
LEARN TO MAKE YOGURT AND SAUERKRAUT! 

The University of Wyoming is an equal opportunity/affirmative action institution. 

 

 This workshop will highlight tools and techniques as well as up-to-date recom-

mendations for safety.  

 There will be samples to taste and you will get to take home some of the food we 

preserve! 

 

Yogurt and Sauerkraut Fermentation: 

Where:  

      Park County Powell Extension 

      655 East 5th 

      Powell, WY 82435  

 

Cost:  

      $10 (scholarships available) 

 

When:  

      March 2, 5:30-8:00 pm 

 

To Register:  

      Laura Balis, lbalis@uwyo.edu 

  OR 

      Park County Powell Extension,  

      (307) 754-8836 


