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Synopsis

From the experts at Jarden Home Brands, makers of Ball canning products, comes the first truly
comprehensive canning guide created for today’s home cooks. This modern handbook boasts more
than 200 brand new recipes ranging from jams and jellies to jerkies, pickles, salsas, and
more.Organized by technique, The All New Ball Book of Canning and Preserving covers water bath
and pressure canning, pickling, fermenting, freezing, dehydrating, and smoking. Straightforward
instructions and stepé “bya “step photos ensure success for beginners, while practiced home
canners will find more advanced methods and inspiring ingredient twists.Tested for quality and
safety, recipes range from mucha “loved classicséa "Tart Lemon Jelly, Tomatoa “Herb Jam,
Ploughman’s Picklesa "to fresh flavors such as Asian Pear Kimchi, Smoked Maple& “Juniper Bacon,
and homemade Kombucha. Make the most of your preserves with delicious dishes including Crab
Cakes garnished with Eastern Shore Corn Relish and traditional Strawberrya “Rhubarb Hand Pies.
Special sidebars highlight seasonal fruits and vegetables, while handy charts cover processing
times, temperatures, and recipe formulas for fast preparation.Lushly illustrated with color
photographs, The All New Ball Book of Canning and Preserving is a classic in the making for a new

generation of home cooks.
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Customer Reviews

There are now three books in the Ball line-up for home canners.l would say that the following order
reflects the hierarchy.1. Ball Blue Book;2. Ball Complete;3. All New Ball Book of Canning (this
one)1. If you are a beginner canner, and don’t have (1) yet, you need to get it. It has all the basics in
a succinct fashion. And because it's the smallest book, it's the easiest to flip through to find quick
reference information on canning beans and other veg perfectly. As of time of writing this review in
June 2016 the most current one is: Ball Blue Book, 37th edition, 2014. (Note: there’s no metric in
this edition, only American volume measurements. If you want metric and weights, you need to
search for the UK edition of this book, titled "Ball Blue BookA A® Guide - Metric Edition.")Ball Blue
Book Guide To Preserving, 37Th Edition2. As you grow in canning you will want to expand your
repertoire. Then you will want to add the Ball Complete. It recaps a lot of what is in the Blue Book,
and adds a lot more onto it. No photos, though, just a good old-style recipe book.Measurements are
given in American and metric. The most current one, as of time of writing this review in June 2016,

is:Ball Complete Book of Home Preserving3.

Although | like the new recipes, this book is not up to Ball’s quality standards. I'm a master food
preserver through the University of California, so | have a fair amount of expertise (plus, over 25
years of experience in food preserving). There’s some errors in describing the science behind food
preservation, particularly in the pressure canning and the fermentation chapters. For instance, the
environment inside a pressure canner is not a vacuum, but rather a pressurized one. This
high-pressure environment allows the contents to reach 240F, which is required to destroy botulism
spores. The explanation of salt brine’s role in the process of fermentation is ambiguous and
confusing. The brine does not 'attract’ lactobacillus but rather retards the growth of spoilage
bacteria, which allows the lactobacillus to out-compete the harmful bacteria. It is the lactobacillus
that creates the acidic environment, not the salt. Also, acidity and anaerobicity are two distinct
conditions. The book states that the acidity creates the anaerobic environment, which is simply not
true.Some of the recipes contain errors in editing. For example, in at least one salsa recipe (Salsa
Roja), garlic is listed as an ingredient, and mentioned in the first step, but never mentioned again.
There are several omissions like this.| also have concerns regarding the use of fresh lime juice
instead of bottled juice in some recipes. This may result in some cooperative extensions

recommending against using this book. If the fresh juice is recommended as a flavoring rather than



an acidifier, this should be noted as such. This is especially confusing because in other places in

the book, 5% acidity bottled lemon juice is specifically mentioned.

Download to continue reading...

The All New Ball Book Of Canning And Preserving: Over 200 of the Best Canned, Jammed, Pickled,
and Preserved Recipes Canning and Preserving for Dummies: 30 Healthy and Delicious Canning
Recipes: (Canning And Preserving Recipes, Canning Recipes Cookbook ) (Home Canning Recipes,
Pressure Canning Recipes) SURVIVAL: Survival Pantry: A Prepper’s Guide to Storing Food and
Water (Survival Pantry, Canning and Preserving, Prepper’s Pantry, Canning, Prepping for Survival)
Not Your Mama’s Canning Book: Modern Canned Goods and What to Make with Them Salting and
Pickling for Dummies: 30 Tasty and Easy Salting and Pickling Recipes: (Pickles Recipe, Homemade
Pickles) (Food In Jars, Pickled Food) Batch: Over 200 Recipes, Tips and Techniques for a Well
Preserved Kitchen Sleisenger and Fordtran’s Gastrointestinal and Liver Disease Review and
Assessment (Sleisenger and Fordtrans Gastrointestinal and Liver) The Complete Book of Essential
Oils and Aromatherapy: Over 800 Natural, Nontoxic, and Fragrant Recipes to Create Health,
Beauty, and Safe Home and Work Environments Best Plants for New Mexico Gardens and
Landscapes: Keyed to Cities and Regions in New Mexico and Adjacent Areas, Revised and
Expanded Edition Eat Fat and Get Thin, Fit, and Healthier Than Ever Before!: Easy Diet and
Delicious Cookbook: Recipes for Dramatic and Sustainable Weight Loss (Includes 21 Day Meal
Plan) Canning for a New Generation: Updated and Expanded Edition: Bold, Fresh Flavors for the
Modern Pantry Amino Acids: The Way to Health and Wellness: Find Health and Healing from
Depression, Addictions, Obesity, Anxiety, Sexual Issues, and Fill Nutritional Needs of Vegetarian
and Vegan Diets Die-cutting and Tooling: A guide to the manufacture and use of cutting, embossing
and foiling dies, anvils and cylinders Low-Dimensional and Nanostructured Materials and Devices:
Properties, Synthesis, Characterization, Modelling and Applications (NanoScience and Technology)
Fresh Food in a Jar: Pickling, Freezing, Drying, and Canning Made Easy A Legacy Preserved:
Contemporary Louisiana Decoy Carvers Off the Grid Box Set (12 in 1): Your Guide to Raising
Chicken, Prepping, Preserving Food, Container, Vertical Gardening, Mini Farming, Beekeeping and
Other ... Living (Homesteading & Preppers Guide) ARCHIE VOL. 1: THE ORIGINAL FIRST
ARCHIE ANDREWS COMICS FROM THE 1940s: MEET ARCHIE, BETTY, JUGHEAD AND
VERONICA FOR THE VERY FIRST TIME! OVER 200 PAGES ... MISADVENTURES and
ROMANCE (ARCHIE COMICS) Pokemon Go : The Complete Guide (Strategies For Rare and
Legendary Pokemon): Pokemon Go Ultimate Guide : A Robust Tutorial Backed By Over 200 Hours
Of Research and Data With Daily Tips (iOs, Android) The Freemasons: Unlocking the


http://ebooksreps.com/en-us/read-book/5V1EY/the-all-new-ball-book-of-canning-and-preserving-over-200-of-the-best-canned-jammed-pickled-and-preserved-recipes.pdf?r=vkk66vJdDOg2FKM0GU%2FSL9zVGDZxLdjSeSgJOIKWgus%3D

1000-Year-Old Mysteries of the Brotherhood: The Masonic Rituals, Codes, Signs and Symbols
Explained with Over 200 Photographs and lllustrations

Dmca


http://ebooksreps.com/en-us/dmca

