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The must-have guide to the best of preserving, from canning and pickling, to fermenting, freezing,

and drying; complete with hundreds of farm-fresh recipes This is the book for everyone who wants

to preserve foodâ€”from novice to proâ€”with step-by-step explanations of techniques, ranging from

the basics of canning to freezing, drying, fermenting, and pickling. Readers can preserve a range of

produce including fruits, vegetables, herbsâ€”anything in season can be â€œput byâ€• to enjoy later.

Included are techniques and recipes for jams and jellies, conserves and fruit butters, condiments,

dried treats like fruit leathers and veggie chips, and freezer recipes. Also find recipes for pickles,

sauerkraut, relishes, soupsâ€”even syrups. And when the tomatoes ripen all at once,Â check outÂ a

chapter on smart ways to preserve them. With the basics covered, the book then moves to inventive

recipes such as Honey-Lavender PeachesÂ and Caramel Apple Jam.Â The experts at Better

Homes and Gardens even cover lower-sugar jelly and jam options as well as no-pectin jams.

Complete with printed labels to personalize jars, this book takes readers easily from produce to

preserved food.
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View larger      Blueberry Mojito Jam from Better Homes and Gardens Complete Canning Guide  

Prep: 35 minutes | Process: 10 minutes | Makes: 6 half-pints   1. In a 6- to 8-quart heavy pot crush 1

cup of the blueberries with a potato masher. Continue adding berries and crushing until you have 4

cups crushed berries.   2. Stir lime peel, lime juice, and mint into crushed berries. Stir in pectin.

Bring to a full rolling boil, stirring constantly. Stir in sugar. Return to a full rolling boil, stirring



constantly. Boil hard for 1 minute, stirring constantly. Remove from heat; remove and discard mint.

Quickly skim off foam with a metal spoon.   3. Ladle hot jam into hot sterilized half-pint canning jars,

leaving a 1/4-inch headspace. Wipe jar rims; adjust lids and screw bands.   4. Process filled jars in a

boiling-water canner for 10 minutes (start timing when water returns to boiling). Remove jars from

canner; cool on wire racks.   Tip   To make it easier to remove the mint, leave a long tail on the

string and tie to the handle of the pot.   Nutrition   Per 1 tablespoon: 39 cal., 0 g fat, 0 mg chol., 1 mg

sodium, 10 g carb., 0 g fiber, 0 g pro.       Ingredients       6 cups fresh blueberries (about 2 pounds)  

  1 tablespoon finely shredded lime peel     3 tablespoons lime juice     6 fresh mint sprigs, tied

together with 100-percent-cotton kitchen string     One 1.75-ounce package regular powdered fruit

pectin or 6 tablespoons classic powdered fruit pectin     4 cups sugar

The iconic BETTER HOMES AND GARDENS brand is one of America&#39;s most trusted sources

for information on cooking, gardening, home improvement, home design, decorating, and crafting.

Today, the brand encompasses books, magazines, and digital media.

This book explains EVERYTHING from canning, to freezing and from water canning to pressure

cooker use! BEST book I have found out there that explains all of this. Would recommend to

ANYONE who wants to start canning.

Good for the beginner to intermediate level canner. Provides photos for each step of the canning,

freezing, and drying processes.

Everything you need to know about canning & preserving.

Nice book with lots of pictures! Wish there were more butter and jam recipes

Lots of great recipes.

thanks

This is a great book for anyone canning. I bought this for my daughter for Christmas. I put this on

my Christmas list also, LOL. Would definitely recommend this



Came on time and it is a great book to have on hand when canning!

Better Homes and Gardens Complete Canning Guide: Freezing, Preserving, Drying (Better Homes

and Gardens Cooking) Canning Recipes: 150 Home Canning Recipes For Canning and Preserving

(Home Canning Recipes, Preppers Food) Canning and Preserving Soups, Stews, and Chili: A

Step-by-Step Guide to Canning Delicious Food (Canning and Preserving for Novices Book 1)

Preserving Food without Freezing or Canning: Traditional Techniques Using Salt, Oil, Sugar,

Alcohol, Vinegar, Drying, Cold Storage, and Lactic Fermentation The Complete Guide to Preserving

Meat, Fish, and Game: Step-by-step Instructions to Freezing, Canning, Curing, and Smoking

(Back-To-Basics Cooking) (Back to Basics Cooking) Canning and Preserving for Beginners: The

Essential Canning Recipes and Canning Supplies Guide The Complete Guide to Preserving Meat,

Fish, and Game: Step-by-Step Instructions to Freezing, Canning, Curing, and Smoking (Back to

Basics Cooking) Canning and Preserving Guide for Beginners: Canning and Preserving Cookbook

for Fresh Food Year Round Food Storage: Preserving Vegetables, Grains, and Beans: Canning -

Dehydrating - Freezing - Brining - Salting - Sugaring - Smoking - Pickling - Fermenting The Ultimate

Food Preservation Cookbook: Canning, Freezing and Dehydrating Recipes for Preserving Food

Better Homes and Gardens Baking: More than 350 Recipes Plus Tips and Techniques (Better

Homes and Gardens Cooking) Better Homes and Gardens New Junior Cook Book (Better Homes

and Gardens Cooking) Better Homes and Gardens Very Merry Cookies (Better Homes and

Gardens Cooking) Halloween Tricks & Treats (Better Homes and Gardens) (Better Homes and

Gardens Cooking) Better Homes and Gardens Microwave Cooking for One or Two (Better Homes &

Gardens) SURVIVAL: Survival Pantry: A Prepperâ€™s Guide to Storing Food and Water (Survival

Pantry, Canning and Preserving, Prepper's Pantry, Canning, Prepping for Survival) Canning and

Preserving for Beginners: The Canning Playbook Canning and Preserving: A Simple Food in a Jar

Home Preserving Guide for All Seasons: Bonus: Food Storage Tips for Meat, Dairy and Eggs

Southern Cooking: Southern Cooking Cookbook - Southern Cooking Recipes - Southern Cooking

Cookbooks - Southern Cooking for Thanksgiving - Southern Cooking Recipes - Southern Cooking

Cookbook Recipes Better Homes and Gardens 150+ Quick and Easy Furniture Projects: Clever

Makeovers in a a Weekend or Less (Better Homes and Gardens Do It Yourself) 

http://privateebooks.com/en-us/read-book/2ObYn/better-homes-and-gardens-complete-canning-guide-freezing-preserving-drying-better-homes-and-gardens-cooking.pdf?r=yjiq8%2BCPipdopUZnJKB3QBCTCTo2vm4vdrKTcRhJSYo%3D
https://stephen-mattina.firebaseapp.com/contact.html
https://stephen-mattina.firebaseapp.com/dmca.html


https://stephen-mattina.firebaseapp.com/privacy-policy.html
https://stephen-mattina.firebaseapp.com/faq.html

