B EeERPYTNG
HARVEST

up your sleeves and learn to Preserve the Harves
Get a little saucy with us — peach style!
We're making peach salsa & peach BBQ sauce.
We’ll be using the water bath canning method.
SAVOR THE SUMMER WITH YOUR OWN:

IPEAGH SALSA
&

PEAGCH BEBQ SAUCIE

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

*Can’t make it to this class? Don’t worry—another
class will be offered in August!**
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https://www.paypal.com/paypalme/KaufmanCountyFCH

