
Don’t Part with Your Poinsettia;  
Don’t Compost Your Christmas Cactus 

By Michael Pizza 
UCCE Master Gardener of  
El Dorado County 
How many of our holiday plants dive 
into the dumpster for the New Year? 
Unfortunately, most! But with very 
little work, and a great sense of 
achievement, one can easily carry 
over one’s holiday plants to the 
next season! Let’s start with the 
Poinsettia calendar, then go on to 
the Thanksgiving and Christmas 
Cactus calendar. 

Poinsettia 
Like most plants, the Poinsettia requires soil, light, heat, water and a bit of 
humidity. 

‣ January, February and March: Just water the Poinsettia whenever it feels dry. 

‣ April: Gradually decrease the water. 

‣ May: Repot in a larger pot with a light/loose potting mix. Cut all stems to four 
inches, just above a node. Begin a very light fertilizing program with every 
other watering. 

‣ June: Move the Poinsettia outside in the dappled shade if the nights are above 
50º. Continue watering and fertilizing lightly. 

‣ July: Pinch each stem by 1 inch, just above a node. Water and fertilize lightly. 

‣ August: Continue watering and fertilizing lightly. 

‣ September: Continue watering and fertilizing lightly. Move plants inside to a 
very light location when it dips below 60º at night. Continue watering and 
fertilizing lightly. 
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Contact Your Local 
Master Gardener 

Amador County 
209-223-6838  

Office	hours:	10	am–Noon  
Tuesday–Thursday 

mgamador@ucanr.edu	

El Dorado County 
530-621-5512  

Office	hours:	9	am–Noon  
Tuesday–Friday 

mgeldorado@ucanr.edu	

Sign Up Online 
Not	on	our	e-newsletter	
distribution	list	yet?	Know	
someone	who	would	like	
to	receive	our	newsletters	

and	notifications	on	
classes	and	events?	 
Sign	up	online	at:	 

http://ucanr.edu/mgenews	

Free Pest Notes 
Free	Pest	Notes	are	

available	on	a	variety	of	
topics.	For	more	

information,	call	or	email	
your	local	UCCE	Master	
Gardener	office.	To	

explore	the	Pest	Notes	on	
the	UC	Integrated	Pest	
Management	(IPM)	

website,	go	to	
www.ipm.ucdavis.edu

eNews Amador & El Dorado Counties
UCCE Master Gardeners of

Continued on page 2 ➤
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➤ Holiday Plants (continued from page 1)

‣ March and April: Prune to your desired shape 
(keep the cuttings, see below) and repot in a 
larger pot with very light/loose potting mix 
every 3-4 years. 

‣ May through September: Move plants outside 
in the dappled shade. Keep them moist, not wet. 
Begin a very light fertilizing program with every 
other watering. 

‣ October: Bring plants inside when it dips below 
50º at night. Keep them in a very light place. 
Water very sparingly. 

‣ November and December: Maintain moist, not 
wet, soil and enjoy! 

If you did not get any blooms on your 
Thanksgiving or Christmas Cactus this year or 
experienced bud drop, it is likely that they did not 
receive enough light or they received too much 
water. 

In March, when you are pruning or repotting 
your Thanksgiving or Christmas Cactus, don’t 
throw away the cuttings. Let segments of two or 
three leaves dry for one day, then dip the end in 
a rooting hormone powder, and plant them in a 
very loose and light potting soil. Keep them 
moist (not wet) in a humid environment, and 
they will root in a month or two. They will be 
blooming for you by November or December, 
just in time to gift them to friends. They make 
excellent “Friendship Plants” because they last 
up to 75 years! ❦

‣ October: Continue watering and fertilizing 
lightly. Keep in a very light location. Make sure 
they get the normal 12 hours of darkness. No 
need to put them in a totally dark closet.  

‣ November: By the end of November, you will 
begin to see the flowers (bracts) form. Water 
lightly. 

‣ December: Enjoy and water lightly. 

Thanksgiving Cactus and 
Christmas Cactus 
The Christmas Cactus and the Thanksgiving 
Cactus originate not in a desert, but in the 
mountains and jungles of Brazil. There they grow, 
like orchids, in the crotches of trees. But…how can 
we tell them apart? You can tell the Thanksgiving 
Cactus (Schlumbergera truncate) apart from the 
Christmas Cactus (Schlumbergera x Buckleyi) by 
the shape of its leaves. The Thanksgiving Cactus 
has sharply serrated or “toothed” leaves as 
compared to the more rounded leaves of the 
Christmas Cactus. Most of the cactus you see in 
our local stores are the Thanksgiving Cactus. 

‣ January and February: 60 day rest, 50-60 
degrees, limited water.

Get Answers to Your Gardening 
Questions Online  

http://cecentralsierra.ucanr.edu/Master_Gardeners	

•	Information	about	UCCE	Master	Gardeners 
and	how	to	become	one	

•	Calendar	of	Master	Gardener	events	
including	a	list	of	public	classes	

•	Useful	links	to	gardening	websites	
•	Home	gardening	publications	

Got	a	specific	question?	Just	email	us!	
	 Amador:	mgamador@ucanr.edu  
	 El	Dorado:	mgeldorado@ucanr.edu	
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Farms of Amador and UCCE 
Master Gardeners of Amador 
County Work for Kids 
By Ron Antone, UCCE Master Gardener of 
Amador County 

The Amador County School Farm Tour Program, 
sponsored by Farms of Amador, has been in the 
planning stages for the last 12 months. Coinciding 
with National Farm to School Month, the first class 
of 5th graders toured a local farm in October 2016. 

Students from Sutter Creek Elementary went to 
Daniel D’Agostini’s Abbondanza farm in Plymouth. 
Students had the opportunity to learn first-hand 
about biodynamic and organic farming practices 
and what it means to grow food sustainably. Hands 
on activities included transplanting vegetable 
seedlings, clearing garden beds for succession 
planting, composting, and soil preparation. 

Lunch featured pesto made by the students from 
fresh, handpicked garden ingredients. A follow up 
visit to Abbondanza will be held later this year for 
the same students to experience the change in the 
garden beds they prepared. 

UCCE Master Gardeners of Amador County 
were on hand for the next farm tour in November, 
with Plymouth Elementary school to Hundred Acre 
Olive Oil farm. Thirty 5th grade students learned 
about different types of olive trees, how they are 
nurtured, some ancient history about olives, and 
how olives are harvested. 

After a very informative morning orientation 
and walking tour of the 1000 olive tree grove, Heidi 
and her husband Randy outfitted each student with 
a picking bucket and gave instructions on where and 
how to harvest. 

A fully immersive learning experience at local 
farms, where students are able to talk directly to the 
farmers about local sustainable agriculture and 
healthy eating, is the primary goal of the School to 
Farm tour program. 

Farms of Amador fills a much needed funding 
gap for local schools to participate in a farm tour 
program. Bus transportation costs are provided by 
Farms of Amador as well as a stipend to the farmer 
that hosts the students. 

The collaborative goal of Farms of Amador and 
the UCCE Master Gardeners of Amador County is 
to use the farm tour program as a springboard to 
develop a county-wide school garden plan mentored 
by Master Gardeners. The student’s enthusiastic 
participation and eagerness to meet and learn from 
our host farmers will certainly lead to more interest 
and support for a Master Gardener led in-school 
garden program. ❦ 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By Janice Johnson 
UCCE Master Gardener of Amador County  
and California Naturalist 

Whether you call it cilantro, coriander, or Chinese 
parsley, Coriandrum sativum, is a favorite among 
kitchen gardeners. A member of the carrot family, the 
whole cilantro plant is edible. The leaves are usually 
called cilantro or Chinese parsley and used in 
Mediterranean and Chinese cooking and are 
indispensable in Mexican cooking. The fruits of 
cilantro are called coriander seeds and are used whole 
or ground in the foods of many countries. In Belgium, 
coriander is sometimes used in wheat beer. The roots 
have a strong flavor and are used in Thai cooking. 

Not all people like the taste. People who do like 
it perceive the flavor as refreshing or lemony but 
those who don’t think it tastes soapy or rotten. As 
you can imagine, people in cultures that use cilantro 
in their food like the flavor. If you like cilantro and 
someone else in your family doesn’t, don’t despair, as 
cilantro is an acquired taste and with time your 
loved one may learn to like it. 

In the spring, plant seeds in a sunny spot in the 
garden or in a pot in a south facing window sill and 

you’ll quickly be rewarded with leaves to harvest. 
Direct seed, as cilantro has a tap root and does not 
transplant well. Most gardeners become frustrated 
with cilantro because the plants quickly bolt. You 
can guarantee a steady harvest by planting a few 
seeds every few weeks and by planting in partial 
shade later in the season. Cilantro is a tender 
annual so the season will come to an end with the 
first frost. 

If you are like me and not good at remembering 
to do succession planting, you can plant a larger 
spring crop and freeze the leaves for future use. I 
find that if I put chopped up cilantro leaves in a 
baggie and flatten it before freezing, it is easy to 
break off only what I need without having to thaw-
out the whole bag. 

If you let a few plants grow to maturity, they will 
reseed and next spring’s crop will be planted for you. 
Or if you like to have more control over your 
garden, save the seeds. Wait until the seeds have 
turned gray-brown and pull up the plant and hang it 
upside-down over a paper bag. The seeds will fall 
into the bag as the plant dries. Use the seeds in your 
cooking or save them for next year’s garden and to 
share with friends. ❦ 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Cilantro 

From	November	through	March,	the	Sherwood	
Demonstration	Garden	(SDG)	is	open	on	the	second	
Saturday	of	each	month	from	10-noon,	weather	

permitting	(closed	on	rainy	days).	

Visit	the	SDG	at	6699	Campus	Drive	in	Placerville.	The	
SDG	is	located	between	Folsom	Lake	College-El	
Dorado	Center	(FLC-EDC)	and	the	Cameron	Park	
Observatory.	Parking	in	the	FLC-EDC	parking	lot 

is	free	on	Saturdays.	

For	more	information	about	the	Sherwood	
Demonstration	Garden,	please	call	the	UCCE	Master	
Gardener	office	at	503-621-5512	(Tue-Fri	from	9-12)	

or	check	out	the	SDG	pages	on	our	website.	

🌐   Sherwood Demonstration Garden

Sherwood Demonstration Garden 
Winter Hours 

http://mgeldorado.ucanr.edu/Demonstration_Garden/
http://mgeldorado.ucanr.edu/Demonstration_Garden/


Foamy Bark Canker 
A New Disease Found on Oaks in the 
Foothills 
By Scott Oneto, Farm Advisor,  
University of California Cooperative Extension 

Some recent finds in El Dorado and Calaveras 
County have landowners concerned over their oaks. 
There is no question that the ongoing drought has 
played a significant role in the mortality of pines 
throughout the state. Now the oaks are showing a 
similar demise. A new canker disease, termed foamy 
bark canker, has been found in multiple locations 
throughout the region. The disease was first 
identified in Europe around 2005 and was later 
identified in Southern California in 2012. Since its 
discovery in Southern California, declining coast 
live oak (Quercus agrifolia) trees have been found 
throughout urban landscapes across Los Angeles, 
Orange, Riverside, Santa Barbara, Ventura, and 
Monterey counties. Over the past year, the disease 
was found further north in Marin and Napa 
counties. This summer the fungus was isolated from 
interior live oaks (Quercus wislizeni) off Hwy 49 in 
El Dorado County and more recently from interior 
live oaks at a golf course in Calaveras County. 

The disease is spread by the western oak bark 
beetle (Pseudopityophthorus pubipennis). Native to 
California, the small beetle (about 2 mm long) is 
reported throughout California from the coast to 
the western slope of the Sierra Nevada and 
Cascade Range. It is common on various oaks, 

including coast live oak, interior live oak, 
California black, and Oregon white oak, but has 
also been reported on tanoak, chestnut, and 
California buckeye. The beetles colonize trees or 
parts of trees that are severely stressed, weakened, 
dying, or dead. Beetles may also colonize freshly 
cut firewood. Adults burrow through the bark to 
the sapwood and excavate shallow tunnels called 
galleries that are perpendicular to the wood grain. 
Eggs are laid in niches along the tunnels. Once the 
eggs hatch, the developing larvae then feed on the 
woody plant tissue until they pupate and emerge 
as adults. Depending on the location there may be 
two or more generations per year. The foamy bark 
canker disease is spread by fungal spores 
hitchhiking on the beetle and deposited into the 
trees vascular system were it rapidly grows and 
girdles the tree. 

Symptoms of the disease include oozing from 
the trunk and branches. Upon close examination, 
small entry holes (the size of pencil lead) can be 
observed where the beetle burrowed into the tree. 
Peeling back of the outer bark reveals necrosis 
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Western	Oak	Bark	Beetle.	Photo	by	Jack	Kelly	Clark,	
UC	Regents.	

Interior	live	oak	with	foamy	bark	canker.	Photo	by	
Scott	Oneto,	UC	Regents.	



surrounding the entry hole, and multiple entry holes 
may be observed on each tree. At the initial face of 
attack, a reddish sap may ooze from the entry hole, 
followed by a prolific foamy liquid, which may run 
as far as 2 feet down the trunk. 

Landscape professionals and homeowners 
should note that symptoms may be confused with 
those caused by fusarium dieback/polyphagous shot 
hole borer (PSHB). However, the size of the entry 
hole associated with foamy canker is smaller than 
that made by the PSHB. 

Currently, no control methods are in place to 
control the fungus or the beetle. When the infection is 
at an advanced stage, the oak tree dies. However, there 
are preventive measures that can protect at-risk trees. 
First, because the beetle is attracted to drought-stressed 
trees, most often in urban or landscape settings, it is 
advised to irrigate trees in years affected by drought. 
The amount of water depends on the size of the tree 
and the composition and drainage capacity of the soil. 

Native California oaks have evolved in a 
Mediterranean-type climate where there is little 
rainfall between late spring and early autumn. As 
such, they generally do not require irrigation during 
this dry summer period and, in fact, may be 
adversely affected by supplemental watering since 
warm-moist conditions can favor harmful diseases. 
Oaks should be watered only within the root 
protection zone, defined as the area just inside the 
drip line (the outermost edge of the tree’s foliage). It 
is critical that the trunks remain dry. If the winter 

season is unusually dry, supplemental irrigation in 
the early spring and again in the fall can 
complement natural rainfall. Depending on the 
severity of the drought, it may be advisable to water 
drought stressed trees once a month during the 
summer. Water deeply, to 1 to 2 feet, in the outer 
two-thirds of the root zone, letting the soil dry 
completely between waterings. 

Properly prune infested limbs, and remove and 
properly dispose of dying trees so that beetles do 
not emerge and attack other nearby trees. The 
following suggestions are based on University of 
C a l i for n i a Int e g r at e d Pe s t Man a ge m e nt 
recommendations for common bark beetles. If the 
infestation is at the beginning stage, some of 
pyrethroid pesticides could be sprayed on the tree 
trunk. Heavily infested trees or trees that are 
already dead or dying due to foamy bark canker 
cannot be saved with pesticide treatments and 
should be removed. Homeowners should assess 
their live oaks for health and indicators of drought 
stress. Even applying a minimal amount of water 
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Oozing	on	main	trunk	of	interior	live	oak.	Photo	by	
Scott	Oneto,	UC	Regents	.

Outer	bark	exposed	to	show	the	entry	hole	of	the	bark	
beetle.	Photo	by	Scott	Oneto,	UC	Regents.	

➤ Foamy Bark Canker (continued from page 5)



can help reduce a tree’s attractiveness to beetles and 
increase its natural resistance. Be aware that 
pruning drought-stressed live oaks when the 
beetles are active could attract them. 

Freshly cut oak firewood should be tightly 
covered with clear poly sheeting for about three 
months to seal in and kill bark beetles. Do not move 
the firewood to another location as the bark beetles 
could infect healthy trees. 

If you suspect that you have foamy bark canker, 
please contact the University of California 
Cooperative Extension office, pest control advisor, 
or county Agricultural Commissioner office. 

Scott Oneto, is the Farm Advisor and County 
Director for the University of California Cooperative 
Extension Central Sierra. He can be reached at 
sroneto@ucanr.edu or 209-223-6834. ❦ 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Outer	bark	exposed	to	show	the	gallery	pattern	of	western	
oak	bark	beetle.	Photo	by	Scott	Oneto,	UC	Regents.	

➤ Foamy Bark Canker (continued from page 6)

Editor’s	Note:	More	information	about	tree	mortality	in	
Amador	and	El	Dorado	Counties	can	be	found	here:	
•	Amador	County					•	El	Dorado	County

mailto:sroneto@ucanr.edu
http://www.co.amador.ca.us/tree-mortality-task-force
https://www.edcgov.us/Living/Tree_Mortality.aspx
http://www.co.amador.ca.us/tree-mortality-task-force
https://www.edcgov.us/Living/Tree_Mortality.aspx
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Amador County
Questions? Call 209-223-6838. 
Jan 14 Garden Planning: Vegetables and
Jan 14 Annuals for Now and Later
Topics that will be discussed include appropriate plant and site 
selection, planting times and techniques for different elevations 
and  microclimates,  soil  preparation  as  well  as  pest 
management using UC-approved Integrated Pest Management 
methods. Location: Amador County GSA Building, 12200-B 
Airport Road in Jackson.
Jan 28 Selection and Care of Ornamental
Jan 28 Shrubs and Roses
This class will discuss various ornamental shrubs that grow 
throughout  Amador  County  and  the  season  in  which  they 
bloom. We will also discuss the proper time to prune these 
shrubs, as not all of them are pruned at the same time.  The 
second part of the class will discuss the most popular types of 
roses that can be grown in a landscape or garden setting in 
Amador  County  (Grandiflora,  Hybrid  Tea,  Floribunda, 
Polyantha, Climbing, and Antique). We will also discuss how 
to  best  care  for  your  roses  throughout  the  year,  including 
planting, irrigating, fertilizing, and pruning. We will also be 
discussing common diseases and pests of roses, and how to 
manage them in a way that is consistent with Integrated Pest 
Management. We will be demonstrating how to prune a rose, 
and then we will be raffling it off to a lucky member of the 
audience. Location: Amador County GSA Building, 12200-B 
Airport Road in Jackson.
Feb 4 Growing Backyard Table Grapes and
Jan 14 Olives
Grapes  and  olives  grow  well  in  the  foothills.  The  local 
weather  and soils  seem to agree with them as these crops 
have a long history in the area. Learn how to add table grapes 
and  olives  to  your  home  garden  or  orchard.  Backyard 
grapevines can provide a variety of tasty grapes as well as 
shade,  while  olive  trees  add  color  and  texture  to  the 
landscape along with a useful fruit.  The class will  provide 
information on site selection, planting, irrigation, fertilizers 
and harvesting table grapes and olives. Proper training and 
pruning  methods,  including  first  and  second  year  pruning 
will  also  be  discussed.  Location:  Amador  County  GSA 
Building, 12200-B Airport Road in Jackson.

El Dorado County
Questions? Call 530-621-5512. 
Jan 14 The Good The Bad and The Bugly
This class is about biological control of garden pests. Join us to 
practice recognizing our insect (and spider) allies and take a 
look  at  ways  to  protect  them and  encourage  them to  hang 
around  the  garden.  Location:  Government  Center  Hearing 
Room, Building C, 2850 Fairlane Court in Placerville.
Jan 14 Saturdays with Barry (10 – noon)
A lot of things are happening in the winter vegetable garden. 
Barry will explain various planting, thinning and pest control 
needs for the success of your vegetable garden during each 
month’s  demonstration.  The  Demonstration  Garden  docents 
will also be on hand to answer your gardening questions and 
show  you  around!  Location:  Sherwood  Demonstration 
Garden,  6699 Campus Drive in Placerville  (behind Folsom 
Lake College, El Dorado Center).
Jan 21 Pruning Fruit Trees
Do you know how to  prune  your  trees  for  the  maximum 
yield of fruit? Master Gardeners Pam Lane and Walt Miller 
will discuss the basics of how and when trees grow, how to 
prune to minimize injury and when and when not to prune. 
The discussion will  focus  on how to  prune to  establish  a 
structurally sound tree and the development  of  small  fruit 
trees, commonly called “fruit bushes.” Learn the difference 
between genetic dwarfs and trees that are "dwarfed.” Rain 
date:  January  28.  Location:  Sherwood  Demonstration 
Garden, 6699 Campus Drive in Placerville (behind Folsom 
Lake College, El Dorado Center).
Jan 28 Backyard Beekeeping
Want to do something to improve your gardens and help the 
world at the same time? Consider keeping bees! This class 
will introduce you to beekeeping in your backyard, explain 
the current state of bees, and how bees affect your everyday 
life, and the process of maintaining a hive or two. The class 
will  also  give  you  some  resources  for  getting  started. 
Location:  Government  Center  Hearing Room, Building C, 
2850 Fairlane Court in Placerville.

🌐 Amador County Master Gardener Classes 🌐 El Dorado County Master Gardener Classes

PUBLIC EDUCATION CLASSES
Classes are from 9 am to Noon, unless otherwise noted. 
Please call ahead or check online to confirm locations.  

Click on the class title to schedule an email reminder for the class.  

Free!

http://ucanr.edu/sites/EDC_Master_Gardeners/Public_Education_Classes/
http://ucanr.edu/sites/Amador_County_MGs/Classes/
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347640&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347640&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347641&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347641&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347642&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347642&g=47275
http://ucanr.edu/sites/EDC_Master_Gardeners/Public_Education_Classes/
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347630&g=56698
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347631&g=56698
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347632&g=56698
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347633&g=56698
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347630&g=56698
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347631&g=56698
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347632&g=56698
http://mgeldorado.ucanr.edu/Public_Education_Classes/?calitem=347633&g=56698
http://ucanr.edu/sites/Amador_County_MGs/Classes/
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347640&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347640&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347641&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347641&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347642&g=47275
http://ucanr.edu/sites/Amador_County_MGs/Classes/?calitem=347642&g=47275
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Save the Date‼ 
 

FAIR JUDGING OF  
PRESERVED FOODS WORKSHOP 

 
Dates:  Friday January 20, 2017  
 
Time:    Registration:   8:30am-9am 
     Class starts:     9am-4pm  
 
Place:  Sacramento County Cooperative Extension  

  4145 Branch Center Rd  
  Sacramento, CA 95684 

 
Fee:  $60 Continental breakfast plus lunch included ** 
 
Class size: Limited to 12 people. 

 
In this all day workshop you will learn the guidelines to judging preserved foods at fairs and other competitive 
events. The rules used at our California State Fair will be presented and discussed. There will also be a lab where 
you will actually participate in judging preserved foods with our instructors nearby to help guide you and answer 
your questions. An understanding of the principals of preserving high acid and low acid foods is recommended 
for this workshop. 
 
Instructor, Mary Grove, has been a UCCE  Master Food Preserver of El Dorado County since 2002. She has taught 
classes and seminars on judging preserved foods.  Mary has judged at various county fairs, most recently at 
Mother Lode Fair, Solano County Fair, Yuba Sutter Fair, Amador County Fair, Nevada County Fair, Santa Cruz 
County Fair and Gold Country Fair in both open and closed judging. Last,  but certainly not least, she was a judge 
at the California State Fair in 2014 and 2015. 
 

TO REGISTER: 
Registration closes on 1/15/2017. 
Register online http://ucanr.edu/fairjudgingworkshop or ask for a registration form at the Cooperative 
Extension office located at 311 Fair Lane, Placerville, CA. 
Cash, check, VISA/Mastercard ok. Cash or check must be received at close of registration: 1/15/2017 

** No refunds.    

Should you need assistance or require special accommodations for any of our educational programs, please contact us at 530-621-5502. It is the policy of the University of California (UC) 
and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or harassment of any person in any of its programs or activities (Complete nondiscrimination 
policy statement can be found at http://ucanr.edu/sites/anrstaff/files/215244.pdf ) Inquiries regarding ANR’s nondiscrimination policies may be directed to John I. Sims, Affirmative Action 
Compliance Officer/Title IX Officer, University of California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750- 1397. 

12/9/2016 

UCCE Master Food Preservers of El Dorado County 
311 Fair Lane, Placerville CA 95667  

Hotline (530) 621-5506 • Email: edmfp@ucanr.edu  
Visit us on Facebook! 
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✮ FREE ✮  
CLASSES

El Dorado County Classes
Phone: 530-621-5506 • Email: edmfp@ucanr.edu 
Classes at El Dorado County Fairgrounds  
from 10 am to Noon, unless otherwise noted. 

Jan 20 Fair Judging Workshop (8:30 am–4:00 pm)
UCCE Sacramento, 4145 Branch Center Rd in Sacramento 

Jan 21 Winter Canning: Stock & Broth
(9:00 am–noon) UCCE El Dorado Conference Room, 311 
Fair Lane in Placerville 

Amador/Calaveras County Classes
Phone: (209) 223-6857 • Email: acmfp@ucdavis.edu 
Classes at Amador County GSA Building, 12200-B Airport 
Road in Jackson from 10-Noon unless otherwise noted. 

Mar 11 Charcuterie Basics

Learn How to Become a  
Master Food Preserver Volunteer
Jan 5 El Dorado County (10:00 am–11:00 am)
Bethel-Delfino Ag Building, 311 Fair Lane in Placerville 
Jan 7 Amador County (10:00 am–11:00 am)
Amador County GSA Building, 12200-B Airport Road in Jackson 
Jan 13 Amador County (10:00 am–11:00 am)
Amador County GSA Building, 12200-B Airport Road in Jackson 

MASTER	FOOD	PRESERVERS 
ON	FACEBOOK

UCCE	Master	Food	Preservers	of	El	Dorado	County 
UCCE	Master	Food	Preservers	of	Amador/Calavaras	County

MASTER	GARDENERS 
ON	FACEBOOK

UCCE	Master	Gardeners	of	El	Dorado	County 
UCCE	Master	Gardeners	of	Amador	County

Should	you	need	assistance	or	require	special	accommodations	for	any	of	our	educational	programs,	 
please	contact	us	at	530-621-5502.

The	University	of	California	working	in	cooperation	with	County	Government	and	the	United	States	Department	of	Agriculture.	

It	 is	 the	 policy	 of	 the	 University	 of	 California	 (UC)	 and	 the	 UC	 Division	 of	 Agriculture	 &	 Natural	 Resources	 not	 to	 engage	 in	
discrimination	 against	 or	 harassment	 of	 any	 person	 in	 any	 of	 its	 programs	 or	 activities	 (Complete	 nondiscrimination	 policy	
statement	can	be	found	at	http://ucanr.edu/sites/anrstaff/files/215244.pdf	)	Inquiries	regarding	ANR’s	nondiscrimination	policies	
may	be	directed	 to	 John	 I.	 Sims,	Affirmative	Action	Compliance	Officer/Title	 IX	Officer,	University	of	California,	Agriculture	and	
Natural	Resources,	2801	Second	Street,	Davis,	CA	95618,	530-750-1397.	

• Do you enjoy canning or drying food?
• Do you enjoy teaching others how to learn new 

skills?
• Do you want to meet new people who share 

your food passion?

Attend one of our one-hour informational 
meetings (listed at right) and you'll learn about the 
mission of the UC Cooperative Extension Master 
Food Preserver program, the educational events 
we provide in our community, the training 
required to become certified volunteer, and the 
annual requirements for active members. 
New member classes start in February in both 
Amador and El Dorado Counties —  
Become part of our team!

For more information
Call 530-621-5528 or email Robin at 
rkcleveland@ucanr.edu.

🌐 2017 UCCE Master Food Preserver Training 🌐 Central Sierra Master Food Preserver Classes 

2017 UCCE Master Food 
Preserver Volunteer Training 

http://ucanr.edu/sites/anrstaff/files/215244.pdf
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Becoming_a_MFP/
https://www.facebook.com/UCCEElDoradoMG/
https://www.facebook.com/UCCEAmadorMG/
mailto:edmfp@ucanr.edu?subject=
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/?calitem=350207&g=40542
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/?calitem=350208&g=40542
mailto:acmfp@ucdavis.edu
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/?calitem=350334&g=40542
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Becoming_a_MFP/
mailto:rkcleveland@ucanr.edu
https://www.facebook.com/UCCE-Master-Food-Preservers-of-El-Dorado-County-456649991034665/
https://www.facebook.com/UCCEMFPofAmadorCalaverasCounty/
https://www.facebook.com/UCCE-Master-Food-Preservers-of-El-Dorado-County-456649991034665/
https://www.facebook.com/UCCEMFPofAmadorCalaverasCounty/
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/
https://www.facebook.com/UCCEElDoradoMG/
https://www.facebook.com/UCCEAmadorMG/
mailto:rkcleveland@ucanr.edu
mailto:edmfp@ucanr.edu?subject=
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/?calitem=350207&g=40542
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/?calitem=350208&g=40542
mailto:acmfp@ucdavis.edu
http://cecentralsierra.ucanr.edu/Master_Food_Preservers/Classes/?calitem=350334&g=40542
http://ucanr.edu/sites/anrstaff/files/215244.pdf

