
UCCE Mariposa County 

UC Master Food Preservers of Mariposa County Present: 
 

Basics of Fermenting  
& Pickling 

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or harassment of 
any person in any of its programs or activities (Complete nondiscrimination policy statement can be found at http://ucanr.edu/sites/anrstaff/files/215244.pdf ) 

Inquiries regarding ANR’s nondiscrimination policies may be directed to John I. Sims, Affirmative Action Compliance Officer/Title IX Officer, University of Cali-
fornia, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. 

UCCE Mariposa County 

Hands-on workshop covering: 

• Fermentation 

• Refrigerator Pickles 

• Canning Pickled Vegetables 

Take home your fermented/pickled vegetables 

to share with your family. Recipes provided. 

Registration Required    

Visit us https://cemariposa.ucanr.edu or call us at 209-966-2417 

Have you been curious about fermented and pickled foods? UC Master Food 

Preservers will present information about the 

differences and show you how to make your own 

Saturday, October 22 

9:00 am to 12:00 pm 

UC Cooperative 
Extension—Merced 

2145 Wardrobe Ave.  

Merced, CA 

$15/person 

http://ucanr.edu/sites/anrstaff/files/215244.pdf

