
South Wasco Alliance & Barlow Gate Grange 
2019 Food Preservation Workshop Schedule 

DATE/TIME TOPIC AND DESCRIPTION LOCATION & REGISTRATION SUPPLIES – What’s Needed? 

Sunday, Sept. 1, 
1-4PM

LIMIT: 12 

 HOMEMADE APRICOT JAM:  
 Learn how to make your own 
jam (or just have fun with others 
making it together).  All 
ingredients will be provided at 
the workshop. There will be a 
supplies fee of $5. We’ll be using 
“tried and true” recipe 
suggested by MCP Premium Fruit 
Pectin. 

All workshops will be held at : 

Barlow Gate Grange, 56960 Wamic Market 
Road, Wamic, Oregon 97063 

Registration and Community Support : 

Please contact Ali O’Connor at 
541-645-5485 to register,  or if you are
interested in either donating, or receiving
surplus fruits that may be available in our
community.

Know-How and Supply Share : 

 Please contact Colette Cox at 
(541) 544-2243 if you have canners or
other canning equipment, extra jars, or
surplus fruit we could affordably
source/use during the workshop.

● We will use MCP Premium Pectin recipe:
https://www.myfoodandfamily.com/recipe
/062427/mcp-apricot-jam

● A supply fee of $5 will be required at the
workshop and will cover all required
ingredients and materials used.

https://www.myfoodandfamily.com/recipe/062427/mcp-apricot-jam
https://www.myfoodandfamily.com/recipe/062427/mcp-apricot-jam


South Wasco Alliance & Barlow Gate Grange 
2019 Food Preservation Workshop Schedule 

DATE/TIME WORKSHOP TOPIC AND DESCRIPTION LOCATION & 
REGISTRATION 

SUPPLIES – What’s Needed? 

Sunday, 
Sept. 1, 
1-4PM
LIMIT: 12

HOMEMADE APRICOT JAM 
Description Above.    Barlow Gate 

Grange 

  To Register: 

541-645-5485

 For Recipe details, go to 

https://www.myfoodandfamily.com/recipe/062427/mcp-apricot-jam 

Sunday, 
Sept. 14, 
9AM-5PM 

LIMIT: 12 

HOMEMADE SALSA.  Learn how to make 
your own salsa to enjoy now or when the 
snow comes. We’ll be using “tried and 
true” recipes from the Oregon State 
University Extension 

● Go to https://extension.oregonstate.edu/search?search=salsa  to preview the

recipe

● A supply fee of $5 will be required when you register to cover all ingredients

and supplies, which will be provided at the workshop.

 Sept 29 
and Oct 6 

LIMIT: 15 

HOMEMADE SAURKRAUT. Learn how to 
make traditional and non-traditional styles 
of saurkraut in this two part workshop. 
This preservation has sustained humanity 
around the world for more than 2,000 
years . 

● A supply fee of $5 will be required when you register to cover all ingredients

and supplies, which will be provided at the workshop.

Nov. 2 

LIMIT: 12 

HOMEMADE APPLE STRUDEL.  Learn how 
to make this traditional sweet pastry, 
dating back to the Austro-Hungarian 
Empire (1867-1918). 

● A supply fee of $5 will be required when you register to cover all ingredients

and supplies, which will be provided at the workshop.

. 

Nov. 16 

LIMIT: 12 

HOMEMADE SWEET BREAD. In celebration 
of the upcoming festivities, come learn 
how to make a traditional holiday sweet 
bread.  

● A supply fee of $5 will be required when you register to cover all ingredients

and supplies, which will be provided at the workshop.

FOOD PRESERVATION WORKSHOP FAQS (FREQUENTLY ASKED QUESTIONS): 

Why are these workshops being offered? 

https://www.myfoodandfamily.com/recipe/062427/mcp-apricot-jam
https://extension.oregonstate.edu/search?search=salsa


South Wasco Alliance & Barlow Gate Grange 
2019 Food Preservation Workshop Schedule 

The South Wasco Alliance (SWA) and Barlow Gate Grange are non-profit organizations that heard a growing 
excitement and interest in our community to preserve and possibly trade/exchange food that we can produce 
more affordably and with better quality in our own local area (Wamic, Tygh Valley, Maupin, Pine Hollow, Dufur). 
So, both organizations teamed up to offer a series of five (5) food preservation workshops between Sept and 
November 2019.  The workshops will focus on using fruits and vegetables grown or gleaned in South Wasco, if 
and when possible, and, also, will incorporate favorite local recipes, know-how, and historical stories to share 
from across our community.  This is consistent with the mission of both organizations, which is to benefit our 
people, strengthen our community, and honor rural traditions. 

Who can attend and what resources are available? 

Everyone in the community age 12 and above is invited to attend.  All workshops will be held at the Barlow Gate 
Grange and, due to this being the first joint offering, each workshop size is limited to 12-15 participants. 
However, additional workshops may be offered if there is enough demand and/or as local harvests may be 
ripening and available in our area. 

Each workshop will require certain ingredients, so if you are interested in either donating or receiving surplus 
fruits or supplies for use in a workshop, please contact Ali O’Connor at (541) 645-5485.  Ali will coordinate 
procurement and community support of workshop supplies. 

MORE ABOUT SOUTH WASCO ALLIANCE & THE BARLOW GATE GRANGE 



South Wasco Alliance & Barlow Gate Grange 
2019 Food Preservation Workshop Schedule 

South Wasco Alliance (SWA) is a non-profit grass-roots organization of local residents interested in the long-term 
health of our area and with a shared vision of a vibrant and sustainable economy. Priorities for 2019-20 include 
promoting: 

● specialty crops as a means for developing a more sustainable economy
● strong community and improved living standards through DIY (do-it-yourself) food preserving and other

workshops that highlight South Wasco’s historical roots and enable us to live more healthy lives

Visit our website at www.southwascoalliance.org to learn more about SWA. 

The Barlow Gate Grange (The Grange) is a 145-year-old non-profit fraternal organization whose roots are in 
agriculture, an advocate for rural America, and a meeting place from networking, fellowship and fun (community 
breakfasts, potlucks, holiday functions, charity events…).

To learn more about our local Grange, contact Colette Cox, President, Barlow Gate Grange, at (541) 544-2243. 


