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CANNING WORKSHOPS 
One-DQJJ Hands-On Workshops 

LEARN THE BASICS OF WATER BATH AND PRESSURE CANNING! 

* TWO DATES TO CHOOSE FROM - SIGN UP FOR THE DAY THAT WORKS FOR YOU! *

WEDNESDAY, SEPTEMBER 16, 2026 THURSDAY, SEPTEMBER 17, 2026 

9:00 AM - 6:00 PM 

'Recipe.s fjfJU Wilt Maire: 

9:00 AM - 6:00 PM 

'Recipe.s fjfJU Wilt Maire: 
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Beef Stew 
(Pressure Canning) 

Chicken 
(Pressure Canning) 

e Southwest Soup 
(Pressure Canning) 

A Pinto Beans
� (Pressure Canning) 

0 Apple Pie Filling 
(Water Bath Canning) 

a Relish 
9 (Water Bath Canning) 

0 
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YOU TAKE IT HOME! 
Take home everything you

JJ!. 

can during class - enjoy 
your homemade 
canned goods! 

LOCATION 
NoCo Community Kitchen 

216 N Cortez St. 
Prescott, AZ 86301 

WORKSHOP TOPICS 
• Water Bath Canning 

• Pressure Canning

• Food Safety Basics 

• Hands-On Practice 

e
COST: $100 PER PERSON, PER DAY 

Sign up for one day or both days! 
Price includes all supplies

Space is limited to 12 participants per day. 

REGISTER ONLINE! 

OR VISIT: 
https://tinyurl.com/2jx998z6 

The University of Arizona is an equal opportunity, affirmative action institution. 
The University does not discriminate on the basis of race, color, religion, sex, national origin, age, 

disability, veteran status, sexual orientation, gender identity, or genetic information in its programs and activities. 

https://nam11.safelinks.protection.outlook.com/?url=https%3A%2F%2Ftinyurl.com%2F2jx998z6&data=05%7C02%7Ctwaters%40arizona.edu%7C6c9f9080665e4a66223d08dee8cdb857%7C5ee35505eb8e4929937d645df5013288%7C1%7C0%7C639204167450423954%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=fpNKZyRVU7%2Fe7msskrex9E0cs0B6UsIwW0n69zvUmIM%3D&reserved=0



