
PRESERVING THE HARVEST WORKSHOP  # 1

JAMS & JELLIES

Sunday, July 25, 2010     1pm – 4pm
ARROWSMITH HALL    1014 Ford Road, Coombs

 (behind the Coombs General store)
A hands on workshop with all product & materials supplied, just bring yourself.

REGISTER BY JULY 18th .  Registration cost is $40.00 per person payable in advance.
All registrations and money to Bob Rowe

250-752-7448
Email  kyrowe@shaw.ca

Include Name:

Address:

Phone:

Email:

Instruction will be given by members of the Arrowsmith Agricultural Association

PLEASE CHECK YOUR  PREFERENCE OF FRUIT FOR JAMS & JELLIES.

                                        JAM : Strawberry ______
                                                    Raspberry______            (choose 1)  
                                                    Blueberry ______

                                        JELLY :  Grape _______
                                                        Pepper ______              (choose 1)

This workshop will accommodate 9 people with an opportunity for a second workshop if 
there are more than 9 interested for the first one.

Upcoming workshops include:
  # 2.. Small Tree fruits and Vegetables   Aug. 22nd   ______
  # 3..  Salsas and Relishes    September 26th _________
  # 4..  Fish    October 24th    _________

Dehydrating may be offered if there is interest.  _______  (if interested, check here)

mailto:kyrowe@shaw.ca
mailto:kyrowe@shaw.ca

