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Carol W. Costenbader : The Big Book of Preserving the Harvest before purchasing it in order to gage whether or
not it would be worth my time, and al praised The Big Book of Preserving the Harvest:

0 of 0 people found the following review helpful. Five StarsBy Stephen SmithThis book has some great canning
recipes and ideas.23 of 23 people found the following review helpful. A veritable mountain of information! By Zon
Mundhenkl had bought this book because | accidentally grew a9 foot tall tomato "tree" and wanted to know what the
heck | was going to do with 48 pounds of tomatoes...and boy, does this book have answers for that! Whether you're an
experienced canner or just someone trying to figure out how to preserve what you just grew, thisis the book to have.
Not only doesit cover the basics, such asjelly bags, what-the-heck-is-pectin, blanching, steam canning vs. pressure
canning, and basic safetey tips, it also conatins dozens of recipies and hints for experienced canners as well. Also
included are hints on preserving dried and frozen fruits, and how to make "fruit leather"....which | tried, and its VERY
yummy!All in all, I'd wager that thisis one cooking reference that you'll keep in the kitchen, collecting food stains, not
on ashelf in the living room collecting dust.0 of O people found the following review helpful. Wonderful recipe book
and canning guideBy David S. CouringtonL ove this book, if you are a canner ro a person who likes to be self
sufficient and provide for your family, thisis a good book to have. Lots of good recipes and lots of common
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knowledge on canning techniques, etc.
New techniques for canning, drying, freezing, juicing, pickling, and storing fresh, in-season foods.

Idguo; The Big Book of Preserving the Harvest by Carol Costenbader will conjure up images of Grandmarsgquo;s
pantry, but it features the latest techniques for preserving food.rdquo; mdash; Orange County (CA) Register nbsp;
Idguo; The Big Book of Preserving the Harvest is areal treathellip;easy-to-understandhellip;the step-by-step
illustrations help beginners to take the plunge and the experts to expand their repertoire of techniques and
recipes.rdquo; mdash;V oice of the Diabetic nbsp; " An excellent primer for the uninitiated, full of great recipeshellip;"
mdash; Weekend Gardener's Guide



