Registration Form

Name

Business
Address

CIRCLE ONE: HOME OR BUSINESS
City/State/Zip
Daytime phone
Email (required)
Register me for the following training:

O December 7 Dodgeville
O January 20 Eau Claire*
Q February 4 Algoma

O March 18 Whitewater
Q  April 15 Wausau

0 May20 Madison

O June 14 Fond du Lac

Registration Fee: $75.00* per person

*Cost is $60 for the Eau Claire training on
January 20 as part of the Value-Added
Conference.

Enclose fee. Checks payable to UW-Madison.
Payment must be made at time of registration.

U Check enclosed

U Charge on the following account:

U VISA O MasterCard  Exp. Date
Card Number

Name on Card

Signature

Mail or fax registration form and fees to:
CALS Conference Services

620 Babcock Drive

Madison, WI 53706

FAX: (608) 262-5088

Register online at:
http://www.peopleware.net/2723

Cost and Registration:

Cost of the training is $75.00* per person. Fee
includes materials, refreshments and lunch.
Pre-registration is required. Payment must be
made at time of registration. On-site
registrations will not be accepted.

Training participants may cancel up to two
weeks prior to the training and receive a full
refund; no refunds will be made after the two-
week deadline. Registration is transferable to
another site, space permitting. Substitutions may
be made at any time. To cancel, substitute or
transfer, please contact CALS Conference
Services at (608) 263-1672. If a program is
cancelled for low enrollment, registration fees
will be refunded or transferred to an open
session.

Upon receipt of enrollment and payment, CALS
Conference Services will mail a confirmation
letter and directions to the site selected.

To register, complete the attached registration
form and submit with your payment by mail or
fax to:

CALS Conference Services

620 Babcock Drive

Madison, WI 53706

FAX: (608) 262-5088

You can also register online at:
http://www.peopleware.net/2723

For registration questions, please contact CALS
Conference Services at (608) 263-1672. We do
not accept phone registrations.

For training questions, please contact Barb
Ingham (608) 263-7383 or bhingham@wisc.edu.

Wisconsin
Acidified Canned
Foods Training

for Small Food
Processors

2009-2010
Coordinated by

uw -
EXTENSION
and
Wisconsin Department of
Agriculture, Trade and
Consumer Protection


http://www.peopleware.net/2723
mailto:bhingham@wisc.edu

Overview:

Canning salsa, pickles, and other acidified
foods for sale requires special training. The
Acidified Canned Foods Training is a one-
day workshop designed to teach the basics
of food safety and regulation in the
manufacture of acidified foods in
Wisconsin. Whether you have a business
that you wish to expand, or you are just in
the planning stages, the Acidified Canned
Foods Training will be helpful to you.
Participants completing the day-long
workshop and scoring a satisfactory grade
on exams will receive the training necessary
to apply for a Wisconsin acidified foods
processors’ license. The training is offered
across the state.

Training will cover:

Wisconsin food processing regulations
Facility requirements

Sanitation

Principles of thermal processing
Microbiology of acidified foods

Record keeping and forms

¢ Recipe approval

There will be time set aside for learning and
product testing.
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2009-2010 Program Schedule

December 7

lowa County Court House
222 N lowa St

Dodgeville W1 53533

Dodgeville

Special Session! Value Added College at the
Midwest Value-Added Agriculture Conference
January 20 Eau Claire
Ramada Convention Center

205 S Barstow St

Eau Claire, WI 54701

February 4

Farm Market Kitchen
520 Parkway St.
Algoma, WI 54201

Algoma

March 18 Whitewater
UW-Whitewater University Center

800 West Main Street

Whitewater, WI 53190

April 15 Wausau
Marathon County UW-Extension
212 River Drive

Wausau, WI 54403

May 20 Madison
West Madison Agricultural Research Station
8502 Mineral Point Road

Madison, WI 53593

June 14 Fond du Lac
Fond du Lac County UW-Extension

400 University Drive

Fond du Lac, WI 54935

Instructors:

This training will be conducted by Dr.
Barbara Ingham, University of Wisconsin-
Extension Food Science Specialist and staff
of the Wisconsin Department of Agriculture,
Trade, and Consumer Protection.

Who should attend?

Anyone canning acidified foods such as
pickles, salsas, or tomatoes for sale in
Wisconsin must have the proper license.
Successful completion of this training will
allow you to meet a requirement necessary
to apply for a Wisconsin acidified foods
processors’ license.

Schedule:

Registration begins at 8:00 AM, the program
begins promptly at 8:30 AM.  Allow
sufficient time for parking and to locate the
training site. The program will run until 5:00
PM. You must attend for the full day. There
will be morning and afternoon lectures and
exams. Lunch and refreshments will be
provided. As a special service, you may
bring samples of your products for free
preliminary testing (pH and water activity)
at the conclusion of the program!

This training is supported by a grant from
the University of Wisconsin-Madison
Baldwin Wisconsin Idea Endowment.



