
Date: Saturday, April 20, 2024 

Time: 9:00am to 12:00pm

Location: OSU Extension, Greene County, 
100 Fairground Road, Xenia

Cost: $30.00 per participant            
Minimum of 6 participants per class. 

Canning Chicken and Ground Beef
A hands-on Home Food Preservation Program

Learn how to safely and easily 
can chicken and ground beef. 

Participants will also learn how to 
make beef jerky at home for year-

round goodness! 

Contact information: Laura at halladay.6@osu.edu    Brenda at sandman-stover.1@osu.edu

Registration: 
go.osu.edu/canningchickenandgroundbeef

CFAES provides research and related educational programs to clientele on a 
nondiscriminatory basis.   For more information, visit cfaesdiversity.osu.edu. For an 

accessible format of this publication, visit cfaes.osu.edu/accessibility.
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