--------------------------------

$20 Registration

Includes lunch and
: Ball Canning Book.
. Class limited to first
: 16 pre-registered &

©  paid. Lid testing
. available of canner :
- lid during workshop. :

918.423.4120
Featuring
. Dr.Barbara Brown : May 10th, 2017; 10:00 a.m.—3 p.m.
: OSU state Specialist OSU Extension Center
E...............................E 707 West Electrlc Ave_MCAIeSter

Supplies to bring: Vegetable Peeler, Rubber Spatula, Hot Pads,
Timer, Canning Funnel (if available), Liquid Measur'mg Cup (1 or 2 cup suze)
Dry Ingredient Measuring Cup Set.

This is a hands-on workshop, you will leave workshop with :
o 1 pint of carrots (pressure canner)
1 pint of grapes (hot water bath)
e Handouts
If you have any special physical/dietary needs, please let us know.
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