Master Food Preserver Training

Friday, October 9 from 9 to 4 @ Dry Creek Grange
Saturday, October 10 from 9 to 4 @ Dry Creek Grange
Sunday, October 11 from 9 to noon @ Clallam Cty. Courthouse
Cost: $70 per person

(includes reference materials & supplies. Please bring your own lunch)
What is a ‘Master Food Preserver’?

: A person who is educated in food preservation & is certified by a
M, |university agricultural extension. This person is qualified to not
just use his or her knowledge to preserve food, but also to
disseminate that knowledge to others, via lectures, talks,
and one-on-one instruction.

REQUIREMENTS TO BECOME A i%%m

MASTER FOOD PRESERVER:

. Available for all training sessions. Topics include pickling,
jams & jellies, & vegetable, fruit, meat, & seafood canning.
The class is largely in the classroom with some hands-on
practice in the kitchen

. A desire to share your experience & knowledge with others

. Willingness to participate in a variety of activities

In exchange for the education, graduates will
repay 50 hours of volunteer service to the
Clallam County community.
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