FOOD PREOERVATION

Do you want to enjoy fresh, delicious, preserved food
at home? In this workshop, participants will learn
safe preservation recommendations for drying,
water bath and pressure canning foods.

JUNE 17 - Jams and Jellies
JUNE 24 - Pressure Canning and Dehydration

9:00 a.m. - Noon
Fab Food Lab - ICC West Campus
2615 W Main St., Independence, KS

$20 per session or $30 for both sessions
Pre-registration and payment is required prior to class
4-H youth 14 and older are also welcome

e Please register by June 14 by calling K-State
K-STATE Research and Extension Wildcat District
B Ve Exeipey Independence Office at 620-331-2690 FABFOODLAB

Wildcat District
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