MACKENZIE

Canning Worksop

4 hours

Offered 1time
Course Overview FREE
2022F
This workshop is designed for beginners to learn the concept of hot Oct 23. 2022
water bath canning while producing batches and batches of jam Sun |10:00 am - 2:00 pm

preserves.

Additional Information Please register before the recommended date as

CNC is the proud recipient of an Iris Energy Community Grants courses under-enrolled as of this date may be
Program- Food Sustainability Project grant, with this grant we are postponed. Registrations after this date will be
able to offer this course at no cost to participants. accepted if space is available.

All materials will be supplied to participants at no cost.

A portion of all goods canned will be donated to the St. Peter's
Pantry.

Seats are limited, register today.

Ready to Register?

Phone 250 997 7200
or drop by during office hours to register in person.

FOR MORE INFORMATION:
P 250 997 7200

“
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