
GROW IT EAT IT 
PRESERVE IT

CAPTURE THE FLAVOR

These programs provide information to 
consumers so that they can make 

informed decisions about preserving 
food at home to maximize food safety 

and reduce the risk of food borne 
illness.

Erin Jewell, MS, RDN, LDN
University of Maryland Extension

Calvert, Charles, and St. Mary's Counties 
26737 Radio Station Way, Suite E-2, Leonardtown, 

Maryland 20650
301-475-4485, erinj@umd.edu

University programs, activities, and facilities are available to all 
without regard to race, color, sex, gender identity or expression, 
sexual orientation, marital status, age, national origin, political 

affiliation, physical or mental disability, religion, protected veteran 
status, genetic information, personal appearance, or any other 

legally protected class.

DRYING FOODS 
October 9 

3:00-4:15 PM 
Registration Link

FREEZING FOODS 
October 23 

3:00-4:15 PM 
Registration Link

Learn about the health benefits of cooking with 
herbs and spices, best practices for storing them 

safely, and how to flavor meals like a pro! 

HERBS & SPICES
October 9 

11:00 AM-12:00 PM
Registration Link

Educators: Erin Jewell and Beverly Jackey

Educators: Erin Jewell and Cheryl Bush

https://umd.zoom.us/meeting/register/tJEqce2oqjsrGtwLoaP1A7F_ZlG3Tni054xD
https://umd.zoom.us/meeting/register/tJMqf-Goqj4qE9Dw2idt-cS4_l0RRI3_k0fF
https://umd.zoom.us/meeting/register/tJUqc-ioqDstGd2ZUmClPcoNn4wbh8gLWA3K



