
 

Preserving the Produce of Spring 

 

We know that preserving excess produce is a great foundation for a sustainable lifestyle, allowing you to use produce from your own 
(or family and friends’) gardens, process it, store it, and use it later on – or even to give away as gifts.  

Spring, the great awakening, when eagerly awaited, new seasonal produce is ready to go! Fresh berries, tropical mangoes, rhubarb, 
snow peas, peas, asparagus, carrots, spring cauliflower, broccoli… Often though, if you are a gardener, the entire crop seems to be 
ready at once! It’s time for preserving, but where to start?  

Join me in a session where we will explore various methods of preserving the produce of Spring. During the session participants will 
prepare preserves from the recipes and produce provided! 

To finish the session, we will sit down and share a platter of food that I’ve prepared, showing you how each of the preserves made 
on the day can be used when you take it at home. 

A little more detail… 
On the day: 

• Participants will be provided with ingredients, instructions and guidance as they work to make special preserves on the day. 
• I will also provide a tasting plate so that you can see how to use the preserves at home. 

What you will take home: 
Each participant will take home: 

• Notes and recipes for the preserves made on the. 
• A jar of each of the preserves prepared on the day. 

Session Duration:  
The session will run for approximately 3 – 3½  hours. 

Cost: 
$45.00 per person 

Number of Participants: 
This session is limited to a maximum of 4 people. 
Minimum of 3 people are required for the session to run. 

More Information  
I prefer not to call this a cooking class, but more of a hands-on cooking and knowledge sharing session, where you will learn and 
share from my experience. I am not a trained chef, just taught and guided by my experiences and driven by my love of cooking, 
sharing and celebrating with food.  

Health and Safety  
• If you have any dietary restrictions please contact us prior to booking.  
• Closed shoes must be worn.  

Cancellation and refund policy 
• Should you need to cancel your booking prior to 72 hours before the event, please contact us to organise a refund, however, eventbrite 

fees are not refundable. 
• Bookings cancelled within within 72 hours of the event are not refundable, you can, however, transfer your booking to another person. 

Please contact us to make the necessary arrangements. 
• Should circumstances arise, we reserve the right to cancel the class or change the date. Should this occur, we will provide the option of a 

full refund or transfer.  
E:  sbaskitchen@bigpond.com 

P: 0416 021 160 
 


