
Canning as a way of giving life 

Last June the West End Food Co-op invited representatives of various mental-health and social 

service agencies around the city to attend a unique workshop: an introduction to canning. The 

workshop was hosted by facilitator Sally Miller, who provides research, writing, and 

development for the Food Flow project.  

There were about ten of us who took part in the activity, taught by West End Co-op chef, James 

Partanen. The objective of the seminar was to provide an outreach activity to educate agencies 

dealing with people in need on the benefits of food preservation, and on the possibility of 

forging a city-wide network of food-distribution sites to work together in order to eliminate 

hunger in the metropolis of Toronto.  

Before the workshop started Ms. Miller pointed out that the latter objective was an ideal which 

the co-op was working towards. All who attended agreed that it was a noble and worthy aim.  

Chef Partanen chose, as a beginning topic, the canning of tomato sauce. We participants were 

all asked to cut up about two bushels’ worth of ripe tomatoes, which we then placed on trays 

and into an oven. As the tomatoes roasted, Ms. Miller and the chef spoke about networking in 

order to improve food distribution among agencies. 

After the tomatoes were roasted, the participants were asked to take part in the separation 

process: the tomatoes were put into grinders to extract the unwanted skins and seeds of the 

product. I say “unwanted”, but, true to the food-saving ideals of the project, the chef even 

taught us how the skins could be dried and made into chips – tomato chips, a novel idea.  

After seasoning the batch, the whole group then distributed the refined tomato pulp into 

500ml Bernardin jars, filling them up to a half-inch from the top, and closing the jars lightly. The 

jars were put in a hot “bath” to preserve the contents.  

All the participants, from agencies such as Scott Mission and Houselink, were given jars to take 

home, or to their respective agencies. All raved about the idea of an ongoing workshop serie s 

on other topics about healthy and accessible food, for preservation, sharing, and distribution.  

It indeed was a good start to a worthy cause.  

 


