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2019 Workshop Schedule


Cabral Ag Center





  January 19 – Lemons


  February 16 – Pressure Canning


  March 16 – Fermentation


  April 20 – Mom & Me


  May 18 – 3 Phases of Water


  June 15 – Pickling


  July 20 – Salsas and Relishes


  August 17 – Tomatoes


  September 21 – Apples


  October 19 – Christmas in a Can


  November 16 - Chutneys





Address : 2101 E Earhart Ave., Stockton, CA


Cost: $25


Phone: (209) 953-6106


Email: nsjmfpcoord@ucanr.edu


Website: https://ucanr.edu/sites/NSJMFP/





Bring an apron and your enthusiasm for learning about methods for home food preservation.





Each participant will take home some of the preserved product they made on the day of the workshop








