
Part 1  
February 8 

Water Bath Canning 
 

Class members will learn the basics 
of water bath canning for high acid 
foods and make a sugar-free jelly. 

Date: Tuesday, February 8 and 
Tuesday, February 22 

Time: 10:00am - Noon (both days) 

Participants may register for one or both 
classes and pay the fee at the door for each 
class.  Everyone will receive UT Publications 

on Canning and Freezing foods.  Please        
call the UT/TSU Extension Office at              

615-898-7710 and pre-register                       
(M-F -8am to 4:30pm) or email 

dchapma5@utk.edu with your name                 
and number attending.   

Programs in agriculture and natural resources, 4-H youth 
development, family and consumer sciences,  

and resource development. Extension provides equal  
opportunities in programs and employment. 

Place: Lane Agri-Park, 315 John 
R. Rice Blvd., Murfreesboro, TN  

Cost: $7.00 per each class 

Preserving Your Harvest  

Part  2  
February 22 

Pressure Canning 
 

Class members will learn the basics 
of pressure canning with low acid 

foods. 

Pat Whitaker , Extension Agent and 
Pam Sites, Extension Volunteer  

will be leading the class.     
 


