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Strawberry jam. Pickled beets. Homegrown tomatoes. These are the tastes of Kevin West’s Southern
childhood, and they are the tastes that inspired him to “save the season,” as he traveled from the citrus groves
of Southern California to the cranberry bogs of Massachusetts and everywhere in between, chronicling
America’s rich preserving traditions.
 
Here, West presents his findings: 220 recipes for sweet and savory jams, pickles, cordials, cocktails, candies,
and more; plus 300 full-color photographs. From Classic Apricot Jam to Green Tomato Chutney; from
Pickled Asparagus with Tarragon and Green Garlic to Scotch Marmalade, Saving the Season is the ultimate
guide for cooks — from the novice to the professional — and the only book you need to save (and savor) the
season throughout the entire year.
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From reader reviews:

Lucinda Smith:

What do you consider book? It is just for students since they're still students or this for all people in the
world, what best subject for that? Merely you can be answered for that question above. Every person has
several personality and hobby for each and every other. Don't to be compelled someone or something that
they don't desire do that. You must know how great in addition to important the book Saving the Season: A
Cook's Guide to Home Canning, Pickling, and Preserving. All type of book can you see on many methods.
You can look for the internet options or other social media.

Jennifer Rogers:

In this age globalization it is important to someone to get information. The information will make a
professional understand the condition of the world. The healthiness of the world makes the information
better to share. You can find a lot of personal references to get information example: internet, classifieds,
book, and soon. You can view that now, a lot of publisher which print many kinds of book. The actual book
that recommended to your account is Saving the Season: A Cook's Guide to Home Canning, Pickling, and
Preserving this publication consist a lot of the information of the condition of this world now. This kind of
book was represented how can the world has grown up. The language styles that writer value to explain it is
easy to understand. Often the writer made some exploration when he makes this book. This is why this book
suited all of you.

Jason Harden:

This Saving the Season: A Cook's Guide to Home Canning, Pickling, and Preserving is brand new way for
you who has interest to look for some information as it relief your hunger associated with. Getting deeper
you upon it getting knowledge more you know or you who still having small amount of digest in reading this
Saving the Season: A Cook's Guide to Home Canning, Pickling, and Preserving can be the light food in your
case because the information inside that book is easy to get by means of anyone. These books create itself in
the form that is reachable by anyone, yeah I mean in the e-book contact form. People who think that in
reserve form make them feel sleepy even dizzy this e-book is the answer. So you cannot find any in reading a
book especially this one. You can find actually looking for. It should be here for anyone. So , don't miss the
idea! Just read this e-book variety for your better life along with knowledge.

Michael Fischer:

As we know that book is significant thing to add our understanding for everything. By a publication we can
know everything we want. A book is a set of written, printed, illustrated or blank sheet. Every year was
exactly added. This book Saving the Season: A Cook's Guide to Home Canning, Pickling, and Preserving
was filled in relation to science. Spend your extra time to add your knowledge about your science
competence. Some people has various feel when they reading a new book. If you know how big good thing



about a book, you can experience enjoy to read a e-book. In the modern era like currently, many ways to get
book you wanted.
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