                        Bedford Farmers’ Market Pickling/Preserving Class Registration
Name: _________________________________________  Phone: ___________________________

Email: _________________________________________

Check class (es) that you are registering for: 

____ Class #1: Cucumber Pickles
 ____ Class #2: Blueberry Jam
 ____Class #3: Applesauce 

Date:  Mon. August 2

   
Date: Tues. August 17

Date: Mon. September 27

Time:  7-10 PM


Time: 7-10 PM 


Time: 7-10 PM

Cost: $20.00 



Cost: $20.00



Cost: $20.00

- - --  - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -

All classes take place at the Bedford Town Center Kitchen, located on the lower level of the yellow building behind Town Hall. Classes are limited to 12 participants. 

Please remit the above with payment to: Bedford Farmers’ Market, c/o Kim Siebert, 69 South Road, Bedford, MA 01730.  For more info/questions contact kim.siebert@hotmail.com  781-275-6861

Class descriptions:

#1 Cucumber Pickles:  Monday, Aug. 2   7-10 PM:  Experienced home pickler Charlie McCann instructs the class in the preparation of two types of cucumber dill pickles—Half Sours and Full Sours with Garlic Cloves. All participants take home a jar of each kind of pickle and learn basic techniques for ensuring long-term preservation.

Bring to class:  An apron, an immaculately clean cutting board, and your favorite knife (for cutting cucumber spears.) Food gloves will be provided.
                                                                                   *  *  *
#2 Blueberry Jam:  Tuesday, Aug. 17   7-10 PM: Veteran jam-maker Hannah Fowlie will lead the class through the process of making fruit preserves. Each participant will take home Hannah’s recipe, a jar of delicious blueberry jam (made with locally grown fruit), and increased knowledge of how to extend the season’s harvest by making home preserves. 
Bring to class: An apron. Food gloves will be provided.
                                                                                  *  *  *

#3 Applesauce:  Monday, September 27   7-10 PM:  There’s nothing so wonderful as the scent of apples and cinnamon! Using locally grown apples, Christine Hartmann will instruct the class in the process of making and canning applesauce. Each participant takes home a jar of applesauce and a recipe card to prepare your own at home. 

Bring to class: An apron, an immaculately clean cutting board, and a knife for cutting apples. Food gloves will be provided. 
                                                                                  *  *  *

All produce for these classes has been grown locally by Charlton Orchards, a Bedford Farmers’ Market Vendor.
