
The cost of the Basics of Canning Meat 
at Home workshop is $12.00 per person. 
 
Space is limited, so register early. 
 
Complete the attached registration form 
and mail with a check or money order 
payable to: 
 Westmoreland County Extension Fund 
to: 
Penn State Cooperative Extension 
Attn: Basics of Canning Meat at Home 
214 Donohoe Rd, Suite E 
Greenburg, PA 15601 

 
Instructor 
Pat Leach, 
former Penn 
State 
Cooperative 
Extension 
Educator in 
Indiana County 
for over 39 years and Penn State Master 
Food Preserver, will share the latest 
food preservation methods while 
introducing you to new resources. 

Registration Information 

 
Wednesday, November 4, 2009 

6:30 to 8:30 pm 
 
 

Donohoe Center 
214 Donohoe Road, Suite E 

Greensburg, PA 

 

This publication is available in alternative media on request. 

The Pennsylvania State University is committed to the policy 
that all persons shall have equal access to programs, facilities, 
admission, and employment without regard to personal 
characteristics not related to ability, performance, or 
qualifications as determined by University policy or by state or 
federal authorities.  The Pennsylvania State University does 
not discriminate against any person because of age, ancestry, 
color, disability or handicap, national origin, race, religious 
creed, sex, sexual orientation, or veteran status.  Direct all 
inquiries regarding the nondiscrimination policy to the 
Affirmative Action Director, The Pennsylvania State University, 
328 Boucke Building, University Park PA  16802-2801; 
Tel. (814) 865-4700/V, (814) 863-1150/TTY. 

The Pennsylvania State University encourages qualified persons 
with disabilities to participate in its programs and activities. 
If you anticipate needing any type of accommodation or have 
questions about the physical access provided, please contact 
Dori Campbell at 724-837-1402 in advance of your participation 
or visit. 

This program is sponsored by Penn State 
Cooperative Extension in Westmoreland 

County.   

For questions, call 724‐837‐1402. 

The Basics of 
Canning Meat: 

 

A Home Canning Workshop 

A workshop designed for hunters 
or family members who process 

and prepare venison. 

 



Whether you are an experienced canner or a person that doesn’t know 
much about canning, plan to attend this workshop. Today’s canning 
methods are backed by scientific research, all of which help to insure 
that you have a safe product to eat.  Attend and find out if Grandma’s 
recipes or food preservation methods are safe for you and your family.   

Join us and learn about the following areas of home food preservation: 

• learning to can venison, beef, chicken, pork, and fish 

• overcoming your fear of using a 
pressure canner;  

• updating your canning methods; 

• tips on freezing meat properly;  

• tips in learning to make jerky. 

• what you need to get started. 

Penn State “Let’s Preserve” fact sheets, game meat publications, and 
Canning Meats recipes will be made available. 
 

Note:  We are offering FREE 
pressure gauge testing after 
the program for paid 
participants. (Maximum two 
gauges per paid participant.) 
If you have a gauge-type 
pressure canner and want to 
have the gauge tested for 

accuracy, please bring ONLY THE LID with the 
gauge on it with you to the workshop. L
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� Form may be copied. � 
 

~ REGISTRATION FORM ~ 
Basics of Canning Meat at Home 

November 4, 2009 
6:30—8:30 pm 

 
 

Registration Fee: $12.00 

Name   

Address   

City   

State     Zip   

Daytime Phone   

Evening Phone   

E-mail   

Organization   

 

  

 
Make check/money order payable to:  
Westmoreland County Extension Fund 

 

 
 

Return registration form and payment to:  
Penn State Cooperative Extension 

Attn: Basics of Canning Meat at Home 
214 Donohoe Rd, Suite E 

Greenburg, PA 15601 

            Canned meats. . .  
     A real convenience food 
         for the busy family. 


