reserver

Do you enjoy the art and science of home canning
and food preservation? Would you like to learn
how to safely preserve your fresh produce using
the most up-to-date methods? Consider becoming
a Master Food Preserver!

The Master Food Preserver course is a 3-day
training that includes lectures and hands-on
kitchen experiences. USU Extension Experts from
across the state will present on different topics
each day followed up by sessions.

The $250 fee covers instruction, all food lab
supplies and ingredients, preserved products to
take home, and two canning books: So Easy to
Preserve 6th Edition and the Ball Blue Book Guide to
Preserving 38th Edition.

Contact Bailynn McKay with
questions or to register
over the phone at
385-468-4841 or
bailynn.mckay@usu.edu

For more information and to register visit
https://MFP2024.eventbrite.com
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