
 

$95 fee includes a handbook, addiƟonal reference  materials, food, lab 
supplies, and 40 hours of instrucƟon Ɵme with hands-on labs. 
Refer a friend or family member and both of you will receive a $10 dis-
count.  

OWYHEE EXTENSION PRESENTS 

The University of Idaho Extension faculty will be     
offering a Master Food Safety Advisor program in 2023. 
ParƟcipants will learn hands-on how to  safely preserve 
food  products.  
ParƟcipants volunteer service by providing research-
based food preservaƟon informaƟon aŌer compleƟon 
of the course. This can be completed by answering 
phone calls, helping during classes, teaching classes, 
staffing booths, or making displays. 

D�ã�Ý 
Weekly on Tuesdays 

- Virtual -  
February 7th – March 21st   

9am to Noon  

- In-Person-  
March 28th – April 4th    

9am to 3pm 
 

LÊ��ã®ÊÄ 
University of Idaho 

Owyhee County Extension 
238 8th Ave W 

Marsing, ID 83639 
 

CÊÄã��ã 
Suriñe Greenway 

SurineG@uidaho.edu 
(208)896-4104 

Course Topics: 
Canning acid foods 
(fruits & tomatoes), 
Canning low-acid 
foods (meats & vege-
tables), SoŌ Spreads 
(Jams & Jellies), Pick-
ling, DehydraƟon, 
Food Safety, and 
Freezing methods.  

The University of Idaho has a policy of nondiscriminaƟon on the basis of race, color, religion, naƟonal origin, sex, 
age, sexual orientaƟon, gender idenƟty/expression, disability, geneƟc informaƟon, or status as any protected      
veteran or military status. 
Persons with disabiliƟes who require alternaƟve means for communicaƟon or program informaƟon or reasonable 
accommodaƟons need to contact Owyhee County Extension two weeks prior to the class 238 8th Ave W Marsing, 
ID 83639, (208)896-4104, owyhee@uidaho.edu. 

 

Scholarships are available call for details 
*If parƟcipants are unable to complete the 30 hours of volunteer service or if you 
choose to complete only phase 1, parƟcipants will be charged an addiƟonal$300.00 
($395.00 total).  Preference is given to individuals interested in compleƟng both    
phases. 
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