B, Come Preserve with Us!
Master
@’ Food Applications due February 10, 2019

Preserver

Do you enjoy canning or drying food?

Learn It!

Do you enjoy teaching?

Do you want to meet new people who Attend the initial training series.
share your food passion?

Become a volunteer for the UCCE Master Food Prese rve It!
Preservers of Amador/Calaveras County!

Make jams & jellies, pickled
fruits and veggies, sauerkraut,
jerky, soups, and much more.

Teach It!

Educate your community at
public classes and events.
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Learn about the UCCE Master Food Preserver program, community involvement and participation
requirements at one of our training information meetings.

Friday, January 4, 12:30 - Amador County GSA Building, 12200B Airport Road, Jackson
Thursday, January 17, 12:00 - Angels Camp Business Association - 300 S. Main St, Angels Camp
Friday February 1, 3:30 - Calaveras Senior Center - 956 Mountain Ranch Road, San Andreas

Monday, February 4, 12:00 - Foothill Fire Protection District - 3255 Helisma Rd, Burson

RSVP at http://ucanr.edu/mfp-infomtg-rsvp or rkcleveland@ucanr.edu or 530-621-5528.

9 Training Sessions
Fridays: March 1, 15 & 29; April 12 & 26; May 10 & 24; and June 7 & 21
Cost: 5135 (includes books & lab materials)

Class Location: Amador County GSA Building, 12200-B Airport Rd, Jackson
For more information, visit our training site: http://ucanr.edu/be-mfp.
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