Food Preservation Workshops

If you’ve never home canned or it’s been a while
since you last canned food these three workshops
are for you! Each workshop will show different
methods for safe canning both fruits and
vegetables for home use.

MAY 9, 2018
Workshops will be held on Wednesday MAKING JAMS &JELLIES

nights from 6:30 - 8:30 pm at the This class will focus on some canning basics and demonstrate
° how to make and safely preserve jams and jellies using
Sto Andl‘CWS Ulllted the steam canning techniques.
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Methodist Church

1004 Rock Road, De Soto, MO JUNE 13, 2018
PREPARING SALSAS
Thereis a $1500 fee for each This workshop will guide participants through the steps to

make homemade salsa safe for home canning and will

workshop to cover the cost of food feature the boiling water canning technique.
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Workshops are presented by JULY 11,2018
Leslie H. Bertsch, MS, MPH, RD, LD CANNING VEGETABLES

Nutrition & Health Education Participants will learn how to safely can seasonal vegetables
Specialist, MU Extension using a pressure canner.
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Registration is required for each workshop call the Extension office by deadline date at
636-797-5391 to register—Space is limited to the first 15 who register!
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