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Classic French preserving techniques updated for a modern audience.

Preserve fruit, vegetables, meat and fish with a beautifully illustrated guide from France's favorite food
author. Enjoy local, fresh, organic food throughout the year. With more than 350 classic French recipes, both
home cooks and chefs will learn traditional techniques for sweet and savory preserving, as well as smoking,
pickling, and making charcuterie.

France's favorite food author Ginette Mathiot classic has been revised and updated for todays preserver by
Clotilde Dusoulier, famed for her Chocolate and Zucchini website and books, Clotilde's Edible Adventures in
Paris, Chocolate and Zucchini, Edible French, and The French Market Cookbook.
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From reader reviews:

Catherine Poppe:

Why don't make it to be your habit? Right now, try to prepare your time to do the important behave, like
looking for your favorite publication and reading a guide. Beside you can solve your long lasting problem;
you can add your knowledge by the book entitled Preserving: Conserving, Salting, Smoking, Pickling. Try to
make the book Preserving: Conserving, Salting, Smoking, Pickling as your buddy. It means that it can to get
your friend when you feel alone and beside associated with course make you smarter than in the past. Yeah,
it is very fortuned for yourself. The book makes you considerably more confidence because you can know
everything by the book. So , let us make new experience and knowledge with this book.

Molly Cooper:

The actual book Preserving: Conserving, Salting, Smoking, Pickling will bring someone to the new
experience of reading the book. The author style to clarify the idea is very unique. If you try to find new
book to learn, this book very suitable to you. The book Preserving: Conserving, Salting, Smoking, Pickling is
much recommended to you to learn. You can also get the e-book from your official web site, so you can
more readily to read the book.

Gina Keller:

Many people spending their time frame by playing outside along with friends, fun activity along with family
or just watching TV the entire day. You can have new activity to invest your whole day by studying a book.
Ugh, do you consider reading a book will surely hard because you have to accept the book everywhere? It all
right you can have the e-book, having everywhere you want in your Mobile phone. Like Preserving:
Conserving, Salting, Smoking, Pickling which is getting the e-book version. So , why not try out this book?
Let's notice.

Johanna Bassett:

Reading a reserve make you to get more knowledge from the jawhorse. You can take knowledge and
information originating from a book. Book is published or printed or outlined from each source in which
filled update of news. In this modern era like today, many ways to get information are available for you
actually. From media social similar to newspaper, magazines, science book, encyclopedia, reference book,
fresh and comic. You can add your knowledge by that book. Ready to spend your spare time to spread out
your book? Or just searching for the Preserving: Conserving, Salting, Smoking, Pickling when you necessary
it?
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