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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.

From the Trade Paperback edition.
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From reader reviews:

Kathleen Knight:

As people who live in the modest era should be revise about what going on or info even knowledge to make
these people keep up with the era which is always change and move forward. Some of you maybe will
update themselves by examining books. It is a good choice for you but the problems coming to an individual
is you don't know which one you should start with. This Well-Preserved: Recipes and Techniques for Putting
Up Small Batches of Seasonal Foods is our recommendation to make you keep up with the world. Why, as
this book serves what you want and wish in this era.

Kevin Vargas:

This book untitled Well-Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods
to be one of several books which best seller in this year, here is because when you read this reserve you can
get a lot of benefit into it. You will easily to buy this specific book in the book shop or you can order it
through online. The publisher of the book sells the e-book too. It makes you quickly to read this book, since
you can read this book in your Smart phone. So there is no reason to you to past this book from your list.

Susan Frame:

The book Well-Preserved: Recipes and Techniques for Putting Up Small Batches of Seasonal Foods has a lot
of information on it. So when you read this book you can get a lot of gain. The book was compiled by the
very famous author. Tom makes some research previous to write this book. This kind of book very easy to
read you can find the point easily after perusing this book.

Christine Brooks:

Many people spending their time frame by playing outside with friends, fun activity using family or just
watching TV all day every day. You can have new activity to pay your whole day by studying a book. Ugh,
think reading a book can actually hard because you have to bring the book everywhere? It okay you can have
the e-book, getting everywhere you want in your Smartphone. Like Well-Preserved: Recipes and Techniques
for Putting Up Small Batches of Seasonal Foods which is getting the e-book version. So , try out this book?
Let's view.
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