.. FAMILY FOOD EDUCATION

WALK-INS WELCOME—RESERVATIONS APPRECIATED

2008 Workshop Calendar

a

DATE CLASS LOCATION/TIME
April 5 JERKY AND DEHYDRATION Myrtle Point 11 am—1pm
May 3 CHEESE-MAKING Myrtle Point 11 am—1 pm

BAsIC CANNING & _
June 7/ Myrtle Point 11 am—2 pm
TASTY PIE FILLINGS
July 12 JAMS AND JELLIES Myrtle Point 11 am—1 pm
MAKING AND USING
August 9 SAUERKRAUT, PICKLES, OILS, [MyrtlePoint 1l1am—1pm
& FLAVORED VINEGARS
Sept. 13 CANNING AND PICKLING TUNA Myrtle Point 10 am—2 pm
AND OTHER FISH
Sept. 27 CANNING MEATS Myrtle Point 10 am—2 pm
October 18 GIFTS FROM THE KITCHEN Myrtle Point 10 am—1 pm

Oregon State usu Extension
UNIVERSITY Service

e Cost: $7.00 per class

Meat canning workshops are $12.00

e Class Location:

Myrtle Point: Ohlsen Baxter Building
631 Alder Street (Conference room)

FOR MORE INFORMATION:
541.572.5263 EXT. 240 / 800.730.4978
rhonda.fischer@oregonstate.edu




