Station #8 Preservation of Fruit

Courtney Mayberry

Laura Pitts-Shroyer

Deborah Capranica

You will be volunteering at Station #8.  Please arrive at Pressley Ridge by 9:00 to help set-up your table.  Participants will be arriving at 11:00.  There is no limit to how long a family can stay at a station.  They will be moving freely throughout the day.
Station Description:  Children will see a fresh peach and the different stages of decay; they will also observe and taste canned peaches.  They will learn where pickles come from.
Station Duties:
· You will show the students fresh peaches, the decaying peach and canned peaches.  You will also have a cucumber and pickles.

· You will discuss other things that decay (leaves, other fruits).

· You will discuss why people can fruits

· You will tell the students that pickles are made from cucumbers.

· You will place samples of the canned peaches and pickes in the cups and distribute them to students.

· When the students are finished, please have them color 1 petal on the back of their booklet

Lunch will be 30 minutes and will be served from 11:00-2:00 inside the building.  It will consist of:

Grilled cheese sandwiches

Tomato soup

Vegetable soup

Fruit Cobbler

Beverages

There will most likely be 2 -3 volunteers at each station.  Please take turns going to lunch.

Thank you so much for helping to make this day a success!
