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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.

From the Hardcover edition.
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From reader reviews:

William Mayer:

Have you spare time for just a day? What do you do when you have considerably more or little spare time?
That's why, you can choose the suitable activity intended for spend your time. Any person spent their own
spare time to take a move, shopping, or went to the actual Mall. How about open or perhaps read a book
allowed Saving the Season: A Cook's Guide to Home Canning, Pickling, and Preserving? Maybe it is to be
best activity for you. You understand beside you can spend your time using your favorite's book, you can
cleverer than before. Do you agree with the opinion or you have some other opinion?

Steven Anderson:

Here thing why this particular Saving the Season: A Cook's Guide to Home Canning, Pickling, and
Preserving are different and trusted to be yours. First of all examining a book is good nonetheless it depends
in the content from it which is the content is as scrumptious as food or not. Saving the Season: A Cook's
Guide to Home Canning, Pickling, and Preserving giving you information deeper including different ways,
you can find any guide out there but there is no e-book that similar with Saving the Season: A Cook's Guide
to Home Canning, Pickling, and Preserving. It gives you thrill reading through journey, its open up your own
eyes about the thing that happened in the world which is maybe can be happened around you. It is easy to
bring everywhere like in park your car, café, or even in your means home by train. If you are having
difficulties in bringing the imprinted book maybe the form of Saving the Season: A Cook's Guide to Home
Canning, Pickling, and Preserving in e-book can be your alternate.

Connie Hockaday:

Hey guys, do you desires to finds a new book to see? May be the book with the title Saving the Season: A
Cook's Guide to Home Canning, Pickling, and Preserving suitable to you? The particular book was written
by well-known writer in this era. The particular book untitled Saving the Season: A Cook's Guide to Home
Canning, Pickling, and Preservingis the main one of several books that everyone read now. That book was
inspired many people in the world. When you read this book you will enter the new dimension that you ever
know before. The author explained their idea in the simple way, consequently all of people can easily to
know the core of this book. This book will give you a large amount of information about this world now. So
that you can see the represented of the world on this book.

Danny Solberg:

Is it you who having spare time then spend it whole day by watching television programs or just laying on
the bed? Do you need something totally new? This Saving the Season: A Cook's Guide to Home Canning,
Pickling, and Preserving can be the reply, oh how comes? A book you know. You are and so out of date,
spending your extra time by reading in this fresh era is common not a nerd activity. So what these ebooks
have than the others?
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