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There are alot of books about food preserving but what sets this book (and the first two of this series,
“Preserving Meat, Dairy, and Eggs’ and “ Preserving Fruits, Nuts, and Seeds’ isthat each food and all of the
methods for preserving that particular food are described in their own chapters. In Part | of this book it
begins with vegetables and works it's way through each vegetable in aphabetical order. Then on to Grains
and then Beans (legumes). All methods of preserving that work well with each food are explained along with
directions for the preparation and processing of that food. Thereis also information about what doesn't work
and why. In Part 11 it explains the preservation methods and how to do them, and what you'll need for:
Canning, Dehydrating, Freezing, Salting, Brining, Sugaring, Smoking, Pickling, and Fermenting, as well as
some not-as-often heard-of methods: Ash, Oil, and Honey for food preservation. Everything is something
that the authors have personally done or tried, or in afew cases, spoke to someone who had. Both authors
have been preserving food for about half a century, first as kids helping their parents, and then as adults (and
parents) preserving food for their families. The authors live on opposite ends of the country (North and
South) and bring some of their own regional flavor to the book, making it interesting as well as informative.
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From reader reviews:
Celia Norton:

Information is provisions for folks to get better life, information these days can get by anyone on
everywhere. The information can be a knowledge or any news even a concern. What people must be consider
if those information which isin the former life are hard to be find than now could be taking seriously which
oneis suitable to believe or which one the actual resource are convinced. If you obtain the unstable resource
then you buy it as your main information you will see huge disadvantage for you. All of those possibilities
will not happen throughout you if you take Food Storage: Preserving Vegetables, Grains, and Beans:
Canning - Dehydrating - Freezing - Brining - Salting - Sugaring - Smoking - Pickling - Fermenting as your
daily resource information.

Donald Murphy:

Why? Because this Food Storage: Preserving Vegetables, Grains, and Beans. Canning - Dehydrating -
Freezing - Brining - Salting - Sugaring - Smoking - Pickling - Fermenting is an unordinary book that the
inside of the book waiting for you to snap it but latter it will jolt you with the secret the ideainside. Reading
this book next to it was fantastic author who al so write the book in such awesome way makes the content on
the inside easier to understand, entertaining method but still convey the meaning completely. So, it isgood
for you for not hesitating having this any longer or you going to regret it. This phenomenal book will give
you alot of rewards than the other book possess such as help improving your ability and your critical
thinking means. So, still want to postpone having that book? If | were being you | will go to the guide store
hurriedly.

Russall Wade:

The book untitled Food Storage: Preserving Vegetables, Grains, and Beans: Canning - Dehydrating -
Freezing - Brining - Salting - Sugaring - Smoking - Pickling - Fermenting contain alot of information on the
idea. The writer explains the girl ideawith easy means. The language is very easy to understand al the
people, so do not worry, you can easy to read it. The book was published by famous author. The author
provides you in the new age of literary works. Y ou can easily read this book because you can keep reading
your smart phone, or gadget, so you can read the book inside anywhere and anytime. If you want to buy the
e-book, you can open up their official web-site along with order it. Have a nice study.

LedieWhite:

Aswe know that book isimportant thing to add our expertise for everything. By areserve we can know
everything we wish. A book isapair of written, printed, illustrated as well as blank sheet. Every year had
been exactly added. This guide Food Storage: Preserving Vegetables, Grains, and Beans. Canning -
Dehydrating - Freezing - Brining - Salting - Sugaring - Smoking - Pickling - Fermenting was filled regarding



science. Spend your time to add your knowledge about your research competence. Some people has several
feel when they reading a new book. If you know how big selling point of a book, you can sense enjoy to read
ae-book. In the modern eralike now, many ways to get book you wanted.
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