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Book One: DIY Canning: Simple Recipes for Canning and
Preserving Fruits, Vegetables and Meats

Canning food is enjoying a modern day resurgence. Many years ago our grandparents canned seasonal
produce so that they could enjoy it at all times of the year. These days it is easy to pick stuff up at the
supermarket but often it is not ecologivally friendly, it may have been flown thousands of miles or
intensively farmed to bring it to your plate out of season. Chutneys and preserves are either so high end as to
be expensive or so cheap as to be of inferior quality.

This book will show you how to can your own food in your own kitchen and enjoy high quality produce year
round for a fraction of the price.

Inside You Will Learn:

• How the process of home canning works;
• What equipment you need to can your own food;
• What foods can be canned;
• How to make delcious jams and jellies;
• How to make your own curds and pie fillings;
• The secret behind scrumptious salsas and curious chutneys;
• How to can and pickle vegetables;
• Tips and tricks for preserving meats and soups;
• And much, much more

Many people think that home canning is complex and time consuiming. That could not be further from the
truth. Once you know and understand how the process works many of the recipes take less than an hour from
start to finsih. So download this book today and get started!



Book Two: Easy Way to Can and Preserve: Simple Canning and
Preserving Process for Your Food

Have you ever wonder how does the canned and preserved food you usually see or consume in the grocery
stores get there? Have you ever thought of how to make one yourself?

Here is how, inside this book, you will learn how to can and preserve your own food with the right
instruction and easily understood processes.

Inside, you will learn to can and reserve different kinds of foods. You will also learn to compare from the
common mistakes that people usually do while canning, also the successful methods that people use in
canning.
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From reader reviews:

Alvaro Holloway:

In this 21st hundred years, people become competitive in every way. By being competitive now, people have
do something to make these individuals survives, being in the middle of typically the crowded place and
notice by surrounding. One thing that oftentimes many people have underestimated the idea for a while is
reading. Sure, by reading a e-book your ability to survive raise then having chance to endure than other is
high. For yourself who want to start reading some sort of book, we give you this specific DIY Canning and
Preserving Box Set: Simple Recipes for Canning and Preserving Fruits, Vegetables and Meats (Fermentation
and Canning Recipes) book as starter and daily reading e-book. Why, because this book is greater than just a
book.

David Hoag:

Hey guys, do you wants to finds a new book to learn? May be the book with the title DIY Canning and
Preserving Box Set: Simple Recipes for Canning and Preserving Fruits, Vegetables and Meats (Fermentation
and Canning Recipes) suitable to you? Often the book was written by famous writer in this era. The
particular book untitled DIY Canning and Preserving Box Set: Simple Recipes for Canning and Preserving
Fruits, Vegetables and Meats (Fermentation and Canning Recipes)is the one of several books that everyone
read now. That book was inspired a lot of people in the world. When you read this reserve you will enter the
new dimensions that you ever know before. The author explained their concept in the simple way, so all of
people can easily to understand the core of this guide. This book will give you a lot of information about this
world now. So you can see the represented of the world in this book.

Robert Caldwell:

Do you have something that you prefer such as book? The reserve lovers usually prefer to opt for book like
comic, limited story and the biggest an example may be novel. Now, why not striving DIY Canning and
Preserving Box Set: Simple Recipes for Canning and Preserving Fruits, Vegetables and Meats (Fermentation
and Canning Recipes) that give your pleasure preference will be satisfied by simply reading this book.
Reading behavior all over the world can be said as the means for people to know world much better then
how they react to the world. It can't be claimed constantly that reading habit only for the geeky man but for
all of you who wants to possibly be success person. So , for every you who want to start reading through as
your good habit, you are able to pick DIY Canning and Preserving Box Set: Simple Recipes for Canning and
Preserving Fruits, Vegetables and Meats (Fermentation and Canning Recipes) become your personal starter.

Selma Lang:

Within this era which is the greater man or woman or who has ability in doing something more are more
treasured than other. Do you want to become one of it? It is just simple solution to have that. What you must



do is just spending your time very little but quite enough to get a look at some books. On the list of books in
the top collection in your reading list will be DIY Canning and Preserving Box Set: Simple Recipes for
Canning and Preserving Fruits, Vegetables and Meats (Fermentation and Canning Recipes). This book and
that is qualified as The Hungry Slopes can get you closer in becoming precious person. By looking up and
review this guide you can get many advantages.
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