Lewis County MFP Volunteer Training 
September 25 – November 20  11am – 3:30pm
Zoom Link 

September 18th 	Orientation: Introductions, overview, expectations, handouts
11am-12pm
September 25th	Basic Food Safety and Microbiology – chapters 1 & 2
October 2nd 	Freezing & Dehydration – chapters 8 & 9
October 9th	Basics of Canning and equipment /Canning Acid Foods (Fruits, pie fillings and   Tomatoes) Chapters 3 and 4 
October 16th	Check in & Review – with Julie and Gary – 11am - noon
October 23rd	Jams, Jellies, Syrups and Juices chapter 7
October 30th	Pickles, relishes ad salsa – Chapter 6
November 6th	Canning Low acid Foods – equipment, Veggies, soups, stews 
November 13th	Canning & Smoking Meats & Seafood 
November 20th 	Sharing what you learned – answering calls, information tables, gauge testing, social media and more!!! 

 To Be Determined: Hands on Training Day 
· Water Bath canning 
· Pressure Canning 
· How to test a Canner Gauge 
· Review for Exam?













Resources Needed as MFP: Edit a per the resources sheet 
· Fundamentals of Consumer Food Safety and Preservation: Master Handbook – hard copy or jump drive – contact Lewis County Extension for copies 
· USDA Complete Guide to Canning 
· Can be downloaded free from: https://nchfp.uga.edu/publications/publications_usda.html
· Can be purchased for $19 from:
https://edustore.purdue.edu//newsearch.asp

· So Easy to Preserve –  most current edition with addendum sheet 
· PNW publications – available for download on Lewis County Extension Website  
· WSU Fact sheets as distributed by instructor weekly 

Each Class session 
· Discussion of topic PP and videos 
· Review homework questions 
· Student social media reports 
Homework each week 
· Written questions 
· Social media assignment (Facebook post, blog, video, recipe/recommendation post, other)
· What is the source?
· What did you learn? 
· What was best about it 
· What is confusing or wrong 
· Would you recommend it…why or why not 
Final Exam: 
· Written exam – take home 
· Tests if you can find the answer not if you have it memorized. Know your resources kind of exam. 
· Must pass with 85% or above 

