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FOOD PRESERVATION THROUGH
DEHYDRATING & FREEZING
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Thursday, November 2nd
5:30-7:30 PM

Free
FSHS Culinary Classroom

Limited to 12 participants
\ RSVP by calling 270-586-4484

Workshop will be led by Nancy Doyle,
Simpson Co. FCS Agent for UK and
Megan Treadway, MCA FCS Agent for KSU.
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