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Tells how to select, can, and freeze vegetables and fruit; describes how to use fruit juice
instead of sugar as a sweetener; and includes recipes for preserves, jams, jellies, syrups,
pickles, and relishes
A Complete Course in Canning and Related ProcessesVolume 1 Fundemental Information on
CanningWoodhead Publishing
Learn to preserve your food at home with this ultimate guidebook! The Home Preserving Bible
thoroughly details every type of preserving-for both small and large batches-with clear, step-bystep instructions. An explanation of all the necessary equipment and safety precautions is
covered as well. But this must have reference isn't for the novice only; it's filled with both
traditional and the latest home food preservation methods. More than 350 delicious recipes are
included-both timeless recipes people expect and difficult-to-find recipes.
A comprehensive guide to home preserving and canning in small batches provides seasonally
arranged recipes for 100 jellies, spreads, salsas and more while explaining the benefits of
minimizing dependence on processed, store-bought preserves.
"Every Step in Canning: The Cold-Pack Method" by Grace Viall Gray. Published by Good
Press. Good Press publishes a wide range of titles that encompasses every genre. From wellknown classics & literary fiction and non-fiction to forgotten?or yet undiscovered gems?of world
literature, we issue the books that need to be read. Each Good Press edition has been
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meticulously edited and formatted to boost readability for all e-readers and devices. Our goal is
to produce eBooks that are user-friendly and accessible to everyone in a high-quality digital
format.
A Complete Course in Canning is firmly established as a unique and essential guide to canning
and related processes. Professionals in the canning industry and students have benefited from
successive editions of the book for over 100 years. This major new edition continues that
reputation, with extensively revised and expanded coverage. The three-title set is designed to
cover all planning, processing, storage and quality control phases undertaken by the canning
industry in a detailed, yet accessible fashion. Major changes for the new edition include new
chapters on regulation and labelling that contrast the situation in different regions worldwide,
updated information on containers for canned foods and new information on validation and
optimization of canning processes, among many others.
A practical and approachable guide to amassing an emergency food supply filled with your
own natural dishes As the disaster drags on for days, weeks, months or even years, food
scarcity and starvation will fuel people’s desperation. Even preppers like you will need more
than dried beans and rice to survive. With The Prepper’s Canning Guide, you’ll learn the
lifesaving techniques to take your food storage to the next level, including how to: • Store
nutrition-packed foods • Create delicious MREs • Can protein-rich meat and poultry • Make
canned produce last longer • Use time-tested water-bath methods • Utilize modern pressure
canning From food safety guidelines to grid failure canning tips, this book will guarantee your
family stays safe, secure and well-fed.
A sumptuously illustrated reference for home cooks and preserving enthusiasts provides more
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than 100 seasonally organized recipes for options ranging from sweet preserves and savory
pickles to produce and condiments, sharing related information about safety, nutrition and
American preserving traditions.
Recipes in this helpful, full color book include strawberry chutney, the perfect garlic dill pickle,
spring onion kimchi, cinnamon-honey apple butter, and more! Welcome to the world of produce
preservation. In Can It & Ferment It, blogger and Certified Master Food Preserver Stephanie
Thurow brings the canning and fermenting communities together by offering recipes that work
for both canning and fermenting. From a first-timer to the advanced preservationist, Can It &
Ferment It shows canners and fermenters alike how they can have the best of both worlds.
Recipes include: Strawberry Rhubarb Jam Sugar Snap Pea Pickles Dandelion Jelly Pickled
Fennel Fiddlehead Fern Pickles Spicy Spring Onion Relish Napa Cabbage Kimchi And much
much more Stephanie explains the differences between the canning and fermentation
processes, emphasizes the importance of using local and organic produce, describes canning
and fermenting terminology and the supplies needed for both methods, and offers more than
seventy-five fun and easy recipes for every season. Readers will learn how to preserve each
fruit or vegetable in two different ways; each can be enjoyed water bath–canned or as a
healthy, probiotic-rich ferment.
A Complete Course in Canning and Related Processes, Fourteenth Edition: Fundamental
Information on Canning provides readers with a complete course on canning. This latest
edition continues the tradition for both professionals in the canning industry and students who
have benefitted from this collection for over 100 years. It contains extensively revised and
expanded coverage, and the three-title set is designed to cover all phases of the canning
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process, including planning, processing, storage, and quality control. Major changes for the
new edition include new chapters on regulation and labeling that contrast the situation in
different regions worldwide, updated information on containers for canned foods, and new
information on validation and optimization of canning processes, among other topics.
Continues the tradition of the series that has educated professionals and students for over 100
years Covers all aspects of the canning process, including planning, processing, storage, and
control Analyzes worldwide food regulations, standards, and food labeling Incorporates
processing operations, plant location, and sanitation
Can it, pickle it, and store it with confidence. If you can boil water, you can make your own
delectable jams and jellies, try your hand at fresh-pack pickling, and jar savory sauces. Ball
Canning Back to Basics focuses on the building-block techniques and easy, classic recipes
every canner should know. The book begins with in-depth information on water bath canning,
the equipment you need, and food safety guidance. Each preserving method is thoroughly
explained with beginner-friendly tutorials and step-by-step photographs highlighting key steps.
Learn to capture the sweet, ripe flavors of your favorite fruits and vegetables with 100
approachable, versatile recipes for the modern pantry. Packed with simple variation ideas for
low-sugar and flavor change-ups, and time-tested tips from the most trusted authority in home
canning, this handy guide delivers everything you need to successfully master home canning
safely and deliciously.
The revised and expanded edition of the bestselling resource for canning and preserving, with
50 new recipes plus all-new sidebars and tips. In Liana Krissoff’s breakout success, Canning
for a New Generation, home cooks were introduced to a hip, modern guide to canning, chockPage 4/19
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full of approachable, time-tested, and accurate recipes, as well as intriguing new flavor
pairings. In this Updated and Expanded Edition, Krissoff includes 50 new recipes for food
preservation in addition to her favorites, including: Brandied Cherries Peach Salsa Strawberry
Jam Honeyed Bread and Butter Pickles Organized by season, Krissoff’s recipes illustrate
fresh ways to preserve the harvest throughout the year, employing techniques like water-bath
canning that are safe and easy to follow. The recipes are all created with small-batch yields in
mind, which will appeal to beginner canners and expert homesteaders alike. Krissoff
addresses special diet concerns with recipes for low-sugar or sugar-free preserves, as well as
methods for canning jams and preserves without pectin. In addition to canning recipes, there
are old-style fermenting recipes, new freezing techniques, and recipes on how to use your
canned goods to make delicious meals once you’ve put them up. With 250 tried and tested
recipes, Canning for a New Generation: Updated and Expanded Edition is a must-own,
essential reference guide for casual canners, modern home preservers, and traditional food
preservationists.
Encompassing four hundred delicious recipes, a comprehensive guide to home preserves
features a wide array of salsas, savory sauces, chutneys, pickles, relishes, jams, jellies, fruit
spreads, and more, along with complete instructions for safe canning and preserving methods,
lists of essential equipment and kitchen utensils, and handy cooking tips. Simultaneous.
Whether you forage in the wild or at the farmers’ market, you’ll delight in the unique preserves
featured in this one-of-a-kind collection. With a reverence for the natural world and all of its
edible bounty, Matthew Weingarten and Raquel Pelzel encourage you to explore the ways in
which wild ingredients can be transformed into tasty foods through a range of preserving
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techniques that include canning, smoking, curing, and pickling. Enjoy your own delicious Duck
Prosciutto, Dandelion Jelly, Crab Apple Mostrada, and more!
A complete course in canning is firmly established as a unique and essential guide to canning
and related processes. Professionals in the canning industry and students have benefited from
successive editions of the book for over 100 years. This major new edition continues that
reputation, with extensively revised and expanded coverage. The three-title set is designed to
cover all planning, processing, storage and quality control phases undertaken by the canning
industry in a detailed, yet accessible fashion. Major changes for the new edition include new
chapters on regulation and labelling that contrast the situation in different regions worldwide,
updated information on containers for canned foods and new information on validation and
optimization of canning processes, among many others. Covers all aspects of the canning
process, including planning, processing, storage, and control Continues the tradition of the
series that has educated professionals and students for over 100 years Extensively revised
and expanded coverage in the field of food canning
Simply Canning - Survival Guide to Safe Home Canning. Do you know the most important
information for safe home canning? Do you have the assurance that you won't poison your
children? Simply Canning will lead you step by step through the most important safety
information. Safety First! If you are a beginning canner and are not sure where to start, Simply
Canning is for you. This canning guide is designed to boost your understanding of canning
principals and safety, and make your canning a success. Simple Steps Canning Guide is a
guide that will: Give you essential information you need for safe, successful and fun home
canning. Give you confidence and peace of mind.... we all love peace of mind. What you will
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learn: Basics - so what is it that processing actually does? Choosing your food and canning
methods- Which canning method should you use, and more importantly which ones to NOT
use Canners -How to use both Water Bath and Pressure Canners. Equipment - What else do
you need? Hand tools, Specialty tools. What is essential and what is just plain handy. The Big
Day- Tips to make canning day go smoothly. Preparation is the key to stress-free success.
When the job is done. How to check your seals, store your jars and equipment. What to do if
you have jars that don't turn out quite right Recipes for both waterbath and pressure canning
many basic foods.
Resource added for the Culinary Specialist program 313162.
In this comprehensive guide, expert author Sherri Brooks Vinton answers the most commonly
asked questions about every aspect of food preservation, from refrigeration and freezing to
canning, drying, and fermenting all kinds of fruits and vegetables. She also offers tips and
techniques for setting up the kitchen, choosing the preserving process that best suits readers’
needs, making equipment and ingredient substitutions, and much more. Whether readers are
new to preserving or just looking to refresh their memory at the start of the season, whether
they want to know the difference between jam and jelly or which varieties of tomatoes are best
for canning, they’ll find the information and confidence they need with this kitchen companion
in hand.
The Complete Guide to Pressure Canning is a safe, practical, step-by-step resource to
preserve the low-acid foods that you love. From soups and stews, to meals-in-a-jar, to kitchen
staples like broths and beans, pressure canning is a time-honored craft that allows you to
safely and affordably preserve the food your family loves to eat. Written by The Canning
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Diva(R) Diane Devereaux, The Complete Guide to Pressure Canning delivers everything you
need to confidently achieve pressure canning perfection. With The Complete Guide to
Pressure Canning you will discover the ease of pressure canning, understand the science
behind safe food preservation, and enjoy delicious recipes for stocking your kitchen and
feeding your family. In the pages of this all-in-one pressure canning roadmap you'll find: An
overview of pressure canning basics that includes guidance for buying a pressure canner and
pressure canning fundamentals More than 80 pressure canning recipes for: stocks, broths,
soups, and stews; meats including wild game and fish; meals-in-a-jar; tomatoes and
vegetables; beans and legumes; and more Pressure canning charts for safely canning
vegetables and meats that include quantity, yield, jar size, processing time, and PSI gauge
guidance A "First Batches" Chapter that includes two practice recipes for those new to
pressure canning With The Complete Guide to Pressure Canning, readers of all skill levels will
learn to successfully preserve and serve wholesome, nourishing foods that everyone will enjoy.
Love under trying circumstances One night out of the blue, Ratchet Clark's ill-natured mother
tells her that Ratchet will be leaving their Pensacola apartment momentarily to take the train up
north. There she will spend the summer with her aged relatives Penpen and Tilly, inseparable
twins who couldn't look more different from each other. Staying at their secluded house,
Ratchet is treated to a passel of strange family history and local lore, along with heaps of
generosity and care that she has never experienced before. Also, Penpen has recently
espoused a new philosophy – whatever shows up on your doorstep you have to let in. Through
thick wilderness, down forgotten, bear-ridden roads, come a variety of characters, drawn to
Penpen and Tilly's open door. It is with vast reservations that the cautious Tilly allows these
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unwelcome guests in. But it turns out that unwelcome guests may bring the greatest gifts. By
turns dark and humorous, Polly Horvath offers adolescent readers enough quirky characters
and outrageous situations to leave them reeling! The Canning Season is the winner of the
2003 National Book Award for Young People's Literature.
The ultimate, authortative guide to home canning, direct from the US Government! Home
canning has changed greatly in the 180 years since it was introduced as a way to preserve
food. Scientists have found ways to produce safer, higher quality products. The Complete
Book of Home Canning is a comprehensive guide to canning put out by the United States
Department of Agriculture. The first part of the book explains the scientific principles on which
canning techniques are based, discusses canning equipment, and describes the proper use of
jars and lids. It describes basic canning ingredients and procedures and how to use them to
achieve safe, high-quality canned products. Finally, it helps you decide whether or not and how
much to can. The second part is a series of canning guides for specific foods: fruit; tomatoes;
vegetables; poultry, red meat, and seafood; fermented foods and vegetables; and jams and
jellies. contains many new research-based recommendations for canning safer and better
quality food at home. The Complete Book of Home Canning an invaluable resource book for
persons who are canning food for the first time. Experienced canners will find updated
information to help them improve their canning practices. This latest Skyhorse Publishing
edition features practical full-color illustrations as well has full-color photos showing the
ingredients and techniques described. Skyhorse Publishing, along with our Good Books and
Arcade imprints, is proud to publish a broad range of cookbooks, including books on juicing,
grilling, baking, frying, home brewing and winemaking, slow cookers, and cast iron cooking.
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We’ve been successful with books on gluten-free cooking, vegetarian and vegan cooking,
paleo, raw foods, and more. Our list includes French cooking, Swedish cooking, Austrian and
German cooking, Cajun cooking, as well as books on jerky, canning and preserving, peanut
butter, meatballs, oil and vinegar, bone broth, and more. While not every title we publish
becomes a New York Times bestseller or a national bestseller, we are committed to books on
subjects that are sometimes overlooked and to authors whose work might not otherwise find a
home.

A Complete Course in Canning and Related Processes: Volume 3, Processing
Procedures for Canned Food Products, Fourteenth Edition provides a complete
course in canning and is an essential guide to canning and related processes.
Professionals and students in the canning industry have benefited from
successive editions of the book for over 100 years. This major new edition
continues that reputation, with extensively revised and expanded coverage. The
book's three-title set is designed to cover all planning, processing, storage, and
quality control phases undertaken by the canning industry in a detailed, yet
accessible fashion. Major changes for the new edition include new chapters on
regulation and labeling that contrast the situation in different regions worldwide,
updated information on containers for canned foods, and new information on
validation and optimization of canning processes, among many other topics.
Extensively revised and expanded coverage in the field of food canning Designed
Page 10/19

File Type PDF A Complete Course In Canning And Related Processes
Microbiology Packaging Haccp And Ingredients V 2
to cover all planning, processing, storage, and quality control phases undertaken
by the canning industry in a detailed, yet accessible fashion Examines the
canning of various fruits and vegetables, in addition to meat, milk, fish, and
composite products Updated to cover the canning of ready meals, pet food, and
UHT milk
Capture the flavors of Italy with over 150 recipes for conserves, pickles, sauces,
liqueurs, and more in this “engagingly informative” guide (Elizabeth Minchilli,
author of Eating Rome). The notion of preserving shouldn’t be limited to
American jams and jellies, and in this book, Domenica Marchetti puts the focus
on the ever-alluring flavors and ingredients of Italy. There, abundant produce and
other Mediterranean ingredients lend themselves particularly well to canning,
bottling, and other preserving methods. Think of marinated artichokes in olive oil,
classic giardiniera, or, of course, the late-summer tradition of putting up tomato
sauce. But in this book we get so much more, from Marchetti’s travels across the
regions of Italy to the recipes handed down through her family: sweet and sour
peppers, Marsala-spiked apricot jam, lemon-infused olive oil, and her
grandmother’s amarene, sour cherries preserved in alcohol. Beyond canning
and pickling, the book also includes recipes for making cheese, curing meats,
infusing liqueurs, and even a few confections, plus recipes for finished dishes so
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you can savor each treasured jar all year long. “Pack artichokes, peppers and
mushrooms in oil. Make deliciously spicy pickles from melon. Even limoncello,
mostarda and confections like torrone can come straight from your kitchen... The
techniques may have been passed down by generations of nonnas, but they
knew what they were doing.”—Florence Fabricant, The New York Times
“Marchetti elevates preserved food from the role of condiment to center
stage.”—Publishers Weekly
Mary Ann Hunn is known to history as the disreputable actress mother of the
politician George Canning, a footnote to his story. Many books have been written
about George, perennially controversial, which either ignore his mother, or
dismiss her with a few patronising words. But here, using her own 65,000-word
memoir, and the remarkable 47-year correspondence between mother and son,
supplemented by the scattered testimony of contemporaries, this new work
uncovers the hidden history of a strong, passionate and intelligent woman. It’s a
story of hardship, humiliation and resilience; of a mother and son forced to follow
widely different paths over half a century, never entirely reconciled, and yet never
losing their natural affection for each other. Mary Ann’s marriage to a penniless
poet, her fifteen years in the theatre, her eleven pregnancies – all play into the
texture of their long and intense relationship. Mary Ann read and admired Mary
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Wollstonecraft’s Vindication of the Rights of Woman on publication and her own
story provides a vivid illustration of those ideas. Her father, husbands, lover,
father-in-law – all the men in her life, were weak, selfish, and inadequate, and yet
society placed her in their power, helpless except for her own strength of
character. Only George didn’t quite let her down, and although she felt he did not
love her enough, in the end she admitted that in her long, eventful life the
balance of good predominated – ‘For George Canning is my Son’. This a story
of a woman’s struggle to survive in a man’s world, and casts fresh light on the
intriguing character of George Canning; it makes a fascinating contribution to the
history of the provincial theatre, but its beating heart is the story of a mother who
lost her son when he was just six, and spent the rest of her life battling to regain
her rightful place in his.
The 13th edition of A complete course in canning is ready for distribution for
those interested in the canning, glass packing, and aseptic processing industries.
This book has been totally revised and updated by Dr Donald Downing. The
books are a technical reference and textbooks for students of food technology;
food plant managers; product research and development specialists; Food
equipment manufacturers and salesmen; brokers; and food industry suppliers.
The three books contain a total of over 1650 pages. Dr Donald Downing,
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Professor of food processing, New York Agricultural Experiment Station, Cornell
University, Geneva, New York, has brought together many subjects, heretofore
unpublished, as a unit. The objective was to make the books so comprehensive
that they cover all phases of processing and so complete that they could be used
as textbooks in food technology courses, as well as reference manuals and
instruction books for all the food processing industry, lay individuals, as well as
the professional food technologist. This new edition has been totally revised and
expanded over previous editions, having new sections, new products and
processes, and covers subjects from creating a business plan and planning a
food processing operation, through processing and into the warehousing of the
finished product.
The wireless Web is not a future dream. It is here today. Already, more than 20
million people have access the Internet through PDAs, mobile phones, pagers
and other wireless devices. What will people find on the Wireless Internet? This
is the question that every Webmaster and Web developer is being challenged to
answer. The Webmaster's Guide to the Wireless Internet provides the Wireless
Webmaster with all of the tools necessary to build the next generation Internet.
Packed with the essential information they need to design, develop, and secure
robust, e-commerce enabled wireless Web sites. This book is written for
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advanced Webmasters who are experienced with conventional Web site design
and are now faced with the challenge of creating sites that fit on the display of a
Web enabled phone or PDA. - The rapid expansion of wireless devices presents
a huge challenge for Webmasters - this book addresses that need for reliable
information - There are lots of books for wireless developers - this is the first
designed specifically for Webmasters - Looks at security issues in a Wireless
environment
Jill Winger, creator of the award-winning blog The Prairie Homestead, introduces
her debut The Prairie Homestead Cookbook, including 100+ delicious,
wholesome recipes made with fresh ingredients to bring the flavors and spirit of
homestead cooking to any kitchen table. With a foreword by bestselling author
Joel Salatin The Pioneer Woman Cooks meets 100 Days of Real Food, on the
Wyoming prairie. While Jill produces much of her own food on her Wyoming
ranch, you don’t have to grow all—or even any—of your own food to cook and eat
like a homesteader. Jill teaches people how to make delicious traditional
American comfort food recipes with whole ingredients and shows that you don’t
have to use obscure items to enjoy this lifestyle. And as a busy mother of three,
Jill knows how to make recipes easy and delicious for all ages. "Jill takes you on
an insightful and delicious journey of becoming a homesteader. This book is
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packed with so much easy to follow, practical, hands-on information about steps
you can take towards integrating homesteading into your life. It is packed full of
exciting and mouth-watering recipes and heartwarming stories of her unique
adventure into homesteading. These recipes are ones I know I will be using
regularly in my kitchen." - Eve Kilcher These 109 recipes include her family’s
favorites, with maple-glazed pork chops, butternut Alfredo pasta, and browned
butter skillet corn. Jill also shares 17 bonus recipes for homemade sauces, salt
rubs, sour cream, and the like—staples that many people are surprised to learn
you can make yourself. Beyond these recipes, The Prairie Homestead Cookbook
shares the tools and tips Jill has learned from life on the homestead, like how to
churn your own butter, feed a family on a budget, and experience all the fulfilling
satisfaction of a DIY lifestyle.
Canning Essentials is a go-to beginner’s guide that will take you step-by-step
through the different processes of canning fruit and produce. From canning
vegetables, like tomatoes and squashes, to preparing homemade jam, salsas,
relishes, and so much more, this book simplifies food preservation so that even
today’s busiest people can find time to do it themselves. Emphasizing costsaving and sustainable food safety, you’ll learn methods for both freezing,
canning, pressure canning, and water-bath canning, then discover over 60
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delicious recipes for homemade jelly, chutneys, pickles, and more. With helpful
charts throughout to detail methods with specific timings, temperatures, and
required equipment, this book will teach you everything you need to know about
preserving and canning fruits and vegetables.
How to select a boat, plan your project, finish the job, and actually head for the water. Over the
past thirty to forty years boat builders, large and small, have produced tens of thousands of
fiberglass boats. Many now sit abandoned, waiting for some tender care to get back on the
water where they belong. Fiberglass unlike many other types of boatbuilding materials does
not rot, rust, or break down over the years. Many people have realized this, of course, and
have started what they think will be an easy project. They were wrong, and many wellintentioned renovations sit abandoned. Whatever the reason for wanting to take on the
restoration of a project boat, proper planning and organization can make the difference
between success and failure. Fiberglass Boat Restoration is about how to plan, organize and
successfully complete a project boat restoration. It will explain why it is important to put your
efforts and resources into some areas and not others. It contains valuable information about
what to look for when considering the purchase of a project boat. Although the focus of the
book is fiberglass, the information will be useful to anyone undertaking the building or
restoration of any boat.
From the experts at Jarden Home Brands, makers of Ball canning products, comes the first
truly comprehensive canning guide created for today's home cooks. This modern handbook
boasts more than 200 brand new recipes ranging from jams and jellies to jerkies, pickles,
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salsas, and more. Organized by technique, The All New Ball Book of Canning and Preserving
covers water bath and pressure canning, pickling, fermenting, freezing, dehydrating, and
smoking. Straightforward instructions and step-by-step photos ensure success for beginners,
while practiced home canners will find more advanced methods and inspiring ingredient twists.
Tested for quality and safety, recipes range from much-loved classics—Tart Lemon Jelly,
Tomato-Herb Jam, Ploughman's Pickles—to fresh flavors such as Asian Pear Kimchi, Smoked
Maple-Juniper Bacon, and homemade Kombucha. Make the most of your preserves with
delicious dishes including Crab Cakes garnished with Eastern Shore Corn Relish and
traditional Strawberry-Rhubarb Hand Pies. Special sidebars highlight seasonal fruits and
vegetables, while handy charts cover processing times, temperatures, and recipe formulas for
fast preparation. Lushly illustrated with color photographs, The All New Ball Book of Canning
and Preserving is a classic in the making for a new generation of home cooks.
With simple step-by-step instructions and 175 delicious recipes, this book will have even the
timidest beginners filling pantries and freezers in no time! Put ’em Up! includes complete howto information for every kind of preserving: refrigerating, freezing, air- and oven-drying, coldand hot-pack canning, and pickling. Sherri Brooks Vinton includes recipes that range from the
contemporary and daring — Wasabi Beans and Salsa Verde — to the very best versions of triedand-true favorites, including Classic Crock Pickles and Orange Marmalade.
Practical, easy-to-follow guide tells how to select, prepare, and can fruits, vegetables, poultry,
red meats, and seafoods; how to preserve fruit spreads, fermented foods, and pickled
vegetables; and much more.
The Natural Canning Resource Book - A guide to home canning with locally-grown, sustainablyPage 18/19
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produced and fair trade foods By Lisa Rayner Copyright (c) 2010 202 pages. 8 1/2 inches by
11 inches. Color cover. Approx. 500 black and white illustrations. ISBN: 978-0-9800608-2-9
The local foods movement has made home canning popular once again! Farmer’s markets,
Community Supported Agriculture projects, urban foraging collectives, permaculture guilds and
community gardens are popping up like mushrooms. People who never learned how to
preserve food growing up are teaching themselves and learning from old-timers how to can in
boiling water baths and pressure canners. The Natural Canning Resource Book fills a major
gap in the canning literature. Most published canning recipes require the use of non-organic,
refined ingredients like distilled white vinegar, white sugar, corn syrup or commercial pectin
containing chemical preservatives. This book explains the science behind USDA canning
guidelines and explores how to can foods using healthy, natural ingredients you’ll find at your
local farmer’s market, CSA and natural foods grocery, buying club or cooperative. Learn how
to: --can fruit & pickles without sugar or sweetened with raw honey, agave syrup, maple syrup,
brown rice syrup, barley malt, evaporated cane juice or other unrefined cane sugars. -- pickle
vegetables with organic, unpasteurized apple cider vinegar or homemade vinegar. -- can wild
and tropical fruits like Oregon grape, Juneberries, elderberries, paw paw & guava. -- gel jams
and jellies with homemade pectin extracted from locally grown fruit. -- create your own jam,
jelly, fruit butter, pickle, relish, chutney & salsa recipes. -- can foods using a solar cooker. -create a community canning project or start a community kitchen. -- save money & energy with
home canning. -- use European-style canning jars with glass lids & rubber gaskets. -- sell your
canned goods at your local farmer’s market or CSA.CSA.
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