
 

$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 

OSU State Specialist 

Canning 

Workshop 
  

May 10th, 2017; 10:00 a.m.—3 p.m. 
            OSU Extension Center                    
                 707 West Electric Ave—McAlester 

Supplies to bring:  Vegetable Peeler, Rubber Spatula, Hot Pads,               
Timer, Canning Funnel (if available), Liquid Measuring Cup (1 or 2 cup size), 

Dry Ingredient Measuring Cup Set. 
 

This is a hands-on workshop, you will leave workshop with :   

 1 pint of carrots (pressure canner)  

 1 pint of grapes (hot water bath)  

 Handouts 

If you have any special physical/dietary needs, please let us know. 

For more information contact:  Rachel Lockwood,  Extension Educator,                              
Family and Consumer Sciences—918.423.4120  Rachel.lockwood@okstate.edu 

Oklahoma State University, U.S. Department of Agriculture, State and Local governments cooperating.  In compliance with Title 
VI of the Civil Rights act of 1964, Executive Order 11246 as amended, Title IX of the Education Amendments of 1972, Americans 
with disabilities Act of 1990, and other federal and state laws and regulations, does not discriminate on the basis of race, color, 

national origin, religion, disability or status as a veteran in any of its policies, practices or procedures. 


