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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:

Willie Hodges:

The book Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar,
Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation can give more knowledge and also the
precise product information about everything you want. Why then must we leave a very important thing like
a book Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar,
Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation? A number of you have a different opinion
about reserve. But one aim this book can give many information for us. It is absolutely correct. Right now,
try to closer with the book. Knowledge or facts that you take for that, you can give for each other; you can
share all of these. Book Preserving Food without Freezing or Canning: Traditional Techniques Using Salt,
Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation has simple shape but you
know: it has great and large function for you. You can look the enormous world by wide open and read a
reserve. So it is very wonderful.

Rita Campanelli:

What do you about book? It is not important with you? Or just adding material when you want something to
explain what your own problem? How about your free time? Or are you busy man or woman? If you don't
have spare time to perform others business, it is make you feel bored faster. And you have free time? What
did you do? Everyone has many questions above. They have to answer that question due to the fact just their
can do that. It said that about publication. Book is familiar on every person. Yes, it is appropriate. Because
start from on kindergarten until university need this specific Preserving Food without Freezing or Canning:
Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic
Fermentation to read.

Lyla Jackson:

Hey guys, do you wants to finds a new book to learn? May be the book with the concept Preserving Food
without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold
Storage, and Lactic Fermentation suitable to you? The actual book was written by well known writer in this
era. Often the book untitled Preserving Food without Freezing or Canning: Traditional Techniques Using
Salt, Oil, Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentationis the one of several books
which everyone read now. This kind of book was inspired many men and women in the world. When you
read this e-book you will enter the new dimensions that you ever know before. The author explained their
idea in the simple way, therefore all of people can easily to comprehend the core of this reserve. This book
will give you a lots of information about this world now. To help you to see the represented of the world
within this book.



Peter Singleton:

You can find this Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil,
Sugar, Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation by visit the bookstore or Mall. Just
viewing or reviewing it can to be your solve problem if you get difficulties for ones knowledge. Kinds of this
book are various. Not only by simply written or printed but also can you enjoy this book by means of e-book.
In the modern era just like now, you just looking because of your mobile phone and searching what your
problem. Right now, choose your personal ways to get more information about your reserve. It is most
important to arrange you to ultimately make your knowledge are still update. Let's try to choose suitable
ways for you.
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