
UCCE Mariposa County 

UC Master Food Preservers of Mariposa County Present: 
 

Fermenting & Pickling:  
Cultural Recipes from around the World 
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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 Cali-
fornia, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. 

UCCE Mariposa County 

Hands-on workshop covering: 

• Sauerkraut  

• Korean Pickles  

• Pickled Eggs 

• Kombucha demonstration & tasting 

Registration Required    

Visit us https://cemariposa.ucanr.edu or call us at 209-966-2417 

Have you been curious about fermented and pickled foods? UC Master Food 

Preservers would like to show you how using a variety of cultural recipes from 

around the world. 

Saturday, November 12 

9:00 am to 1:00 pm 

McCay Hall 

2820 Hwy 140 

Catheys Valley, CA 

$15/person 

http://ucanr.edu/sites/anrstaff/files/215244.pdf

