-

LRI ) "
UL UL

FLAVORFUL, SAFELY
PRESERVED FOODS FOR
YOUR TABLE

Learn how to handle, store and preserve fruits, vegetables and
wild game. Penn State Extension’s Home Food Preservation
offerings will provide instructions and tips on how to safely, and
tastily, fill your freezer and pantry.

Choose from webinars or in-person workshops on these
research-tested methods of building your stock of preserves
today for enjoyment tomorrow.

Register Now!

extension.psu.edu/
food-preservation-workshops-webinars
or by calling 877-345-0691

Penn State College of Agricultural Sciences research and extension programs are funded in part by Pennsylvania counties, the
Commonwealth of Pennsylvania, and the U.S. Department of Agriculture.

The Pennsylvania State University encourages qualified persons with disabilities to participate in its programs and activities. If you
anticipate needing any type of accommodation or have questions about the physical access provided, please contact Penn State
Extension at 1-877-345-0691 in advance of your participation or visit.

This publication is available in alternative media on request.

Penn State is an equal opportunity, affirmative action employer, and is committed to providing employment opportunities to all
qualified applicants without regard to race, color, religion, age, sex, sexual orientation, gender identity, national origin, disability, or

protected veteran status.
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July 17 Home Food
Preservation: Water Bath
Canning & July 24 Preparing
Your Home Canned Product
for Fair Judging

6 to 8 p.m. (both nights)

Big Knob Grange, 336 Grange
Rd., Rochester, PA

Learn the basic principles of
water bath canning high-acid
foods and learn judges' criteria
for scoring home-preserved
food items.

You must register for the
workshop on July 17 to attend
the July 24.

Fee: $15

Register at
https://extension.psu.edu/hom
e-food-preservation-water-bat
h-canning or call L 0]
1-877-345-0691. §
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Big Knob Grange, 336 Grange Rd., Rochester, PA

Learn the basic principles of water bath canning high-acid foods and learn judges' criteria for scoring home-preserved food items. 

You must register for the  workshop on July 17 to attend the July 24. 
Fee: $15
Register at https://extension.psu.edu/home-food-preservation-water-bath-canning or call 
1-877-345-0691. 


