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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:

Raymond Custer:

In this 21st millennium, people become competitive in every single way. By being competitive right now,
people have do something to make these survives, being in the middle of typically the crowded place and
notice by means of surrounding. One thing that at times many people have underestimated the idea for a
while is reading. That's why, by reading a guide your ability to survive increase then having chance to stand
than other is high. To suit your needs who want to start reading any book, we give you this particular Well-
Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods book as starter and
daily reading e-book. Why, because this book is usually more than just a book.

Martha Williams:

Hey guys, do you really wants to finds a new book to study? May be the book with the subject Well-
Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods suitable to you? The
particular book was written by famous writer in this era. Typically the book untitled Well-Preserved: Recipes
and Techniques for Putting Up Small Batches of Seasonal Foodsis the main one of several books which
everyone read now. This kind of book was inspired a lot of people in the world. When you read this reserve
you will enter the new dimension that you ever know ahead of. The author explained their concept in the
simple way, and so all of people can easily to comprehend the core of this guide. This book will give you a
great deal of information about this world now. To help you to see the represented of the world with this
book.

Colleen Harman:

Reading a book tends to be new life style on this era globalization. With examining you can get a lot of
information which will give you benefit in your life. Using book everyone in this world can certainly share
their idea. Textbooks can also inspire a lot of people. Plenty of author can inspire their particular reader with
their story or perhaps their experience. Not only situation that share in the publications. But also they write
about the data about something that you need illustration. How to get the good score toefl, or how to teach
your sons or daughters, there are many kinds of book that you can get now. The authors on this planet always
try to improve their proficiency in writing, they also doing some exploration before they write to the book.
One of them is this Well-Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal
Foods.

Marcella Cook:

As we know that book is important thing to add our knowledge for everything. By a book we can know
everything we really wish for. A book is a range of written, printed, illustrated or even blank sheet. Every
year seemed to be exactly added. This publication Well-Preserved: Recipes and Techniques for Putting Up
Small Batches of Seasonal Foods was filled in relation to science. Spend your spare time to add your



knowledge about your science competence. Some people has various feel when they reading any book. If
you know how big benefit of a book, you can experience enjoy to read a book. In the modern era like now,
many ways to get book that you wanted.
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