Mail Application To:

The Master Food Preserver
Certification Training Program
311 Fair Lane

Placerville, CA 95667

(530) 621-5506 or 621-5503

Fax: (530) 642-0803

Please check out our website:
http//:ceeldorado@ucdavis.edu
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The University of California prohibits discrimination
against or harassment of any person on the basis of
race, color, national origin, religion, sex, physical or
mental disability, medical condition (cancer-related or
genetic characteristics), ancestry, marital status, age,
sexual orientation, citizenship, or status as a covered
veteran (special disabled veteran, Vietnam-era veteran
or any other veteran who served on active duty during
a war or in a campaign or expedition for which a
campaign badge has been authorized) in any of its
programs or activities or with respect to any of its
employment policies, practices, or procedures.
University Policy is intended to be consistent with the
provisions of applicable State and Federal laws.
Inquiries regarding the University's nondiscrimination
policies may be directed to the Affirmative Action/Staff
Personnel Services Director, University of California,
Agriculture and Natural Resources, 300 Lakeside Dr.,
6th Floor, Oakland, CA 94612-3550 (510) 987-0096.
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We Invite

You

To Join Us



Please Tell Us About Yourself

Previous Food Training?
O Yes O No
If yes, what kind, where and when?

Experience in Food Preservation, if any.
(circle all that apply)

. Canning fruit & vegetables

Pickling fruits & vegetables

Canning jams & jellies

. Making Freezer jams

Pressure canning vegetables

Pressure canning meats, fish & poultry
. Dehydrating fruits/fruit leather

. Dehydrating vegetables & herbs
Preserving meats & fish

Freezing fruits, vegetables, herbs, meats,
fish and poultry, etc.

Briefly explain.
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What resource materials do you presently
use for food preservation instructions,
recipes, etc?

Have you had previous experience in
working with people, answering telephones
or public speaking, either through
employment or volunteer work?

OYes 0O No

If yes, briefly explain.

Why do you want to be a Master Food
Preserver?

What times during the year are you NOT
available for volunteer service?

Apply Today

Please Print:

Name:

Address:

City:

State/ZIP:

Phone:

E-mail:

I understand there will be a selection process
and this application does not indicate
automatic acceptance into the program.

Signed:

Date:

Class Fee $60*
Payable 1% Day of Class

*As a Master Food Preserver, you will occasionally be
working with children in our community. Therefore, it
is required that all MFPs be fingerprinted. The
charge for this service is $12 - $20, depending upon the
Live Scan location. The cost for this is the
responsibility of the individual MFP Certification
Training Participant.




