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Master Food Preserver Program Presents:

2024 FOOD PRESERVATION
CLASSES

Canning Fruits: Using Your Water Bath Canner
April 6,10 a.m.-2 p.m.

Canning Low Acid Foods: Pressure Canning
May 11,10 a.m.-2 p.m.

Basic Dehydrating: Fruits, Veggies, & Herbs
June 15,10 a.m.-2 p.m.

Oktoberfest: Everything But The Beer
September 7,10 a.m.-2 p.m.

Pies: Making Fillings and Crust
October 19,10 a.m.-2 p.m.

Gifts from the Kitchen
November 2, 6 p.m.-9 p.m.

Candy Making

December 6, 6 p.m.-9 p.m.

525 per CLASS

Open to all ages See all classes &

OSU Extension Auditorium register at:

215 Ringuette St beav.es g bz
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Oregon State University Extension Service prohibits discrimination in all its programs, services, activities and materials on the
basis of race, color, national origin, religion, sex, gender identity (including gender expression), sexual orientation, disability, age,
marital status, familial/parental status, income derived from a public assistance program, political beliefs, genetic information,
veteran’s status, reprisal or retaliation for prior civil rights activity. (Not all prohibited bases apply to all programs.) This
publication will be made available in an accessible alternative format upon request. Accommodation requests related to a
disability should be sent to Courtney Olcott at courtney.olcott@oregonstate.edu or 541-476-6613.



