
Preserving Everything: Can, Culture, Pickle,
Freeze, Ferment, Dehydrate, Salt, Smoke, and
Store Fruits, Vegetables, Meat, Milk, and More
(Countryman Know How)

By Leda Meredith

Preserving Everything: Can, Culture, Pickle, Freeze, Ferment, Dehydrate,
Salt, Smoke, and Store Fruits, Vegetables, Meat, Milk, and More
(Countryman Know How) By Leda Meredith

The ultimate guide to putting up food.

How many ways can you preserve a strawberry? You can freeze it, dry it, pickle
it, or can it. Milk gets cultured, or fermented, and is preserved as cheese or
yogurt. Fish can be smoked, salted, dehydrated, and preserved in oil. Pork
becomes jerky. Cucumbers become pickles. There is no end to the magic of food
preservation, and in Preserving Everything, Leda Meredith leads readers?both
newbies and old hands?in every sort of preservation technique imaginable.
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The ultimate guide to putting up food.

How many ways can you preserve a strawberry? You can freeze it, dry it, pickle it, or can it. Milk gets
cultured, or fermented, and is preserved as cheese or yogurt. Fish can be smoked, salted, dehydrated, and
preserved in oil. Pork becomes jerky. Cucumbers become pickles. There is no end to the magic of food
preservation, and in Preserving Everything, Leda Meredith leads readers?both newbies and old hands?in
every sort of preservation technique imaginable.
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Editorial Review

About the Author
Leda Meredith has been preserving food since she was a kid at her great-grandmother's side. She is the guide
to food preservation at About.com, teaches food preservation and foraging throughout the Northeast, and is a
regular contributor to numerous food-related publications. She lives in Brooklyn, New York.

Users Review

From reader reviews:

Ana Lopez:

Do you have favorite book? In case you have, what is your favorite's book? Publication is very important
thing for us to learn everything in the world. Each reserve has different aim or maybe goal; it means that
guide has different type. Some people feel enjoy to spend their time to read a book. They are really reading
whatever they have because their hobby is definitely reading a book. How about the person who don't like
examining a book? Sometime, man feel need book when they found difficult problem or perhaps exercise.
Well, probably you should have this Preserving Everything: Can, Culture, Pickle, Freeze, Ferment,
Dehydrate, Salt, Smoke, and Store Fruits, Vegetables, Meat, Milk, and More (Countryman Know How).

Rafael Rainey:

Spent a free a chance to be fun activity to do! A lot of people spent their spare time with their family, or their
particular friends. Usually they carrying out activity like watching television, about to beach, or picnic within
the park. They actually doing ditto every week. Do you feel it? Do you want to something different to fill
your personal free time/ holiday? Could be reading a book may be option to fill your cost-free time/ holiday.
The first thing that you'll ask may be what kinds of reserve that you should read. If you want to attempt look
for book, may be the publication untitled Preserving Everything: Can, Culture, Pickle, Freeze, Ferment,
Dehydrate, Salt, Smoke, and Store Fruits, Vegetables, Meat, Milk, and More (Countryman Know How) can
be very good book to read. May be it can be best activity to you.

Sherman Etheridge:

Do you have something that you enjoy such as book? The publication lovers usually prefer to select book
like comic, brief story and the biggest you are novel. Now, why not hoping Preserving Everything: Can,
Culture, Pickle, Freeze, Ferment, Dehydrate, Salt, Smoke, and Store Fruits, Vegetables, Meat, Milk, and
More (Countryman Know How) that give your entertainment preference will be satisfied through reading
this book. Reading behavior all over the world can be said as the way for people to know world a great deal
better then how they react in the direction of the world. It can't be stated constantly that reading routine only
for the geeky man but for all of you who wants to always be success person. So , for all you who want to
start looking at as your good habit, you may pick Preserving Everything: Can, Culture, Pickle, Freeze,



Ferment, Dehydrate, Salt, Smoke, and Store Fruits, Vegetables, Meat, Milk, and More (Countryman Know
How) become your current starter.

Diane Welton:

You will get this Preserving Everything: Can, Culture, Pickle, Freeze, Ferment, Dehydrate, Salt, Smoke, and
Store Fruits, Vegetables, Meat, Milk, and More (Countryman Know How) by go to the bookstore or Mall.
Merely viewing or reviewing it can to be your solve trouble if you get difficulties on your knowledge. Kinds
of this e-book are various. Not only by means of written or printed but also can you enjoy this book by
means of e-book. In the modern era like now, you just looking from your mobile phone and searching what
your problem. Right now, choose your own ways to get more information about your e-book. It is most
important to arrange yourself to make your knowledge are still update. Let's try to choose suitable ways for
you.
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