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â€œIn the world of preserving, Joel MacCharles and Dana Harrison are the masters, the authority.

Batch packs everything youâ€™ll ever need to know about preserving into one cohesive bible. Joel

and Danaâ€™s passion project takes a deep dive into the fundamentals of preserving and offers

both simple and adventurous, and totally flavor-forward recipes.â€• â€”Chef Curtis Stone,Â New York

Times bestselling author and chef/owner of Maude Restaurant Â  Â  Joel and Danaâ€™s journey

into preserving began with an innocent lesson in making jam. Almost a decade later,

WellPreserved.ca is an extraordinary resource for both beginners and experts alike. Their

much-anticipated first cookbook showcases seven different preserving techniquesâ€”waterbath

canning, pressure canning, dehydrating, fermenting, cellaring, salting & smoking, and infusingâ€”and

takes readers on a trip to the market in twenty-five ingredients. Within each ingredient chapter,

youâ€™ll find multiple preserving recipes using the different methods. From apples, pears, peaches

and rhubarb, to asparagus, peppers, mushrooms, and tomatoes, and covering a variety of meat and

fish,Â BatchÂ teaches you everything you need to know to get the most out of your kitchen. With

their signature approachable and fun style, Joel and Dana showcase techniques for a variety of skill

levels, explain how to batch your recipes to make two preserves at once, give you multiple options

for preserving in ten minutes or less, and serve up mouthwatering center-of-the-plate meals that

take your preserves from the pantry to the table. With personal anecdotes, creative and incredible

recipes, and beautiful photography and illustrations, Batch will show you how to incorporate

preserving into your life and your community.From the Hardcover edition.

File Size: 281203 KB

Print Length: 352 pages

Publisher: Appetite by Random House (May 3, 2016)

Publication Date: May 3, 2016

Sold by:Â Random House LLC

Language: English

ASIN: B013NI89Z8

Text-to-Speech:  Enabled

X-Ray:     Not Enabled

Word Wise: Enabled

Lending: Not Enabled



Enhanced Typesetting:  Not Enabled

Best Sellers Rank: #691,687 Paid in Kindle Store (See Top 100 Paid in Kindle Store)   #33

inÂ Kindle Store > Kindle eBooks > Cookbooks, Food & Wine > Regional & International >

Canadian   #87 inÂ Books > Cookbooks, Food & Wine > Regional & International > Canadian  

#136 inÂ Books > Cookbooks, Food & Wine > Kitchen Appliances > Dehydrators

This book is not optimized for electronic use; no search function available, no Index. Requires

page-by-page review to find a recipe...I never found what I was looking for...just returned the Kindle

version; not sure I'm going to get another version.

This book was purchased as a gift for an ambitious organic backyard gardener. Liked that it

discussed a variety of options for using and preserving the harvest.

the writer leaves out ingredients in certain steps of some recipes.

This book is a must buy I don't know what I would do without it

Didn't give clear directions was kind of of course with ingredients the ideas in the book are great but

more help with amount of ingredients would of been helpful it's a nice addition to my library

At least 5 recipes and techniques are part of my fermenting regimen.

Awesome recipes and great pictures. Everything has tasted great so far!

It's a thoughtful in-depth food processing book from the well preserved blog writers. Great

information on the product as you "put Up" for later.
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