MASTER FOOD PRESERVER SPEAKER OUTLINE
The MFPs are a volunteer org under the University of California Cooperative Extension. Food Science at U C Davis provides guidance and assistance. Our members are all trained, certified volunteers. We teach food safety and various preservation methods in public classes such as:

· jams and Jellies

· canning fruits and tomatoes

· pressure canning meats, fish and vegetables

· Pickling and Fermentation

· Freezing and Dehydration

Judging food entries, or entering and exhibiting preserved foods, and judging local 4H projects.

Provide guest speakers for interested groups, such as yourselves.

In order to join our group, you must be trained and certified by taking our Master Food Preserver certification class.  This includes Food Safety, canning acid foods, canning low acid foods (Meat and vegetables), making jams and jellies, pickling, fermentation, drying, freezing and long term storage. 

Besides teaching basic preservation, we have fun classes such as Soups, Stews and Chowders, Fall Favorites, etc.  We also have an annual “Gifts for the Holidays” class including food items for gift giving and how to decorate the containers.

In March of each year, we have 2 free classes on Growing, Harvesting and Preserving.  We give seeds, plants, and various handouts free to the public.  Recycling is also discussed.

Master Food Preservers enjoy home food preserving as an alternative to commercially prepared foods.  Home preservation is helpful in:

· Meeting individual diet needs such as low or no salt and no sugar

· Enjoying all varieties of fruits, vegetables, meats, poultry and fish not available at all times in markets

· Preserving an abundance of seasonal foods to have at a future date

· Feeling secure having cupboards filled with preserved foods in case of emergency

· Having unique homemade gifts on hand

· Enjoying a hobby
