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Typical books about preserving garden produce nearly always assume that modern "kitchen gardeners" will
boil or freeze their vegetables and fruits. Yet here is a book that goes back to the future—celebrating
traditional but little-known French techniques for storing and preserving edibles in ways that maximize
flavor and nutrition.

Translated into English, and with a new foreword by Deborah Madison, this book deliberately ignores
freezing and high-temperature canning in favor of methods that are superior because they are less costly and
more energy-efficient.

As Eliot Coleman says in his foreword to the first edition, "Food preservation techniques can be divided into
two categories: the modern scientific methods that remove the life from food, and the natural 'poetic'
methods that maintain or enhance the life in food. The poetic techniques produce... foods that have been
celebrated for centuries and are considered gourmet delights today."

Preserving Food Without Freezing or Canning offers more than 250 easy and enjoyable recipes featuring
locally grown and minimally refined ingredients. It is an essential guide for those who seek healthy food for
a healthy world.
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From reader reviews:

Anthony Pippin:

Book is written, printed, or highlighted for everything. You can know everything you want by a reserve.
Book has a different type. As it is known to us that book is important matter to bring us around the world.
Alongside that you can your reading expertise was fluently. A e-book Preserving Food without Freezing or
Canning: Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic
Fermentation will make you to end up being smarter. You can feel a lot more confidence if you can know
about anything. But some of you think this open or reading the book make you bored. It is not make you fun.
Why they could be thought like that? Have you in search of best book or acceptable book with you?

Christopher Larsen:

This Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar, Alcohol,
Vinegar, Drying, Cold Storage, and Lactic Fermentation book is just not ordinary book, you have it then the
world is in your hands. The benefit you have by reading this book will be information inside this reserve
incredible fresh, you will get facts which is getting deeper anyone read a lot of information you will get. This
particular Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar,
Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation without we understand teach the one who
reading through it become critical in thinking and analyzing. Don't always be worry Preserving Food without
Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold
Storage, and Lactic Fermentation can bring when you are and not make your case space or bookshelves'
become full because you can have it with your lovely laptop even mobile phone. This Preserving Food
without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold
Storage, and Lactic Fermentation having very good arrangement in word and layout, so you will not
experience uninterested in reading.

Mildred Ralph:

Here thing why this Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil,
Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation are different and trustworthy to be
yours. First of all studying a book is good nevertheless it depends in the content of it which is the content is
as tasty as food or not. Preserving Food without Freezing or Canning: Traditional Techniques Using Salt,
Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation giving you information deeper
as different ways, you can find any guide out there but there is no guide that similar with Preserving Food
without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold
Storage, and Lactic Fermentation. It gives you thrill looking at journey, its open up your current eyes about
the thing in which happened in the world which is perhaps can be happened around you. You can easily
bring everywhere like in park your car, café, or even in your method home by train. Should you be having
difficulties in bringing the printed book maybe the form of Preserving Food without Freezing or Canning:
Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic
Fermentation in e-book can be your choice.



Barry Whitfield:

Would you one of the book lovers? If yes, do you ever feeling doubt while you are in the book store?
Attempt to pick one book that you never know the inside because don't determine book by its deal with may
doesn't work at this point is difficult job because you are frightened that the inside maybe not as fantastic as
in the outside appear likes. Maybe you answer might be Preserving Food without Freezing or Canning:
Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic
Fermentation why because the wonderful cover that make you consider in regards to the content will not
disappoint you actually. The inside or content is usually fantastic as the outside or even cover. Your reading
sixth sense will directly show you to pick up this book.
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