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In her fourth book, Lisa Rayner provides a practical guide to home canning for natural foods enthusiasts. She
fills a gap in canning literature. Most canning recipes use non-organic, refined ingredients like distilled white
vinegar, white sugar, corn syrup and commercial pectin containing artificial preservatives. This book is not a
recipe book. The Natural Canning Resource Book is meant to be used in conjunction with the USDA
Complete Guide to Home Canning and Preserving (available free as a Web download) and other USDA and
Cooperative Extension publications. This book explains the science behind USDA canning guidelines and
explores how to can foods using healthy, natural ingredients from your local farmers' market, Community
Supported Agriculture project or natural foods grocery.

Learn how to:

Can fruit and pickled foods without sweeteners. Or sweeten canned foods with honey, agave syrup, maple●

syrup, rice syrup, barley malt, evaporated cane juice and other unrefined cane sugars.
Can domesticated, tropical and wild fruit. Gel jams and jellies with homemade fruit pectin.●

Pickle vegetables with organic, unpasteurized apple cider vinegar or homemade vinegar.●

Can lactofermented vegetables and fruit like sauerkraut, cucumber pickles and pickled plums.●

Save money and energy with home canning.●

Can foods in a boiling water bath or pressure canner using a solar cooker.●

Reuse glass jars from commercially processed foods for home canning.●

Can with American canning jars. Or try European canning jars with glass lids.●

Create your own jam, jelly, conserve, fruit butter, pickle, relish, chutney and salsa recipes.●

Start a food preservation club, community canning project or community kitchen.●

Sell your canned goods at your local farmers' market or CSA.●

Lisa Rayner is an award-winning local foods activist and the author of four food-related books. Her interest
in growing, preserving and cooking with locally-grown and fair trade foods goes back more than 25 years. 
Her books are known for being thoroughly researched, expertly written and lavishly illustrated. (For much
more about Lisa Rayner, see Amazon's Lisa Rayner page.)

Printed in Flagstaff, Ariz. (USA) on 100 % recycled paper.

 "Canning is a time tested way to get some major life out of one's food. The Natural Canning Resource Book
is a guide to canning one's food. Lisa Rayner provides a complete and comprehensive guide, outlining the
various techniques one can use through jars and their pros and cons. From canning without sugary
preservatives to making one's own vinegar and much more, The Natural Canning Resource Book is a fine
resource for any do-it-yourself food preserver."

-- Midwest Book Review
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From reader reviews:

Jonathan Gomes:

Book is actually written, printed, or illustrated for everything. You can understand everything you want by a
reserve. Book has a different type. As it is known to us that book is important issue to bring us around the
world. Next to that you can your reading proficiency was fluently. A publication The Natural Canning
Resource Book: A guide to home canning with locally grown, sustainably-produced will make you to be
smarter. You can feel far more confidence if you can know about almost everything. But some of you think
this open or reading a new book make you bored. It isn't make you fun. Why they could be thought like that?
Have you looking for best book or suitable book with you?

Erica Logan:

Reading a book tends to be new life style in this particular era globalization. With studying you can get a lot
of information that will give you benefit in your life. Having book everyone in this world can share their
idea. Textbooks can also inspire a lot of people. Many author can inspire all their reader with their story or
maybe their experience. Not only situation that share in the textbooks. But also they write about the ability
about something that you need instance. How to get the good score toefl, or how to teach your children, there
are many kinds of book which exist now. The authors these days always try to improve their talent in
writing, they also doing some investigation before they write to the book. One of them is this The Natural
Canning Resource Book: A guide to home canning with locally grown, sustainably-produced.

Margaret Velasquez:

Within this era which is the greater particular person or who has ability in doing something more are more
special than other. Do you want to become one among it? It is just simple approach to have that. What you
must do is just spending your time almost no but quite enough to possess a look at some books. Among the
books in the top collection in your reading list will be The Natural Canning Resource Book: A guide to home
canning with locally grown, sustainably-produced. This book that is certainly qualified as The Hungry
Hillsides can get you closer in becoming precious person. By looking upwards and review this reserve you
can get many advantages.

Pedro Gonzales:

Reading a reserve make you to get more knowledge from it. You can take knowledge and information
coming from a book. Book is composed or printed or descriptive from each source in which filled update of
news. Within this modern era like currently, many ways to get information are available for a person. From
media social like newspaper, magazines, science e-book, encyclopedia, reference book, story and comic.
You can add your understanding by that book. Ready to spend your spare time to spread out your book? Or
just seeking the The Natural Canning Resource Book: A guide to home canning with locally grown,
sustainably-produced when you necessary it?
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