HAVE YOU EVER WANTED TO LEARN HOW TO:
· CAN SAFELY- Using Water Bath or Pressure Canning Procedures

· Prepare & Can Low Acid,  Pickled & Fermented Foods

· Make & Preserve Fruit Spreads

· Dry Food Products

· Do Basics & Practice Freezing of Food

· Do Canning Basics, Food Safety & Storage

· Cases & Prevention of Food borne Illness

· Basics of Spoilage and Preservation
· Do Misc. Food Preservation
· Get Free recipes
Call Adele at 586-2460 

ADVANCED FOOD SAFETY ADVISOR
FREE INFORMATION
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