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Harvest To Jar 

(6 Week Course, 2 hr weekly class)
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Calling all local food growers, community orchard 

champions and community gardeners!
The Made In Hackney – Local Food Kitchen is offering a 

6-week preserving course to help local growers make the most of their harvests.  The course will cover:

    -Jamming with and without sugar 

-Making Chutneys, pickles and relishes

-Dehydrating

-Fermenting (kimchi, sour kraut etc) 

-Making cordials, juices and syrups

-Preserving in oil 

-Sterilising jars and other preserving tips 

Cost: £10 Donation for ENTIRE 6 week course 

Location: Made In Hackney, Food For All Basement, 3 Cazenove Rd, N16 6PA

Date: TBC – Available slots Monday morning, Thursdays afternoon & evening, Friday morning/afternoon 

To register your interest contact the organisation who sent you this flyer, tell them which slot works for you and they will proceed with the booking. 

(Regretfully the kitchen is not wheelchair accessible) 

