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A householder's guide to canning through the seasons.

In Mrs. Wheelbarrow's Practical Pantry, food preserving expert Cathy Barrow presents a beautiful
collection of essential preserving techniques for turning the fleeting abundance of the farmers’ market into a
well-stocked pantry full of canned fruits and vegetables, jams, stocks, soups, and more.

As Cathy writes in her introduction, “A walk through the weekend farmers’ market is a chance not only to
shop for the week ahead but also to plan for the winter months.” From the strawberries and blueberries of
late spring to the peaches, tomatoes, and butter beans of early fall, Mrs. Wheelbarrow’s Practical Pantry
shows you how to create a fresh, delectable, and lasting pantry—a grocery store in your own home.

Beyond the core techniques of water-bath canning, advanced techniques for pressure canning, salt-curing
meats and fish, smoking, and even air-curing pancetta are broken down into easy-to-digest, confidence-
building instructions.

Under Cathy’s affable direction, you’ll discover that homemade cream cheese and Camembert are within the
grasp of the weekday cook—and the same goes for smoked salmon, home canned black beans, and preserved
and cured duck confit.

In addition to canning techniques, Practical Pantry includes 36 bonus recipes using what’s been preserved:
rugelach filled with apricot preserves, tomato soup from canned crushed tomatoes, arugula and bresaola
salad with Parmigiano-Reggiano and hazelnuts, brined pork chops with garlicky bok choy.

Tips for choosing the best produce at the right time of season and finding the right equipment for your
canning and cooking needs—along with troubleshooting tips to ensure safe preserving—will keep your
kitchen vibrant from spring to fall.



Whether your food comes by the crate, the bushel, or the canvas bag, just a few of Cathy’s recipes are
enough to furnish your own practical pantry, one that will provide nourishment and delight all year round.
Canning and preserving is not just about the convenience of a pantry filled with peaches, dill pickles, and
currant jelly, nor is it the simple joy of making a meal from the jars on the shelf—creating a practical pantry
is about cultivating a thoughtful connection with your local community, about knowing exactly where your
food comes from and what it can become.
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From reader reviews:

Bobby McCabe:

Book is to be different for every grade. Book for children right up until adult are different content. To be sure
that book is very important for all of us. The book Mrs. Wheelbarrow's Practical Pantry: Recipes and
Techniques for Year-Round Preserving was making you to know about other knowledge and of course you
can take more information. It is rather advantages for you. The e-book Mrs. Wheelbarrow's Practical Pantry:
Recipes and Techniques for Year-Round Preserving is not only giving you much more new information but
also to be your friend when you sense bored. You can spend your own personal spend time to read your e-
book. Try to make relationship together with the book Mrs. Wheelbarrow's Practical Pantry: Recipes and
Techniques for Year-Round Preserving. You never feel lose out for everything should you read some books.

Marie Clemmer:

This Mrs. Wheelbarrow's Practical Pantry: Recipes and Techniques for Year-Round Preserving are generally
reliable for you who want to be described as a successful person, why. The explanation of this Mrs.
Wheelbarrow's Practical Pantry: Recipes and Techniques for Year-Round Preserving can be one of many
great books you must have will be giving you more than just simple looking at food but feed you actually
with information that maybe will shock your previous knowledge. This book is definitely handy, you can
bring it all over the place and whenever your conditions in the e-book and printed kinds. Beside that this
Mrs. Wheelbarrow's Practical Pantry: Recipes and Techniques for Year-Round Preserving forcing you to
have an enormous of experience including rich vocabulary, giving you demo of critical thinking that we
realize it useful in your day task. So , let's have it and revel in reading.

Barbara Watson:

That book can make you to feel relax. This book Mrs. Wheelbarrow's Practical Pantry: Recipes and
Techniques for Year-Round Preserving was vibrant and of course has pictures around. As we know that book
Mrs. Wheelbarrow's Practical Pantry: Recipes and Techniques for Year-Round Preserving has many kinds or
category. Start from kids until teenagers. For example Naruto or Private eye Conan you can read and believe
that you are the character on there. So , not at all of book are make you bored, any it offers up you feel
happy, fun and loosen up. Try to choose the best book for you personally and try to like reading that will.

Melissa Cox:

Some people said that they feel uninterested when they reading a e-book. They are directly felt the item
when they get a half elements of the book. You can choose typically the book Mrs. Wheelbarrow's Practical
Pantry: Recipes and Techniques for Year-Round Preserving to make your reading is interesting. Your skill of
reading skill is developing when you such as reading. Try to choose very simple book to make you enjoy to
study it and mingle the impression about book and studying especially. It is to be first opinion for you to like
to open a book and read it. Beside that the book Mrs. Wheelbarrow's Practical Pantry: Recipes and



Techniques for Year-Round Preserving can to be a newly purchased friend when you're feel alone and
confuse in what must you're doing of that time.
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