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Are you new to making jams and jellies? Not sure whether an old recipe for canned soup is safe? Should 

you use a boiling water bath canner or a pressure canner? Does your pressure canner intimidate you?  If 

you are new to canning or you would like a refresher class using the safest, tested and science based 

methods for preserving foods; this is the class series for you.  

 Homemade jams, jellies and preserves are a family favorite and a wonderful way to enjoy the taste of 

fruits and berries throughout the year. Fresh garden tomatoes and cucumbers will be plentiful and 

canning tomatoes or pickles are a delicious way to enjoy your garden’s bounty all year.  

Preserving tough cuts of beef, chicken, boney fish and wild game by pressure canning is one of very best 

ways to have “fast food” that is tender, tasty, nutritious and ready in no time for a quick meal.  

Cornell Cooperative Extension Certified Master Food Preservation instructors, Pat Banker and 

Awenhniseronkion King, will be offering a 3-part series that will be hands-on using both boiling water 

bath canning and pressure canning while making jams, jellies, pickles, salsa and meat and vegetables.  

Classes are all hands-on, ingredients are supplied, printed recipes and directions are also included. 

Products made will be taste tested, judged by the class and all samples will go home with participants. 

April 25, 4:00pm to 7:00pm- Canning Jams, jellies and pickles.  
April 26, 4:00pm to 8:00pm-Canning tomatoes, salsa and spaghetti sauce. 
April 27, 4:00pm to 8:00pm-Pressure canning beef, soup and vegetables. 
 
Fee is $40.00 per person per session or $100 for 3-class series. Class is limited to 20. 
 
All classes will be held at the Early Childhood Development building, 25 Library Rd, Hogansburg, NY. 
Pre-registration is required. Call 518-483-7403 to register. Registration is also available online with credit 

card payment available.  http://bit.ly/1pMyNT1 for more information. Cornell Cooperative Extension is 

an employer and educator recognized for valuing AA/EEO, Protected Veterans, and Individuals with 

Disabilities and provides equal program and employment opportunities. 
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