
UCCE Master Food Preservers Public Class
Fermentation:

A Pickle on Every Plate!

On April 14th Master Food Preservers  will offer 2 identical sessions of a class on 
fermentation.  Plan to join us at the session which best suits your schedule.

Registration:  http://ucanr.edu/survey/survey.cfm?surveynumber=17145 

Learn about the benefits of lacto-fermentation and about vinegar pickling in this class hosted by 
UCCE Master Food Preservers. Get tips and tricks for successful fermentation and learn how to 
preserve using a waterbath canner: first, making bread and butter pickles, then creating either 
kimchi or a colorful giardiniera to take home to ferment.

Each class is limited to the first 24 registrants. Register and pay online by April 13, 2016 and bring 
a printed or digital copy of your confirmation proof-of-payment email to class.  Closed-toe shoes 
are recommended. Loaner aprons are available or bring yours from home. Cancellation Policy: 
No refunds one week prior to workshop as materials will have been purchased. Questions, contact 
us at: uccemfp@ucdavis.edu
 
Directions to the location. Note that it may be difficult to find in the evening as there are few street 
lights.

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage in discrimi-
nation 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 direct-
ed to Linda Marie Manton, Affirmative Action Contact, University of California, Agriculture and Natural Resources, 2801 Second 
Street, Davis, CA 95618, (530) 750-1318.

DATE: April 14, 2016       
TIME: 3:00 to 5:00 pm OR 6:30 to 8:30 pm

2 Identical Sessions        COST: $25.00
LOCATION: South Coast Research & Extension Center

7601 Irvine Blvd. Irvine, CA 92618

http://ucanr.edu/sites/mfpoc/

