
End of the Harvest:  
Pickle Workshop 

 12:15 p.m. Registration  

 12:30 p.m. Welcome and agenda review 

      12:40 p.m. Mini-lecture on making pickles 

     12:55 p.m. Make Dilly Beans 

  1:30 p.m. Make Jardiniere 

   2:00 p.m. Make Bread and Butter Pickles 

   2:30 p.m. Make Salsa and watch canners 

   3:00 p.m. Review and Q and A 

  To register, email DLMetz@ucdavis.edu 

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 John I. Sims, 
Affirmative Action Compliance Officer/Title IX Officer, University of California, Agriculture and Natural Resources, 2801 Second Street, 
Davis, CA 95618, (530) 750-1397. 

Tuesday,  October 31, 2017 
Cost: $20.00-cash or check 

UCCE Master Food Preserver Program of Capitol Corridor | Serving Solano and Yolo Counties 
“Teaching research-based practices of safe home food preservation to the residents of Solano County.” 

UCCE Master Food Preserver Program of Solano County | Marijohn Bledsoe, UCCE Master Food Preserver Program Coordinator for 
Capital Corridor | UC Cooperative Extension of Solano and Yolo Counties |Diane L. Metz, Nutrition, Family and Consumer Science 
Advisor, Emeritus|501 Texas Street, First Floor, Fairfield, CA 94533 | (530) 666-8143 http://solanomfp.ucanr.edu | sola-
nomfp@ucanr.edu 
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