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Prep time: 30 mins | Cook time: 90 mins |
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Makes: 3 jars
(1L each)

- NUTRITION NORTH CANADA -

Canning low-acid foods, such as meat, requires
a pressure canner. It is a handy way to preserve
large quantities to use throughout the year without
depending on your freezer. This canned chicken requires
seasoning, but no further cooking, so it's easy to use
in sandwiches, salads, and pasta dishes.

About The Chef:

@ A culinary arts professor and
consultant, cooking show host, and
> cookbook co-author, First Nation Chef
David Wolfman is an internationally

recognized expert in wild game

- and traditional Indigenous cuisine.

Canada



INGREDIENTS

- 41b (1.8 kg) boneless, skinless
chicken breast

- TVatsp (7.5 mL) salt
- Ncups (2% L) chicken broth

EQUIPMENT

+ Pressure canner

- Canning jars, lids and bands
- Ladle

- Bubble remover

- Canning funnel




