
Anaheim Central Public Library presents…

“Fermentation”

Friday, January 27, 2023 
5:00 pm – 6:30 pm

Location:  Anaheim Central Library 
500 W. Broadway

Anaheim, CA 92805

UC Master Food Preservers of Orange County will

demonstrate how to ferment food safely, easily and

deliciously.  You will learn the latest fermenting processes

and recommendations as well as the reasons behind the

instructions, equipment needed and proper storage 

methods. Favorite research based ferments include 

dill pickles and sauerkraut.

Demonstration and parking are free of charge.

Date, Class Location & Title, Time:
01/27/2023 Anaheim Public Library-Central Branch - Fermentation 5:00 – 6:30 PM
02/24/2023 Anaheim Public Library-Central Branch - Pickling 5:00 – 6:30 PM
03/24/2023 Anaheim Public Library-Central Branch - Dehydration and Freezing 5:00 – 6:30 PM

No endorsement of any product/company is intended, nor is criticism implied of similar products/companies that are not  included.

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.
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