
Rare and Exotic Citrus U-Pick 
& 

Preservation Workshop

Date: March 22, 2019

Time: 10am – 12pm

*Check in at 9:45 am

Fee: $50.00

Location: 7601 Irvine Blvd.

Irvine, CA  92618

Registration:
• Space is limited to the first (24) registrants. 

• Pre-Registration is required.

• Pay online by credit card through March 15, 2019

• Registration link:

http://ucanr.edu/survey/survey.cfm?surveynumber=26717

Please bring a printed or digital copy or your payment 
confirmation to class.

• Closed–toe shoes are  recommended.

• Loaner aprons are available or bring yours from home.

• CANCELLATIONS: No refunds one week prior to 
workshop.

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 UCANR, Affirmative Action Compliance & Title IX Officer, University of California, Agriculture and Natural Resources, 2801 Second 
Street, Davis, CA 95618, (530) 750-1343.

Join us for a stroll through the UC ANR South Coast Research and Extension 
Center's extensive citrus collection for a sampling and hands-on u-pick activity.

Then, let the UCCE Master Food Preservers teach you how to safely preserve 
citrus – creating a refreshing complement to salads and side dishes. 

Participants will leave with a containers of the products, a handout with the 
information to safely make the recipe at home along with citrus fruits.

For more information contact:

Tammy Majcherek

Email: tjmajcherek@ucanr.edu

http://ucanr.edu/survey/survey.cfm?surveynumber=26717
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