
 
Tuesdays at Ten until Noon with Sylvia at Fairgrounds Kitchen 
November 10th – December 15th  

 

 
November  10      Pickling Green Beans and Asparagus  
 
November  17     Spiced Plums 
                            Need to return Friday, November 20th to can at 10am 
 
November  24     Gifts in a Jar (cookies, brownies, breads) 
 
December  1        Fruit Leathers, including Pumpkin 
                            We’ll puree and you take puree home and 
                             pour onto plastic wrap on cookie sheet,  
                             I’ll demonstrate in class. 
 
December  8        Chutneys or Salsas 
 
December 15       Gifts in a Jar (Soups) and/or Spicy Cracker Barrel 
                              
Approximate costs:   
 
Workshop – no cost 
Spicy Cracker Barrel Jar - $6.00 each (it holds a box of Saltines) 
Gifts in a Jar, jar - $3.00 each 
Food, Vinegar, standard Spices – $3.00 per person each time per jar 
Gift Tags – no cost 
Screw lids/flats - $1.00 each (if you bring your own jar) 
 
What you need to bring: 

• Jars, screw lids, flats, otherwise you use ours but have to pay. 
• Spices you’d like to use and share. 
• Ribbons for decorating jar. 
• Calico print material or scraps for decorating Gifts in a Jar. 

Courtesy to Sylvia:  Please call 641-7629 day before workshop 


