
August 22
at 6:00 pm
Signup Requested

Canning Equipment

PRESERVING MI HARVEST

During this 45-minute
conversation-style presentation
participants will learn the
differences between high and
low-acid foods as well as learn
about water bath canners,
atmospheric steam canners,
and pressure canners, 
with time for questions.

Presented by:
Wade Syers, DSocSci

Extension Specialist for Food Safety
Michigan State University Extension
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