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First published in 1970, Beryl Wood's classic Let's Preserve It is the ultimate preserving bible. In this small

encyclopaedia, Wood distils the immense knowledge of earlier generations into ajarful of ssmple, fool proof
recipes that will give endless delight both to make and to savour.

With guidelines on equipment and preparation, useful hints on cooking and important tips to remember, this
A-Z of recipesis an essential book for everyone from the experienced jam-maker to new cooks making
preserves for the first time. Classic recipes such as mint jelly, lemon curd and Seville orange marmalade are
al here, aswell as more unusual combinations and ideas for preserving fruits, herbs and vegetables.

This unique and comprehensive recipe book revives the art of making jams, jellies, pickles and chutneys, and

celebrates the joys of transforming a surfeit of anything - from apples to whortleberries - into jars full of
sweetness.
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From reader reviews:
Clyde Welch:

As people who live in the modest era should be upgrade about what going on or details even knowledge to
make these keep up with the erathat is aways change and make progress. Some of you maybe will update
themselves by reading books. It isagood choice for you personally but the problems coming to apersonis
you don't know what kind you should start with. This Let's Preserve It: 579 recipes for preserving fruits and
vegetables and making jams, jellies, chutneys, pickles and fruit butters and cheeses (Square Peg Cookery
Classics) is our recommendation to cause you to keep up with the world. Why, as this book serves what you
want and wish in thisera.

Norman Brown:

Nowadays reading books be than want or need but also turn into alife style. This reading practice give you
lot of advantages. The huge benefits you got of course the knowledge the actual information inside the book
which improve your knowledge and information. The data you get based on what kind of guide you read, if
you want have more knowledge just go with training books but if you want truly feel happy read one
together with theme for entertaining including comic or novel. The particular Let's Preserve It: 579 recipes
for preserving fruits and vegetables and making jams, jellies, chutneys, pickles and fruit butters and cheeses
(Square Peg Cookery Classics) is kind of book which is giving the reader capricious experience.

James Dani€ls:

The guide untitled Let's Preserve It: 579 recipes for preserving fruits and vegetables and making jams, jellies,
chutneys, pickles and fruit butters and cheeses (Square Peg Cookery Classics) is the book that recommended
to you to learn. Y ou can see the quality of the publication content that will be shown to a person. The
language that publisher use to explained their ideas are easily to understand. The copy writer was did alot of
analysis when write the book, so the information that they share for your requirements is absolutely accurate.
Y ou also might get the e-book of Let's Preserve It: 579 recipes for preserving fruits and vegetables and
making jams, jellies, chutneys, pickles and fruit butters and cheeses (Square Peg Cookery Classics) from the
publisher to make you considerably more enjoy freetime.

DedraClark:

A lot of people always spent their particular free time to vacation or go to the outside with them loved ones
or their friend. Are you aware? Many alot of people spent that they free time just watching TV, or perhaps
playing video games all day long. In order to try to find a new activity that islook different you can read a
new book. It isreally fun for you. If you enjoy the book you read you can spent all day every day to reading
aguide. The book Let's Preserve It: 579 recipes for preserving fruits and vegetables and making jams, jellies,
chutneys, pickles and fruit butters and cheeses (Square Peg Cookery Classics) it doesn't matter what good to



read. There are alot of individuals who recommended this book. These people were enjoying reading this
book. In case you did not have enough space to create this book you can buy typically the e-book. Y ou can
mOore easily to read this book through your smart phone. The price is not too expensive but this book has
high quality.
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