
New York State Master Food Preserver Training

On June 27th, 2017, the Cornell 
Cooperative Extension (CCE) Home Food 
Preservation Expert Team presented the 
New York State Master Food Preserver 
training workshop to 16 CCE Eat Smart 
New York Long Island (ESNYLI) nutrition 
educators.  This training took place at the 
Sonderling High School in Brentwood, 
and was made possible through a grant 
awarded ESNYLI from the CCE Educational 
Foundation.  
This intensive, hands-on, Master Food 
Preserver program was presented by 
Judy Price and Diane Whitten from 
CCE of Saratoga County.  Scientifically 
tested procedures were demonstrated 
throughout the 3 day training to instill 
proper techniques for preparing safe, 
high quality food products. Participants 
were then given the opportunity to 
practice what they learned by preparing 
a wide variety of recipes in the test 
kitchens concluding with an interactive 
taste testing for outcome evaluation.  
Certificates of participation were 
presented to those completing the course.
Since 2011, CCE has taught Home Food 
Preservation to over 560 workshop 
participants.  As a first step toward 
becoming a certified CCE Master Food 
Preserver, this program has prepared our 
CCE educators to continue to offer home 
preserver educational programs and 
address consumer questions about home 
food preservation.  Food safety is a priority 
in all of our CCE programs to minimize the 
risk of food borne illness. This educational 
workshop further reinforced this skill set 
in our educators. 
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“We learned about all aspects of food 
preserving; including pressure canning, 
freezing, drying, and fermenting.  I 
especially enjoying learning how easy it 
is to make my own jams and jellies using 
fruits from my garden.”  (participant quote 
from this food preservation training)
Moving forward, our nutritionists will be 
able to share their food preservation skills 
by networking to school and community 
gardens; offering food preservation classes 
to minimize food waste and save money, 
while being able to enjoy fresh fruits and 
vegetables throughout the winter months.


