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Mission Statement 

“To teach research-
based practices of 

safe home food 
preservation to the 

residents of 
California.” 

 Reach us: 

Online: www.cesanluisobispo.ucanr.edu 

Helpline: (805) 781-1429 

Email: slompf@ucanr.edu 

Facebook: @MFPSLO 

Instagram: master_food_preservers 

 

 

Who are UC Master Food 
Preservers?

WE ARE VOLUNTEERS WITH 
EXTENSIVE TRAINING IN FOOD 

SAFETY AND PRESERVATION FROM 
THE UNIVERSITY OF CALIFORNIA 
COOPERATIVE EXTENSION. WE 

TEACH CLASSES TO THE PUBLIC AND 
ARE AVAILABLE TO ANSWER YOUR 

HOME CANNING AND FOOD 
PRESERVATION QUESTIONS.   

 

   

 

BLACKBERRY CHICKEN 
(June is blackberry month and a great time to make berry jam.  Try some with 
chicken and balsamic vinegar.) 
 
1 tablespoon all-purpose flour 
½ to ¾ cup chicken broth 
½ cup seedless blackberry jam 
2 tablespoons balsamic vinegar 
1 teaspoon olive oil 
½ cup chopped red onion 
1 ½ pounds boneless, skinless chicken breasts 
½ teaspoon dried thyme leaves 
Salt and pepper to taste 
 

1.  In a large skillet, sauté onions in olive oil for 5 minutes.  Meanwhile, 
season chicken with thyme, salt and pepper.  Lightly dust chicken with 
flour. 

2. Add chicken to the skillet and brown for 7-10 minutes.  Add broth and 
simmer for another 15 minutes. 

3. Stir in jam and balsamic vinegar.  When ingredients start to boil, reduce 
heat and cook for 15-20 minutes or until chicken is tender. 
 

Source: Too Hot in the Kitchen by Holly Clegg (2010) 
 



 
It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural 
Resources not to engage in discrimination against or harassment of any person in any of its programs or 
activities (Complete nondiscrimination policy statement can be found at  
http://ucanr.edu/sites/anrstaff/files/215244.pdf ) Inquiries regarding ANR’s nondiscrimination policies 
may be directed to John I. Sims, Affirmative Action Compliance Officer/Title IX Officer, University of 
California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. 
 

 
 
 
 
 
 

 
 

 

 

UP NEXT… 
 
INTRODUCTION TO CANNING 

June 23, 2018 
10am-12pm 

http://ucanr.edu/introtocanning2018 
 

HOLIDAYS IN JULY 
July 28, 2018 
10am-12pm 

http://ucanr.edu/holidaysinjuly2018 
 

FERMENTATION 
August 25, 2018 

10am-12pm 
http://ucanr.edu/fermentation2018 

 
Class fee: $5-$10 

All classes held at the 
UCCE Auditorium 
 2156 Sierra Way,  
San Luis Obispo 

 
 
 

New to canning?   4 things you’ll need… 
 

• Boiling-water canner.  Most recipes are heat-processed in a boiling water canner.  
A large, deep pot with a lid works well.   A rack in the bottom keeps jars away from 
direct heat.   

• Canning jars.  Also called mason jars, they’re the only containers recommended for 
home canning.  The top of the jar must be smooth, flat and free from cracks or chips.   

• Jar lids and screw bands.  Two-piece metal home-canning closures include a 
screw band and a flat metal lid with a channel filled with sealing compound.   

• Canning utensils.  There are several non-essential items that make canning easier 
and safer.  These include jar lifters, canning funnels, magnetic lid wands and non-
metallic spatulas.   
Source: Ball Complete Book of Home Preserving (2012) 

                                                                             

                                                      
   

                                                                                                                                                          

Our Open House for 
prospective members 

A field trip to Templeton 
Valley Farms.  Thanks, Trina 

Baumsteiger! 

http://ucanr.edu/sites/anrstaff/files/215244.pdf
http://ucanr.edu/introtocanning2018
http://ucanr.edu/holidaysinjuly2018
http://ucanr.edu/fermentation2018

