Macter Food Safety &
Precetvation Advicor Training

The Pueblo County Office of Colorado State
Univereity Extencion ic offering 30 houre of
intencive training on methode of canning,
freazing, drying, jam & jellies, pickling and food
cafaty.

During the lecturee, diccuccion and labe in the
demonctration kitchen, you will learn:

e The Iatect information on food eafety and
food preservation from Colorado State
Univereity.

o Signe, causes, and prevention of food
cpoilage.

A Lood Safety Advicor Volunteer Handbook ie
included along with current CSU publicatione and
fact cheete from The National Center for Food
Precervation. There will be “hande on” activities
duting the lab timeg whete the gafety and
precervation techniquee are put into practice with
plenty of opportunity for quectione.

The coct ic $45 (with g commitment of 85 houre
of volunteer cervice) or $130 if you chooce not to
volunteer — payable with your application form.

Former Macter Food Safety & Precervation
Advicore may take the cource at no charge with
certification and volunteer 20 houre of cervice.

Exl:ension

Colorado State University, U.S. Department of
Agriculture and Pueblo County cooperating.
Extension Programs are available to all without
discrimination.
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Magter Food Safety &
Precarvation Advicore are
Colorado State Univercity

Volunteere

After completing your training, you will
have an opportunity to chooge the volunteer
experienceg that would be most enjoyable.
The expetiences enhance the knowledge and
ckille gained through the training and acgict
othere in the community. In 2005, the
MESP Advicore volunteered 641 houre and
accicted 1,7%3 people!

The 35 hour commitment can be fulfilled
by:

e Ancweting congumet phone calle

e Providing information at local
Farmer’'e Markete, the Pueblo
County Fair, or other venues

o  Conducting presentationg or clageae
a¢ part of 4 feam or on your own

o Preparing educational dicplaye
writing articlee for newsletters, efe,

e Making camplec for uge in claggae
and workehopg =

Qchedule of Claccee

The Macter Food & Safety Precervation Advicor claceee
will be held on the following Saturdaye:

March 21 9:00 a.m. 10 4:00 p.m.
Orientation & General Food Safety
Colorado State Fairgrounde
Creative Arte Building

March 2% 9:00 a.m. to 4:00 p.m.
High Acid/Water Bath Canning
Colorado State Fairgrounde
Creative Arte Building

April 4 9:00 a.m. to 4:00 p.m.
Low Acid/Preceure Canning
Colorado State Fairgrounde
Creative Arte Building

April 11 9:00 3.m. to 4:00 p.m.
Jameg, Jelliec and Pie Fillinge
Pickled and Fermented Food
Colorado State Fairgrounde
Creative Arte Building

April 1€ 9:00 3.m. to 4:00 p.m.
Freezing and Dehydrating
Review Tect & Volunteer Criteria
Colorado State Fairgrounde
Creative Arte Building

Topic order cubject to change

How to Become a Macter
Food Safety & Pracervation
Advicor

To have an application packet gent to you,
pleace contact the CSU Extension Office.

You may cend a letter requecting an

application be cent to you. The addrese je:
(SU Extencion-Pueblo County
212 W. 12th St., Room 220
Pueblo, CO €1008.

Or you may call the office and have an
application gent to you. The number is:

719-5€3-6566.

You may aleo e-mail the office for an
application. Send requeste to:
pauletich@ co.pueblo.co.ue

All applicatione mugt be completed and
returned to the office by March 1.




