foods in a cool, dark place,
and label each jar with the contents and date. USDA canning instructions online
recommend consuming home-canned goods within one year for best quality, though
properly processed foods may last longer.

Essential Canning Equipment Recommended by
USDA

USDA canning instructions online detail essential equipment for safe home food
preservation. Using approved tools helps ensure consistent results and prevents accidents.

Water bath or pressure canner

Glass canning jars with two-piece lids

Jar lifter and funnel

Bubble remover tool

Timer and thermometer



Clean towels and labels

Investing in high-quality, USDA-recommended equipment is vital for safe and successful
canning.

Common Mistakes and Troubleshooting

Improper Processing Times

One of the most frequent errors is not following USDA processing times, which can result in
under-processed foods and increased risk of spoilage or illness. Always refer to the latest
USDA canning instructions online to verify times for each recipe and jar size.

Failure to Adjust for Altitude

Altitude affects boiling temperature and pressure. USDA guidelines provide altitude
adjustment charts to ensure proper processing. Neglecting these adjustments can
compromise food safety and quality.

Inadequate Seal Formation

A poor seal can lead to spoilage and contamination. USDA canning instructions online
recommend checking each jar for a secure seal before storage. If a jar fails to seal,
refrigerate and consume promptly or reprocess using proper techniques.

Frequently Asked Questions about USDA Canning
Instructions Online

Answers to common questions about USDA canning instructions online help clarify best
practices, troubleshooting, and resource accessibility for home canners. These responses
are based on official USDA recommendations and expert guidance.

Q: Where can I find official USDA canning instructions
online?
A: Official USDA canning instructions are available on the National Center for Home Food
Preservation website and in USDA digital publications, such as the "Complete Guide to



Home Canning."

Q: Why is it important to follow USDA canning
guidelines?
A: Following USDA canning guidelines ensures food safety, prevents foodborne illnesses,
and preserves food quality by using scientifically tested methods.

Q: What foods require pressure canning according to
USDA?
A: USDA recommends pressure canning for low-acid foods, such as vegetables, meats,
poultry, and seafood, to eliminate the risk of botulism.

Q: How do I know if my home-canned food is safe?
A: Safe home-canned food should have a properly sealed lid, show no signs of spoilage, and
be processed according to USDA instructions for the correct time and method.

Q: Are there USDA resources for troubleshooting
canning problems?
A: Yes, USDA canning instructions online include troubleshooting guides for common issues
like jar sealing problems, food spoilage, and equipment malfunctions.

Q: How do I adjust canning times for altitude?
A: USDA provides altitude adjustment charts in their online guides, allowing you to increase
processing times or pressure as needed based on your location.

Q: Can I use steam canning for all foods?
A: No, USDA only approves steam canning for certain high-acid foods and recipes that have
been specifically tested for this method.

Q: What is the recommended shelf life for home-canned
foods?
A: USDA canning instructions online suggest consuming home-canned foods within one
year for best quality, although properly processed jars may last longer.



Q: What equipment does USDA recommend for safe
canning?
A: USDA recommends using approved water bath or pressure canners, glass canning jars
with two-piece lids, jar lifters, funnels, and other specialized tools.

Q: Are USDA canning instructions updated regularly?
A: Yes, USDA reviews and updates canning instructions online to reflect the latest research
and food safety standards, ensuring users have access to current recommendations.
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  usda canning instructions online: The Home Preserving Bible Carole Cancler, 2012-10-02
The Home Preserving Bible thoroughly details every type of preserving-for both small and large
batches-with clear, step-by-step instructions. An explanation of all the necessary equipment and
safety precautions is covered as well. But this must have reference isn't for the novice only; it's filled
with both traditional and the latest home food preservation methods. More than 350 delicious
recipes are included-both timeless recipes people expect and difficult-to-find recipes.
  usda canning instructions online: Modern Pressure Canning Amelia Jeanroy, 2018-06-05
Whether you're looking for tried-and-true recipes, or instructions for safely using your pressure
canner, you've come to the right place! Modern Pressure Canning is a one-stop resource for safely
and deliciously preserving your vegetables, fruit, meat, and more. Author Amelia Jeanroy (The
Farming Wife) provides a comprehensive explanation of the equipment you'll need, and how to
implement it. Recipes are organized by topic, so finding just what you want is a breeze whether it's
fruit pie filling or a soup stock. Try out a classic like dilly beans, tomato sauce, creamed corn,
applesauce, or turkey soup! Want to get creative? Try canning pumpkin bites, rhubarb sauce, or
green tomato chutney. With full-color photography throughout, pressure canning never looked so
good.
  usda canning instructions online: Survive Without Power BEVANHANSON, Break free from
the grid without breaking the bank. In Survive Without Power: A Practical Guide to Living Off-Grid
on a Budget, Bevan Hanson shares real-life stories, step-by-step projects, and proven tips to help you
achieve energy independence, secure clean water, grow and store your own food, and create
affordable off-grid shelter. Whether you’re in a rural cabin, suburban backyard, or traveling in an
RV, this hands-on manual covers low-cost solar power, rainwater harvesting, budget gardening, and
DIY building solutions. Packed with exercises, cost breakdowns, and resourceful hacks, this is the
ultimate guide for anyone wanting to live sustainably, save money, and thrive off-grid—starting
today.
  usda canning instructions online: The Complete Guide to Pickling Julie Laing, 2020-10-27
Master the art of pickling with 125 classic and creative recipes Pickling is the best (and most
delicious!) way to preserve all kinds of food, so it's no wonder why it's popular around the world.
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Whether you're making your first pickle or you have years of experience, The Complete Guide to
Pickling is packed with essential information and 125 flavorful recipes, including American classics
and international flavors. From Honeyed Bread-and-Butter Chips to Classic Kimchi, Scratch-Made
Sriracha, and Southern-Style Pickled Shrimp, there's something for everyone in this unique pickling
how-to guide. You'll find straightforward and scrumptious recipes for quick, fresh, and fermented
pickles, as well as sweet and fruity pickles, hot sauces, relishes, salsas, sauerkraut, chutney, and
more. Happy pickling! The Complete Guide to Pickling includes: Intro to pickles & pickling—Build
your foundational knowledge with a brief history of pickling and helpful info about the different
types of pickles. Step-by-step instructions—Find detailed directions for canning and fermentation,
choosing the right ingredients, and creating essential spice blends. Tips for gardeners—Learn how
to plan your garden to maximize your pickle potential, and use the bumper crop label to find big
batch recipes for common produce. Create your own delicious pickles with The Complete Guide to
Pickling.
  usda canning instructions online: Water Bath Canning & Preserving Cookbook for
Beginners Sarah Roslin, Would you like to produce a stockpile of food to consume whenever you
want and preserve it perfectly until three years later? You're about to find out how! The latest
pandemic has shown us how crucial proper rationing of food is so that we never run out of it due to
forced isolations or supply shortages that could endanger our family's livelihood. It is also essential
to consider how much food we waste every day, which, besides being a problem for the whole world,
is also a problem for your pockets! Learning to properly store food without making mistakes that
could ruin it allows you and your family to enjoy your favorite meals any time of the year! What you
will find in this guide: • How to get started – Everything you need to know about canning techniques
and the necessary (budget-friendly) equipment to preserve your food for a long time and become
self-sufficient. • How Water Bath and Pressure Can Step-by-Step – Quickly and easily learn canning
techniques with clear explanations that won't leave you in doubt, even if it's your first time. • Safety
Tips for Worry-Free Canning – The word botulinum sets off alarm bells in all of us. Learn not to
make mistakes and learn from our step-by-step tips and the answers to the most frequently asked
questions to get the highest quality food with zero risks. • Canning Recipes for Self-Sufficiency –
Whether you want to enjoy your favorite fruit out of season or ensure a food supply for your family,
try these quick and easy recipes for incredible results: from vegetables, to soups, to meat the taste is
guaranteed! And more. If it's your first time trying to preserve food, don't worry because inside,
you'll find all the step-by-step instructions that will ensure you execute perfect preservation. Click
Buy Now and start canning all your favorite foods!
  usda canning instructions online: The Amish Cook's Baking Book Lovina Eicher, Kevin
Williams, 2009-10-20 A collection of recipes for traditional Amish baked goods, including rolls,
breads, pies, cookies, and cakes, accompanied by insights into the Amish culture and information on
techniques, tools, and ingredients.
  usda canning instructions online: Weekend Handmade Kelly Wilkinson, 2015-11-25
“Weekend Handmade provides instructions for quirky crafts that virtually anyone can do . . . Think
hipster Martha Stewart” (NPR Weekend Edition). In Weekend Handmade, author Kelly Wilkinson
encourages readers to celebrate the joy of crafting, both for the satisfaction of making something by
hand, and because the finished items serve as reminders of time taken to slow down and create—no
matter the day of the week. The book is organized into three sections: “Make” offers projects to
wear or decorate with; “Grow” presents projects inspired by gardens, fields, and farmer’s markets;
and “Gather” spotlights projects that enrich casual get-togethers. With clear, step-by-step
instructions, every project in Weekend Handmade—from aprons, tablecloths, and marmalade to a
memory box and a chandelier—can be completed in a few hours or over the course of a weekend.
“Think you can’t make anything—or, more importantly, that you don’t have the time to? Wilkinson’s
undowdy projects—luminarias, table decorations—are all designed to be completed in a couple of
hours.” —Entertainment Weekly
  usda canning instructions online: Inside Information , 1987



  usda canning instructions online: Getting Started with Canning Barrett Williams,
ChatGPT, 2025-04-20 Unlock the secrets of preserving your favorite flavors with Getting Started
with Canning, your definitive guide to mastering high-acid food canning. This essential eBook is
designed for beginners who are eager to dive into the timeless art of canning and create pantry
treasures that burst with freshness and flavor. Begin your journey with an introduction to
understanding high-acid foods and the science that makes them perfect for canning. Delve into the
essentials with guidance on selecting the right jars, lids, and equipment that ensure safe, successful
canning every time. Safety is paramount, and this eBook provides a comprehensive look at the
sterilization process, helping you avoid common pitfalls and recognize spoilage before it’s too late.
Once you're prepped and ready, learn how to develop a strategic canning plan, meticulously inspect
your equipment, and confidently select and prepare the finest produce. Getting Started with
Canning walks you through every crucial step, from filling and sealing jars to processing them in a
water bath canner. Post-canning procedures are made easy with detailed instructions on how to
cool, confirm seals, and store your delicious creations properly. Even if things don't go as planned,
our troubleshooting chapter will help you pinpoint issues and reprocess safely. Ready to expand your
repertoire? Discover creative recipes and seasonal tips to enhance your canning skills, making the
most of the changing harvests. Embrace canning as a sustainable practice by reducing food waste
and incorporating nutritious canned foods into your daily meals. Connect with fellow canners
through community groups and explore additional resources for continuous learning. Reflect on your
progress and plan your next steps towards canning mastery with encouragement and motivation
from our concluding chapter. Embark on a fulfilling, sustainable journey into the world of high-acid
food canning with Getting Started with Canning as your trusted companion.
  usda canning instructions online: Step-by-step guide to preserving vegetables
Fermenting, pickling, canning, dehydrating and freezing your favorite products , 2024-04-02
How to Use this Book This book is based on my desire to preserve vegetables in ways that my family
will eat and do that as efficiently as possible. When possible, I preserve vegetables in a meal-ready
way. Instead of canning a bunch of carrot slices in quart (1-L)-sized jars when I bring in a large
carrot harvest, I’ll make a batch of Canned Spice Carrot Soup and a couple of jars of Fermented
Mexican Carrots. Then, I’ll use the tops to make Frozen Carrot Top Pesto for the freezer. The carrot
soup is the only time-consuming item; the other two can be put together while the soup is
processing. The first part of this book is an overview of food preservation methods: canning, both
water bath and pressure canning, dehydrating, fermenting and freezing. You’ll find the basics of how
to use these methods to safely preserve vegetables, but you won’t find details for every scenario that
could happen while preserving vegetables. I’ve written these chapters with enough information to
get you started preserving the harvest, but not so much information that it leads to confusion and
information overload. The rest of this book is focused on growing and preserving the most popular
vegetables and herbs that are grown in the home garden. Each vegetable has its own chapter and, in
that chapter, you’ll find instructions on how to grow, purchase, can, dehydrate, ferment and freeze
that vegetable. You will also find recipes that highlight the vegetable; most of these recipes are for
preserving the vegetable, but some recipes use the preserved vegetable. Most of the recipes are
written so that you’ll preserve small batches at a time, simply because I find that adjusting recipes to
scale up is easier than scaling down. If your family likes a recipe, or if you have enough of one
vegetable to make two batches of a recipe, just double the ingredients and it will work out fine. The
exception to this is any of the jam or jelly recipes; don’t ever double a jam or jelly recipe or you run
the risk of it not setting up. I hope you read through the whole book to get a vision for how these
different preservation methods can work together to stock your pantry with food your family will eat.
Then, when a vegetable is in season, I hope you reread that vegetable’s chapter and make a plan for
preserving all of the harvest in a variety of ways. Of course, I hope that some of our favorite
preservation recipes become your family favorites, too.
  usda canning instructions online: The Complete Guide to Preserving Meat, Fish, and Game
Kenneth V. Oster, 2011 For more than 8,000 years humans have been preserving meat and fish



through canning, curing, smoking, and freezing, use techniques that remove the moisture and make
it possible to keep meat for much longer than its natural shelf life. However, improper preservation
of meat leads to more than 40% of all reported cases of food borne illness according to the Center
for Disease Control, meaning it is necessary for everyone to carefully, effectively practice safe
storage practices and ensure the meat is well preserved. This book will show any potential meat
preserver how to go about the process of storing meat for long term use in a variety of methods,
while constantly keeping an eye to the possibility of food borne illness and the loss of freshness. You
will learn everything you need to know to start the process of setting aside and preserving your
meat, fish, and game. Starting with a series of charts and basic details about different kinds of meat
and fish, from venison to beef to salmon, you will learn which animal products store best with which
methods, which methods must be avoided, and which diseases are the greatest risk when you store
meat. With this information in hand, you will start learning how the freezing, canning, curing, and
smoking processes work. You will be given detailed outlines of each process starting with what
equipment you will need. Experts in meat preservation have been interviewed and their insights
have been included here to provide a detailed and full overview of everything you can expect in the
process. From these interviews, you will start the process of understand what you need to effectively
preserve meat products. You will learn what can lead to failure for all four methods, what the best
possible storage locations are for each, and what materials should be avoided at all costs. Learn how
smoking works and the timelines for every form of storage from the moment the animal is butchered
to the moment it needs to be preserved. No matter what kind of animal you are preserving, this book
will provide the details you need to effectively store the meat for later use. Atlantic Publishing is a
small, independent publishing company based in Ocala, Florida. Founded over twenty years ago in
the company president s garage, Atlantic Publishing has grown to become a renowned resource for
non-fiction books. Today, over 450 titles are in print covering subjects such as small business,
healthy living, management, finance, careers, and real estate. Atlantic Publishing prides itself on
producing award winning, high-quality manuals that give readers up-to-date, pertinent information,
real-world examples, and case studies with expert advice. Every book has resources, contact
information, and web sites of the products or companies discussed.
  usda canning instructions online: The Home Canning Guide For Everyone Who Eats
Tracy Falbe, 2011-05-10 Preserve the bounty of your garden, support local growers, claim total
control over ingredients, increase your food security, and enjoy great tasting foods that beat the
pants off of anything from a factory. All of this is possible with home canning, and you are absolutely
capable of mastering this easy-to-learn and affordable food preservation method. Once the
commonplace domestic art of most households, home canning faded for a while but is again
attracting a new generation of enthusiasts. This short guide quickly presents everything you need to
know to safely preserve delicious foods like jams, fruits, relishes, pickles, soups, and most
importantly tomatoes. Nothing at the store tastes as good as homemade tomato sauce preserved
from tomatoes the day they were picked at the perfect peak of ripeness. Stop wondering if you could
can food in your home kitchen and start doing it. This guide is written from the direct experience of
the author who uses both the boiling water bath and pressure canning methods to preserve a variety
of foods. This guide specifically addresses how to use a boiling water bath and a pressure canner.
You will also learn how to easily decide which one you should use for any specific food. The
principles of safety and how to prevent food spoilage are explained. A selection of recipes for
popular foods is also included with a detailed emphasis on ways to preserve tomatoes and
applesauce. Advice on ways to find affordable fresh local produce is also offered. If you are
interested in affordably improving the quality of the food you eat, supporting local food, and
expanding the productivity of your home garden, then you definitely need to learn home canning.
  usda canning instructions online: Knack Canning, Pickling & Preserving Kimberley
Willis, Viktor Budnik, 2010-07-13 Knack Canning, Pickling & Preserving includes everything you
need to know about canning, pickling, freezing, and drying--tips, techniques, and equipment--as well
as hundreds of recipes for jams, jellies, pickles, relish, sauces, meat jerkies, and more.



  usda canning instructions online: Preserving Katie Caldesi, Giancarlo Caldesi, 2024-11-07
Katie and Giancarlo embarked on a two year-long journey to discover the different methods of
conserving food, from smoking fish in Scotland to drying chillies in Sri Lanka, and this book collects
over 200 of their favourite recipes and invaluable advice on equipment, timings and ingredients.
Covering Italian cured charcuterie inspired by Giancarlo's family recipes, jams and chutneys evoking
Katie's memories of cooking with her mother to pickling, fermenting, freezing and pressure canning
they combine traditional tried-and-tested methods with a thoroughly modern perspective.
  usda canning instructions online: A Guide to Canning, Freezing, Curing & Smoking
Meat, Fish & Game Wilbur F. Eastman, Jr., 2011-03-09 With dozens of recipes for bacon, corned
beef, jerky, pepperoni, and more, this no-nonsense guide is an excellent resource for preserving and
storing meat. Preserve your meat properly and enjoy unparalleled flavor when you’re ready to eat it.
This simple reference book covers all the major meat preserving techniques and how to best
implement them. You’ll learn how to corn beef, pickle tripe, smoke sausage, cure turkey, and much
more, all without using harsh chemicals. You’ll soon be frying up delicious homemade bacon for
breakfast and packing your travel bag with tender jerky for snack time.
  usda canning instructions online: Can It! Jackie Parente, 2012-06-19 Learn to preserve jams,
pickles, salsas, and more with this practical guide from the editors of Hobby Farm Homes—includes
a hundred plus recipes! Can It! gives readers a contemporary perspective on this traditional kitchen
art. Now you never have to let your garden surplus or farmers market bounty go to waste! Filled
with nearly two hundred color photographs and illustrations, this detailed beginner's guide takes the
reader step-by-step through the process of canning fruits and vegetables, emphasizing cost saving,
sustainability, and food safety. From canning tomatoes and squash to preparing homemade salsas,
relishes, and jellies, this book simplifies the processes so that even modern, busy people can find
time to do it themselves—and enjoy the fruits of their labors!
  usda canning instructions online: The Locavore Way Amy Cotler, 2009-12-15 Eating food
grown close to home is not only tasty, but comes with great benefits for the health of your family,
your local community, and the environment. Learn how and where to find local foods, how to eat
locally on a tight budget, what questions to ask at the farmers’ market, and how to grow your own
food in small spaces. With shopping tips and simple guides to preparing what’s in season, The
Locavore Way makes eating locally as simple as it is delicious.
  usda canning instructions online: Your Personal Netmoney , 1997
  usda canning instructions online: A Terrible Thing to Waste Harriet A. Washington,
2019-07-23 A powerful and indispensable look at the devastating consequences of environmental
racism (Gerald Markowitz) -- and what we can do to remedy its toxic effects on marginalized
communities. Did you know... Middle-class African American households with incomes between
$50,000 and $60,000 live in neighborhoods that are more polluted than those of very poor white
households with incomes below $10,000. When swallowed, a lead-paint chip no larger than a
fingernail can send a toddler into a coma -- one-tenth of that amount will lower his IQ. Nearly two of
every five African American homes in Baltimore are plagued by lead-based paint. Almost all of the
37,500 Baltimore children who suffered lead poisoning between 2003 and 2015 were African
American. From injuries caused by lead poisoning to the devastating effects of atmospheric
pollution, infectious disease, and industrial waste, Americans of color are harmed by environmental
hazards in staggeringly disproportionate numbers. This systemic onslaught of toxic exposure and
institutional negligence causes irreparable physical harm to millions of people across the
country-cutting lives tragically short and needlessly burdening our health care system. But these
deadly environments create another insidious and often overlooked consequence: robbing
communities of color, and America as a whole, of intellectual power. The 1994 publication of The
Bell Curve and its controversial thesis catapulted the topic of genetic racial differences in IQ to the
forefront of a renewed and heated debate. Now, in A Terrible Thing to Waste, award-winning science
writer Harriet A. Washington adds her incisive analysis to the fray, arguing that IQ is a biased and
flawed metric, but that it is useful for tracking cognitive damage. She takes apart the spurious



notion of intelligence as an inherited trait, using copious data that instead point to a different cause
of the reported African American-white IQ gap: environmental racism - a confluence of racism and
other institutional factors that relegate marginalized communities to living and working near sites of
toxic waste, pollution, and insufficient sanitation services. She investigates heavy metals,
neurotoxins, deficient prenatal care, bad nutrition, and even pathogens as chief agents influencing
intelligence to explain why communities of color are disproportionately affected -- and what can be
done to remedy this devastating problem. Featuring extensive scientific research and Washington's
sharp, lively reporting, A Terrible Thing to Waste is sure to outrage, transform the conversation, and
inspire debate.
  usda canning instructions online: PPI Detailed Report , 2005
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