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Appetite by Random House, United States, 2016. Hardback. Book Condition: New. 259 x 208 mm.
Language: English . Brand New Book. In the world of preserving, Joel MacCharles and Dana
Harrison are the masters, the authority. Batch packs everything you ll ever need to know about
preserving into one cohesive bible. Joel and Dana s passion project takes a deep dive into the
fundamentals of preserving and offers both simple and adventurous, and totally flavor-forward
recipes. Chef Curtis Stone, New York Times bestselling author and chef/owner of Maude Restaurant
Joel and Dana s journey into preserving began with an innocent lesson in making jam. Almost a
decade later, is an extraordinary resource for both beginners and experts alike. Their muchanticipated first cookbook showcases seven different preserving techniques waterbath canning,
pressure canning, dehydrating, fermenting, cellaring, salting smoking, and infusing and takes
readers on a trip to the market in twenty-five ingredients. Within each ingredient chapter, you 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, Batch teaches you everything you need to know to get the most out of your kitchen....
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Reviews
A very great pdf with lucid and perfect explanations. It really is rally interesting throgh reading time period. You wont really feel monotony at at any
moment of your own time (that's what catalogs are for about in the event you question me).
-- Keshaun Schneider
This type of publication is almost everything and helped me looking forward and much more. I am quite late in start reading this one, but better then
never. You wont really feel monotony at whenever you want of your own time (that's what catalogs are for relating to if you ask me).
-- Prof. Buddy Leuschke
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