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Universityofldaho

University of Idaho Extension’s

Fall Financial Workshops

Do you seem to have more money going out than coming in?
Extension can help. Come for a bit of fun while learning
some financial “secrets” and receive FREE information,
helpful resources, and more...call Karen to register at
208-883-2241 or email at krichel@uidaho.edu

Monday, October 3™ Making Friends with Your Money:
Creating a Spending Plan that Works
for You

Monday, October 17th Credit: Friend or Foe

Thursday, October 20th Who Get's Grandma’s Vellom
Plate?: Communicating about Non-
Titled Property Transfer

All classes will be offered from 6:00-7:30 p.m. on their scheduled day
at the Latah County Fairgrounds. The classes are free to the public
but pre-registration is encouraged a week in advance.

A minimum of 10 people is needed to hold the class. Invite friends!
©

Monday, October 24th Organizing Your Financial Paperwork

This class will be offered from 6:00-8:00 p.m. at the Latah County
Fairgrounds. There is a $15 materials fee for the workshop and pre-
registration /pre-payment is required by October 10th,

Persons with disabilities who require alternative means for communication of program information or reasonable accommodations need to contact
Karen Richel one week before the event at 220 E. 5th Street, Room 336, P.O. Box 8068, Moscow, ID 83843, phone: 208-883-2241.
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WORKSHOPS DVIO

C.L. “ButcH” OTTER, GOVERNOR
RoGER B. MADSEN, DIRECTOR

WHEN: EVERY THURSDAY 10:00 am - 11:30 am
WHERE: IDAHO DEPARTMENT OF LABOR, 1158 Idaho St., Lewiston, ID

s 1* Thursday of the month —-Writing Resumes for Results
% 2" Thursday of the month —Stress Free Interviewing
% 3" Thursday of the month —Applications to Success
% 4™ Thursday of the month —Career Resources

The workshops are free, but please reserve your seat @ the front desk
or call (208) 799-5000 ext. 3522, or email: lewistonmail@labor.idaho.gov

An Equal Opportunity Employer and Service Provider

Open 7:30am - gpm every day

deli 7:50am - 8pm daily

121 E. 5th in downtown Moscow
=Sy 208-882-8537 % Map

9 ek Links

A

Search for the New Gen

Updates
Join Community Food Works for their Preserve the Harvest
workshops this summer! Weekly hands-on gatherings will have Apply for GM position he
vou canning, freezing, dryving, pickling, and jamming with
confidence. Take home food for the pantry, too! Limited to 12 n n
participants each Saturday; $15 general/FREE for SNAP
recipients.

c 0 m M “ . I T Y For dates, times, location, and registration info please email » @d
FO 0 DWO o KS education@communityfoodworks.org . For more information
o ? = — >

about Community Food Works please visit our website at

LEARMN | EAT | SHARE www.communityfoodworks.org . INE Lo,
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All Workshops held at
Boyd Hall
Asotin County Fairgrounds
Asotin, WA
$10.00 each Workshop
Scholarships are Available
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TARSHINGTON STATE LINIVERSITY
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Food Preserving

11
Workshops

September 8, 201 1
Water Bath Canning
AM and PM Se=ssion
September 9, 201 1
Freezing and Drying

AM and PM Session

L A

Asotin County Health District
431 Elm Street
Clarkston, WA $9403
509-758-3344
hrtp:/Sac-hd.org
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Thursday Workshops
September 8, 2011

AR Session—92:00 am to Moon
PhA Session—1:00 pm to 4:00 pan
drepeat of morming class)

Food Safety

Water Bath Canning

WSLU Asotin County Extension
135 2nd Street = PO Box 9
Asotin, WA $9402
509-243-2009

Friday Workshops
September 2, 2011

AM Session—=59:00 am to NMoon

Lizann Powers-Hammond &
WSU Extension Educator
Benton County Extension

PM Session—1:00 prm to 400 pm
Irepeat af morning class}

Food Safety

Freezing and Drying

Lizann has worked for WSU Extension
for 23 years, tralning Master Food
Preserver volunteers for 22 years. She
has a BA Ed in Home Ec. Education from
Central Wash. Univ. and a BS in Public
Health Mutrition (from CWWU - both
71981} . Masters in
Human Nutrition from
WSLH In 1985,

EdD - ABD fram WSLL.

A

are s & v e STy tinn. Evidance [
of noncompiance may Be reportad thrcugh your locs! Extension office.
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Ag@ nda | What is water bath (anning? ' ‘ i i @
X Water Bath Canning (or Boiling : ‘ s %
X Water Canning) is safe for fruits, | 'é @
Thursday Workshops i tomatoes and pickles as well as fam, | % i E x5
2:00—Noon or 1:00—4:00 pm il jellies and other preserves, In this . = ‘ | E E
Introduction to water bath canning as a § method, jars of food a_TE hE:?L_Ed 3 g | 5 =
method of food preservation. : completely covered with b-::ll.hnp, E = | | E §
; - ] water. A water bath canner is a large | = ‘ = 8
Basics of SF'O“‘J'QE' and preservation X covered cooking pot with a rack. Any X = g | E :L
Basics of water bath processing large me'ﬁ.i ;unlainer may be usad .E == | | E E
X as long as it is deep enough for 1 X 2 £ ‘ = E
Hands-on experience with boiling ¥ inch ol briskly boiling water X "'l' - o ‘ | E =
water bath canner {  tocover the jars. { & % i | 2 5
: : -y ( ‘ ¥ |EE2 | B g g _
-+ What is drying? ¥ £ PE ‘ 25 s
' Drying food is simple, safe : J Eﬁl | = E E E
& and easy to learn. With : = 7 i ‘ | £ o ‘ | il
3 maodern food dehydrators fruit ] @ Z5 | T £5 e g -
] leathers, banana chips, pumpkin E = § g E -.E._'% 2.2 8 E
: seeds and beel jerky can all be dried : I ';" = ‘ = ﬂ"(ﬁr_ﬁ Eﬁ
j wear-round at home. Dried foods are j 3 £ 5 ‘ | %? E =5 % =
E lightweight, take up little space and 3 : 2 E | o ‘E =
i deo not require refrigeration. i = B ‘ | = 22
Friday Workshops i i |28 | g FL:
9:00—Noon or 1:00—4:00 pm i Wit s freesing? , H | S Eu ‘ | g =8
i = ] x Freezlng is one of the E.a‘:ill':"bl, most S | _E " = E
ntroduction to freezing a_“d drying as a ¥ convenient, and least time- X b ‘ i 2= JS k=3
method of food preservation. % consuming metheds of preserving E & E | E E B uj;p
Basics of spoilage and Preservation |  foods. Freezing does not sterilize Bl | B | b= | 2§ S g
: _ = E foods, the extreme cold simply s ,_E ‘ E‘ @ % [ § L,::'
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Pressure Canner Gauge Testing Clinics

Have you had your pressure canner gauge tested recently?
For safe canning and to avoid under-processing, gauges should
be tested once a year before you begin canning.
University of Idahe Extension can help.

Come to one of these FREE clinics to have your gouge tested:

Saturday, October 17
9:00 am. - 11:00 a.m.

TriState Store in Moscow

Thursday, October 13™
00 am. -11:30am. & 1:30 pm. - 4:00 p.m.
Latah County Extension Office

220 E. 5™ Street, Room 335 in Mozcow

Questions? Call (208) B63-2241 or krichel@uidaho_edi

If you can't make it to owr Pressure Conner Gouge Testing Clinics,
stop by our office. We will be happy to test your gauge for you in
our office. We are here from 8:00 - 12:00 and 1-00 - 5:00.

220 E. 5% Street, Room 336
Come to the Federol Building (Post Office Building),
Enter at 5 Street Entrance,
Come to the third floor and
Follow our signs.

MEHW:  We will ne longer be charging to test your gouge. Please

come in and moke sure your gouge is safe before you begin canning
this year.

Persans with dizshilities wha requine alternsfive mexns for commnaication af program information or masonible accommadations need to contact Kamea
Richel one week before the event b jiche @ yidahoedy . phone: I0E-833. 3241
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FINANCIAL MAZE
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Are you dreaming of money? Solve this maze to find your

pot of gold.
Karen Richel
Have a .
. Financial Educator
question? . .

University of ldaho Extension — Latah County
Want to add a P.O. Box 8068 / 220 E. 5t Street, Room 336

friend to my Moscow, ID 83843

subscription list? NEW NUMBER (208) 883-2241

Fax (208) 882-8505 krichel@uidaho.edu
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