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For anyone who's ever headed to their local farmers' market reciting the mantra "I will not overbuy" but has
lumbered home with bags overflowing with delicious summer strawberries, zucchini blossoms, and
tomatoes, or autumn apples, pears, and cauliflower, this book will be your saving grace.

Well-Preserved is a collection of 30 small batch preserving recipes and 90 recipes in which to use the
preserved goods. Preserving recipes like Marinated Baby Artichokes are followed by recipes for dishes like
Marinated Artichoke and Ricotta Pie and Sausages with Marinated Baby Artichokes; a Three-Citrus
Marmelade recipe is followed by recipes for Chicken Wings Baked with Three-Citrus Marmelade, Shrmp
with Three-Citrus Marmelade and Lime, and Crepes with Three-Citrus Marmelade, and so on.

In this book, Eugenia Bone, a New Yorker whose Italian father was forever canning everything from olives
to tuna, describes the art of preserving in an accessible way. Though she covers traditional water bath and
pressure canning in detail, she also shares simpler methods that allow you to preserve foods using low-tech
options like oil-preserving, curing, and freezing. Bone clearly explains each technique so that you can rest
assured your food is stable and safe.

With Well-Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods, you will
never again have a night when you open your cupboard or refrigerator and lament that there's "nothing to
eat!" Instead, you'll be whipping up the seasons' best meals all year long.
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From reader reviews:

Linda Cunningham:

Here thing why this specific Well-Preserved: Recipes and Techniques for Putting Up Small Batches of
Seasonal Foods are different and dependable to be yours. First of all looking at a book is good but it really
depends in the content of the usb ports which is the content is as delicious as food or not. Well-Preserved:
Recipes and Techniques for Putting Up Small Batches of Seasonal Foods giving you information deeper
including different ways, you can find any guide out there but there is no publication that similar with Well-
Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods. It gives you thrill
reading through journey, its open up your current eyes about the thing that happened in the world which is
perhaps can be happened around you. It is possible to bring everywhere like in park your car, café, or even in
your approach home by train. When you are having difficulties in bringing the paper book maybe the form of
Well-Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods in e-book can be
your alternative.

Tom Copper:

Typically the book Well-Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal
Foods has a lot associated with on it. So when you check out this book you can get a lot of help. The book
was authored by the very famous author. Tom makes some research before write this book. This book very
easy to read you will get the point easily after reading this article book.

Kathleen Young:

Reading a book to get new life style in this calendar year; every people loves to examine a book. When you
read a book you can get a lots of benefit. When you read ebooks, you can improve your knowledge, simply
because book has a lot of information on it. The information that you will get depend on what types of book
that you have read. If you wish to get information about your examine, you can read education books, but if
you act like you want to entertain yourself read a fiction books, this sort of us novel, comics, and also soon.
The Well-Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods will give you
a new experience in reading a book.

Eva Pham:

Do you like reading a publication? Confuse to looking for your chosen book? Or your book seemed to be
rare? Why so many issue for the book? But any people feel that they enjoy for reading. Some people likes
looking at, not only science book but also novel and Well-Preserved: Recipes and Techniques for Putting Up
Small Batches of Seasonal Foods or even others sources were given know-how for you. After you know how
the truly great a book, you feel need to read more and more. Science e-book was created for teacher or
students especially. Those books are helping them to include their knowledge. In other case, beside science
publication, any other book likes Well-Preserved: Recipes and Techniques for Putting Up Small Batches of



Seasonal Foods to make your spare time considerably more colorful. Many types of book like here.
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