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Designed for people who want to learn more about basic 

home food preservation using dehydration methods.

DATE & TIME

Thursday, August 30th

6:30 to 7:30 p.m.

LOCATION

Keller Market House

134 S Columbus St

Lancaster, Ohio  43130

To register, call 740.652.7270 or

email Shannon Carter at 

carter.413@osu.edu

Drying is one of the 

oldest methods of 

preserving food in 

history!

Participants will learn how drying process preserves foods, 

how to blanch vegetables before drying and how to safely 

store dried foods.

PROGRAM IS 

FREE!


