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Preserve your favorite foods through every season with Real Food Fermentation. Control your own
ingredients, techniques, and additives. Learn a practical food-preparation skill you’ll use again and again.
And express yourself by making something unique and whole.

Inside, you’ll find:

—All the basics: the process, the tools, and how to get started

—A guide to choosing the right ingredients

—Sauerkraut and beyond—how to ferment vegetables, including slaw-style, pickles, and kimchi

—How to ferment dairy into yogurt, kefir, crème fraîche, and butter

—How to ferment fruits, from lemons to tomatoes, and how to serve them

—How to ferment your own beverages, including mead, kombucha, vinegar, and ginger ale

—A primer on fermented meat, fish, soy, bread, and more

—Everything you need to know about why the recipes work, why they are safe, what to do if they go wrong,
and how to modify them to suit your taste
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From reader reviews:

Joel Fallis:

Book is to be different for each grade. Book for children until finally adult are different content. As we know
that book is very important for us. The book Real Food Fermentation: Preserving Whole Fresh Food with
Live Cultures in Your Home Kitchen seemed to be making you to know about other knowledge and of
course you can take more information. It is rather advantages for you. The book Real Food Fermentation:
Preserving Whole Fresh Food with Live Cultures in Your Home Kitchen is not only giving you considerably
more new information but also for being your friend when you experience bored. You can spend your own
personal spend time to read your publication. Try to make relationship with all the book Real Food
Fermentation: Preserving Whole Fresh Food with Live Cultures in Your Home Kitchen. You never truly feel
lose out for everything should you read some books.

Cary Barrett:

Do you like reading a book? Confuse to looking for your best book? Or your book has been rare? Why so
many question for the book? But just about any people feel that they enjoy intended for reading. Some
people likes reading through, not only science book but also novel and Real Food Fermentation: Preserving
Whole Fresh Food with Live Cultures in Your Home Kitchen or others sources were given knowledge for
you. After you know how the truly great a book, you feel want to read more and more. Science guide was
created for teacher as well as students especially. Those publications are helping them to add their
knowledge. In other case, beside science guide, any other book likes Real Food Fermentation: Preserving
Whole Fresh Food with Live Cultures in Your Home Kitchen to make your spare time much more colorful.
Many types of book like this.

John Sledge:

As a pupil exactly feel bored in order to reading. If their teacher requested them to go to the library as well as
to make summary for some publication, they are complained. Just little students that has reading's heart or
real their passion. They just do what the teacher want, like asked to go to the library. They go to at this time
there but nothing reading critically. Any students feel that reading is not important, boring and can't see
colorful images on there. Yeah, it is to be complicated. Book is very important in your case. As we know that
on this period of time, many ways to get whatever we would like. Likewise word says, many ways to reach
Chinese's country. Therefore this Real Food Fermentation: Preserving Whole Fresh Food with Live Cultures
in Your Home Kitchen can make you feel more interested to read.

Andrew Gillon:

Guide is one of source of know-how. We can add our knowledge from it. Not only for students but in
addition native or citizen require book to know the update information of year for you to year. As we know
those books have many advantages. Beside all of us add our knowledge, also can bring us to around the



world. Through the book Real Food Fermentation: Preserving Whole Fresh Food with Live Cultures in Your
Home Kitchen we can have more advantage. Don't that you be creative people? To be creative person must
choose to read a book. Merely choose the best book that ideal with your aim. Don't be doubt to change your
life at this time book Real Food Fermentation: Preserving Whole Fresh Food with Live Cultures in Your
Home Kitchen. You can more inviting than now.
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