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Everything you need to know to can and preserve your own food

With the cost of living continuing to rise, more and more people are saving
money and eating healthier by canning and preserving food at home. This easy-
to-follow guide is perfect for you if you want to learn how to can and preserve
your own food, as well as if you're an experienced canner and preserver looking
to expand your repertoire with the great new and updated recipes contained in
this book.

Inside you'll find clear, hands-on instruction in the basic techniques for
everything from freezing and pickling to drying and juicing. There's plenty of
information on the latest equipment for creating and storing your own healthy
foods. Plus, you'll see how you can cut your food costs while controlling the
quality of the food your family eats.

Everything you need to know about freezing, canning, preserving, pickling,●

drying, juicing, and root cellaring
Explains the many great benefits of canning and preserving, including eating●

healthier and developing self-reliance
Features new recipes that include preparation, cooking, and processing times●

Amy Jeanroy is the Herb Garden Guide for About.com and Karen Ward is a●

member of the International Association of Culinary Professionals

If you want to save money on your grocery bill, get back to basics, and eat
healthier, Canning & Preserving For Dummies, 2nd Edition is your ideal
resource!
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Everything you need to know to can and preserve your own food

With the cost of living continuing to rise, more and more people are saving money and eating healthier by
canning and preserving food at home. This easy-to-follow guide is perfect for you if you want to learn how
to can and preserve your own food, as well as if you're an experienced canner and preserver looking to
expand your repertoire with the great new and updated recipes contained in this book.

Inside you'll find clear, hands-on instruction in the basic techniques for everything from freezing and
pickling to drying and juicing. There's plenty of information on the latest equipment for creating and storing
your own healthy foods. Plus, you'll see how you can cut your food costs while controlling the quality of the
food your family eats.

Everything you need to know about freezing, canning, preserving, pickling, drying, juicing, and root●

cellaring
Explains the many great benefits of canning and preserving, including eating healthier and developing self-●

reliance
Features new recipes that include preparation, cooking, and processing times●

Amy Jeanroy is the Herb Garden Guide for About.com and Karen Ward is a member of the International●

Association of Culinary Professionals

If you want to save money on your grocery bill, get back to basics, and eat healthier, Canning & Preserving
For Dummies, 2nd Edition is your ideal resource!
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Editorial Review

From the Back Cover

Canning & Preserving for Dummies

Making Everything Easier!

second edition

Learn to:

Eat healthier by canning and preserving food at home●

Cut your food costs●

Control the quality of the food your family eats●

Expand your repertoire with great new recipes●

<●

Amelia Jeanroy

Herb Gardens Guide, About.com

Karen Ward

Canning instructor

Now updated — your guide to preserving the best, freshest fruits and veggies

Want to can and preserve your own food? This practical guide gives you all the clear, hands-on instruction
you need in the basic techniques — everything from freezing and pickling to drying, canning, root cellaring,
and more. You'll see how to create and store your own foods with the latest equipment — while you save
money on your grocery bill and eat healthier!

Prepare to preserve — understand the various methods for canning and preserving and the equipment and●

tools for each
Yes you can can! — go step by step through water-bath and pressure canning to store perfect produce and●

meats
Baby it's cold inside! — discover how to properly package and freeze your foods, prevent thawing damage,●

and preserve quality and flavor
Taking time to dry — get drying know-how and see how to store and use your dried foods●

Open the book and find:

New and updated recipes that include preparation, cooking, and processing times●

The latest canning supplies and equipment●

Techniques for preserving the best flavor●

Ways to can combined foods●

Detailed information on food safety●



Tips on troubleshooting problems●

The best places to prepare and store your foods●

A metric equivalent chart for converting measurements●

About the Author

Amelia Jeanroy is a syndicated columnist and the Herb Gardens Guide at About.com. An organic sustainable
farmer, she has been canning and preserving foods for 20 years. Karen Ward is a life-long home canner,
home economist, recipe developer, and cookbook author. She has been a featured guest on many television
shows including QVC and HGTV's Smart Solutions.

Users Review

From reader reviews:

Eleonora Plunkett:

What do you concerning book? It is not important to you? Or just adding material when you really need
something to explain what the one you have problem? How about your spare time? Or are you busy person?
If you don't have spare time to perform others business, it is give you a sense of feeling bored faster. And
you have time? What did you do? Everybody has many questions above. The doctor has to answer that
question since just their can do that. It said that about reserve. Book is familiar on every person. Yes, it is
correct. Because start from on guardería until university need that Canning and Preserving For Dummies to
read.

Cheryl Stone:

Are you kind of stressful person, only have 10 or maybe 15 minute in your moment to upgrading your mind
ability or thinking skill even analytical thinking? Then you have problem with the book as compared to can
satisfy your small amount of time to read it because pretty much everything time you only find e-book that
need more time to be study. Canning and Preserving For Dummies can be your answer mainly because it can
be read by you actually who have those short spare time problems.

Bruce Parisien:

In this era globalization it is important to someone to obtain information. The information will make a
professional understand the condition of the world. The condition of the world makes the information better
to share. You can find a lot of recommendations to get information example: internet, classifieds, book, and
soon. You will see that now, a lot of publisher this print many kinds of book. Typically the book that
recommended for you is Canning and Preserving For Dummies this guide consist a lot of the information of
the condition of this world now. This book was represented so why is the world has grown up. The words
styles that writer use for explain it is easy to understand. Typically the writer made some investigation when
he makes this book. Here is why this book appropriate all of you.



Ralph Rodriguez:

This Canning and Preserving For Dummies is fresh way for you who has interest to look for some
information since it relief your hunger info. Getting deeper you in it getting knowledge more you know or
perhaps you who still having tiny amount of digest in reading this Canning and Preserving For Dummies can
be the light food for you because the information inside this particular book is easy to get by simply anyone.
These books acquire itself in the form and that is reachable by anyone, yes I mean in the e-book type. People
who think that in publication form make them feel drowsy even dizzy this guide is the answer. So there is not
any in reading a guide especially this one. You can find actually looking for. It should be here for you. So ,
don't miss this! Just read this e-book kind for your better life as well as knowledge.
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