From Fish to Fruit Preserves! :%
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Clockwise from top left: Marilyn with her freshly bottled strawberry jam; Y @ :
Adriane, Heather (Career Planet) & Carianne (Silwood); Anke (Fresh Living { SN
patiently taught the ladies the art of jam making; The bottled product; Silwood
graciously gave us the use of their practical kitchen and utensils for the morning;
Tryphina, Patricia, Karin (Career Planet) & Pamella taking a coffee break.
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Pia (Fresh Living) showing the ladies how
~ tosterilise the containers before bottling
L the jams.

Anke (Fresh Living) giving step by step 7
instructions in the practical kitchen at Josephine, Lydia & Marilyn
Silwood. concentrating on the recipe




Strawberry Jam @Zj
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Careful Tryphina, When the bybhlesare lear, the jam is almost done and remember

GKFGQa + K2G LRGH00ES2 wrinkles are good when it happens to the jam on a cold plate
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| Make sure the jam
is sealed properly

Listen to the finer details

T

Tarrin stirring her
strawberry jam

Marilyn & Josephine
bottling their freshly made jam



Orange Marmalade
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To do it Patricia

Cut the cooked oranges up finely

Cook the oranges for 30 minutes
before making the marmalade

Thanks Anke, what a
memorable experience!
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What an amazing experience.
Here we have a group of empowered women. They have just
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