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Roll up your sleeves and learn to
Preserve the Harvest!

S & BBQ SAUCE

din us for a fun, hands-on canning class where you'll
make your own batch of tangy BBQ sauce using the
water bath canning method and craft refrigerator
pickles with your choice of seasonings and flavors.

Learn safe food preservation techniques, get expert tips, a
take home a jar of your delicious creations!

**Can't make it to this class? Don't
worry—another class will be offered
in March!**
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FAMILY & order to partlmpate in Extension sponsored meetmgs are encouraged to contact the County Extension Office at 469 -376-4520 at least 2 weeks
COMMUNITY HEALTH prior to program to determine how reasonable accommodations can be made.




