
Home Food Preservation 

DATE & TIME: 

May 21, 2019 

1:00 p.m.—3:00 p.m. 

 

LOCATION: 

Kalamazoo County 

Expo Center, 2900 Lake 

St., Room C, 

Kalamazoo MI 49048 

 

COST: $20 

 

Learn how to safely 

preserve foods using a 

steam canner. 

 

Scholarships available for 

WIC, SNAP and Bridge 

Card participants. 

 

Steam Canning Workshop 

Learn how to safely can acid foods such as jams, 
jellies, fruits, fruit sauces, pickles and acidified 
tomatoes using a steam canner. This workshop will be 
both demonstration and hands on.  

Handouts and resources will be provided.  

Register at https://events.anr.msu.edu/fpkazoomay2019  

For more information contact: 

Leatta Byrd: byrdle@msu.edu or 269-383-8830 or 
Jeannie Nichols nicho115@msu.edu or 517-439-9301 

 
Photo credit (left) ©istock.com/brozova (top) ©istockphoto.com/CandiceDawn   

MSU is an affirmative-action, equal-opportunity employer, committed to achieving excellence 
through a diverse workforce and inclusive culture that encourages all people to reach their full 
potential. Michigan State University Extension programs and materials are open to all without 
regard to race, color, national origin, gender, gender identity, religion, age, height, weight, 
disability, political beliefs, sexual orientation, marital status, family status or veteran status. 
Persons with disabilities have the right to request and receive reasonable accommodations.  

https://events.anr.msu.edu/fpkazoomay2019/


Other programs from MSU Extension 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MSU Extension programming has something to offer 

every member of your family  

Michigan State University Extension helps people improve their lives by 

bringing the vast knowledge and resources of MSU directly to individuals, 

communities and businesses.  

To help you be healthy at every stage of life, MSU Extension delivers 

affordable, relevant, evidence-based education to serve the needs of adults, 

youth and families in urban and rural communities. Programs focus on helping 

you gain the skills you need to buy and prepare nutritious, budget-friendly 

foods, increase your physical activity and stretch your food dollars.  

MSU Extension’s children and youth programs address needs and issues from 

birth through age 19, providing parents with educational resources related to 

your child’s development and giving youth the opportunity through 4-H 

programs to build leadership and teach practical life skills.  

For more information or to join a class, visit www.msue.msu.edu and 

click on Events or contact your local MSU Extension county. To find your 

local county office visit msue.msu.edu/county.  

 

MSU is an affirmative-action, equal-opportunity employer, committed to achieving excellence through a diverse 
workforce and inclusive culture that encourages all people to reach their full potential. Michigan State University 
Extension programs and materials are open to all without regard to race, color, national origin, gender, gender 
identity, religion, age, height, weight, disability, political beliefs, sexual orientation, marital status, family status or 
veteran status. Issued in furtherance of MSU Extension work, acts of May 8 and June 30, 1914, in cooperation 
with the U.S. Department of Agriculture. Jeffrey W.  Dwyer, Director, MSU Extension, East Lansing, MI 48824. 
This information is for educational purposes only. Reference to commercial products or trade names does not 
imply endorsement by MSU Extension or bias against those not mentioned. Persons with disabilities have the right 
to request and receive reasonable accommodations.  


