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UCCE Master Food Preservers of Orange County

Summer Workshop Series
      Food Preservation

Time: 10:00 AM TO 11:00 AM
Location:  Orange County Great Park, 6990 Marine Way, Irvine, CA 92618

Date: Saturday, June 13, 2015
Tickle Your Tastebuds with Homemade Pickles
Are dill or sweet pickles your favorite?  No matter, 
University of California Cooperative Extension Master 
Food Preservers will explain the process of making both 
as well as the safe way to preserve them.  And 
cucumbers are not the only veggie for pickling!  Peppers, 
beets, green beans and others are delicious pickled and a 
great way to preserve your garden’s bounty!

Date: Saturday, July 18, 2015
The Joy of Making Jam
Want to have the taste of those glorious summer fruits all 
year long? Learn how to make Jam from strawberries, 
peaches, apricots and more, taught by University of 
California Cooperative Extension Master Food Preservers. 
It's easier than you think, and these experts will provide 
instructions to produce a safe and tasty product to share 
with family and friends. Handouts with additional 
instructions and recipes will be provided. 

Date: Saturday, August 15, 2015
Preserving Those Tasty Tomatoes
Summer tomatoes, a joy to eat fresh off the vine, also make 
delicious sauces and salsas.  Wouldn’t it be great to have 
them all year long, not just in summer?  University of 
California Master Food Preservers will discuss safe techniques 
for canning tomatoes, tomato sauces, and salsas.

This is also a great opportunity to bring all your questions for the Master Food Preservers!

Admission to the summer workshops is free, and parking is free.
For more information and for directions and a map to the Farm + Food Lab, see
http://www.ocgp.org/visit/hours-directions/

http://www.ocgp.org/visit/hours-directions/

