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__ Gifts from the Kitchen

Learn it! Make it! Take it Home!
= y Chutney & Lel i

Saturday October 21,2023 8:30am-Noon
Robert Cabral Agricultural Center
2101 E Earhart Ave. Stockton

Cost $35 - Preregistration required:
https://surveys.ucanr.edu/survey.cfm?
surveynumber=41602

Have you visited our

website recently? Check

it out to see what we
The holidays are

approaching and
there are so many

have added. We've also
added a dedicated

Spanish page featuring wonderful things

tested recipes and food you can make in

preservation guidelines.

Go to our website

your kitchen to give
as gifts. We will be
making two
products just in
time for the
holidays! Cranberry
Chutney and
Lemon Ginger
Marmalade. Both
make great gifts!
Cost $35

Register Here

Brussels
Sprouts: The
Love-Hate
Veggie

Brussels sprouts -

they're the Marmite
of the vegetable
world; you either
love them or loathe
them! There may
be a simple

explanation why.

Spice Up Your Butternut and Pear Score Big on Food

Pantry with Soup Safety at Your
Jalapeiio Jelly! Football '_rallgate
3 Parties

What better way to

embrace the arrival of

Football season is

fall than with a

In this article, | will

back, and that means

guide you through comforting bowl of

it's time for tailgate

preserving a Jalapefio Butternut Squash and

parties! In this article,

Jelly that will have your Pear Soup? Make a big

we'll explore some

taste buds dancing and batch and freeze to

essential tips to keep
how to use it to add a

spicy kick to your

culinary creations.

Home pH Testing

Using home pH testing
for home canning is not
recommended for
several important
reasons, primarily
related to the accuracy
and safety of the
canning process. Here
are some key points
explaining why home
pH testing is
discouraged in home

canning.

enjoy during the winter.

Overripe Tomatoes
not Recommended
for Home Canning

Using overripe
tomatoes in home
canning is not
recommended for
several important
reasons, primarily
related to safety and
the quality of the
canned product. Here
are some key points
explaining why overripe
tomatoes should be
avoided in home

canning.

Facebook

your tailgate party food
safe and enjoyable for

all.

Upcoming
Workshops

THIRD SATURDAY
IN-PERSON WORKSHOPS
AND ON-LINE ZOOM CLASSES
IN-PERSON WORKSHOPS

eeeeeee

UCCE San Joaguin County
Master Food Preservers

tockt
Phone (209)953-6106
Email nsjmfpcoord@ucanr.edu
Facebook

Dt/ f

Our workshops for this year is
coming to and end with only
two remaining:

10/21 Gifts from the Kitchen
11/18 TBD

Check out our webpage for

more information

Our mailing address is: 2101 East Earhart Ave., Stockton, CA 95206
Email: nsjmfpcoord@ucanr.edu Phone: (209)953-6106
Website: https:/lucanr.edu/sitesINSIMFP/
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