Food Preservation Classes
by OSU Extension!

Classes include demonstrations, hands-on skill building (depending on
class size) and research based printed information and tested recipes

$10.00 per person, per class

Classes held in various Clackamas County locations
(See scheduled classes on the back of this sheet)

visit our website http://extension.oregonstate.edu/clackamas/family

Call the Extension office to add your name to our email distribution list for
information, annnouncements and updates about food preservation

503-655-8631 Monday-Friday as of July 1st 08“
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Location | Name of Site Classes Offered Date Time
Oregon City | Trinity Lutheran Church Basic Food Preservation: Jam, June 6 10 am to 1:00 pm
16000 S Henrici Road Food Drying & Food Safety
Oregon City Pickled Foods July 18 10 am to Noon
Canning Fruits and Tomatoes August 8 10 am to Noon
Estacada Harding Grange Basic Food Preservation: Jam, June 13 10 am to 1:00 pm
21552 S Fischers Mill Road Food Drying & Food Safety
Estacada Pickled Foods July 11 10 am to Noon
Canning Fruits and Tomatoes August 8 10 am to Noon
Wilsonville | Clackamas Community College Basic Food Preservation: Jam, June 10 6:30 to 9:30 pm
29353 SW Town Center Loop Food Drying & Food Safety
Wilsonville Pickled Foods July 15 6:30 to 8:30 pm
Canning Fruits and Tomatoes August 19 6:30 to 8:30 pm
Sandy Sandy Grange Basic Food Preservation: Jam, June 27 10 amto 1:00 pm
34705 SE Kelso Rd Food Drying & Food Safety
Sandy Pickled Foods July 18 10 am to Noon
Canning Fruits and Tomatoes August 15 10 am to Noon
SPECIAL CLASSES
Oregon City | OSU Extension Service Pressure Canning — how to July 23 6:30-9:30 pm
200 Warner Milne Road preserve meat, fish, vegetables
Oregon City | OSU Extension Service Canning Pie Fillings August 6 6:30-9:30 pm
200 Warner Milne Road
Oregon City | Clackamas Community College All About Apples Sept 24 6:30-9:30 pm
Clairmont Hall Room 117

You can register for one or more classes. Instructors are experienced food preservers and OSU Extension volunteers who
have received specialized training in food preservation and food safety.

Name

Fill out the registration form below

Food Preservation Classes, 2009

Address

City, State, Zip

Email

Daytime Phone

Location

Date

Topic

1.

2.

3.

Your registration and payment is REQUIRED one week before the date of the class to reserve your space. Each class is
$10 per person. Make checks payable to “OSU Extension Service.” The Extension office is not able to process credit or
debit cards. Mail this form and your payment to OSU Extension Service, 200 Warner-Milne Road, Oregon City OR 97045.
Your registration will be confirmed. Limited scholarships available; call the OSU Extension office to inquire, 503-655-
8631 M-F as of July 1st. Come with a friend!




