
https://surveys.ucanr.edu/survey.cfm?surveynumber=43662Register and pay by October 13, 2024, at: 

Canning with Steam and Pressure

DATE: Tuesday, October 15, 2024      COST: $35.00      TIME:  2:00 PM– 5:30 PM 

LOCATION:  So. Coast Research & Extension Center, 7601 Irvine Blvd., 92618

Cancellation Policy: No refunds one week prior to workshop, as materials will have been purchased. 
   Questions?  please us at: uccemfp@ucdavis.edu or contact us through our website at:     
http://ucanr.edu/sites/MFPOC/Got_A_Question/.  
    Directions to the location: https://ucanr.edu/sites/MFPOC/  

If you need an accommodation to be able to participate, 
please contact the Master Food Preserver Program at 
ccemfp@ucanr.edu at least two weeks prior to the event.

Scan the QR code (at left) to go to our website & get 
more information http://ucanr.edu/sites/MFPOC/

UCCE Master Food Preserver OCMFPOC

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) 750-1397.

Master Food Preservers of OC

Join the Orange County Master Food Preservers on October 15, 2024, for this rare opportunity 
to learn how to can both high acid foods with steam and low acid foods with pressure in a single 
class session.
   This is a hands-on workshop. We will be steam canning a savory and sweet cranberry onion 
marmalade along with pressure canning versatile diced white potatoes. Participants will make and 
take home each of the two canned items.
   It will be a busy couple of hours; you will be taught two canning methods. If you want to learn or 
hone your canning skills, hang out with your friends and learn something new, or join a group of 
fun Master Food Preservers, then this class is for you! 
   There will only be one workshop offered on Tuesday, October 15, 2024: 2:00-5:30 pm. This class 
is limited to the first 16 registrants. Register and pay online by October 13, 2024, and bring a 
printed or digital copy of your confirmation proof-of-payment email to class.
   Closed-toe shoes are required.  If you have long hair, please tie it back for this class. Please bring 
an apron from home. If you cannot bring an apron, please select the $5 cleaning fee for a loaner 
apron. All ingredients and kitchen tools will be provided at the class.
   Cancellation Policy: No refunds two weeks prior to workshop, as materials will have been 
purchased. 
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