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Synopsis

From the author of The Homestyle Amish Kitchen Cookbook comes a great new collection of
recipes, hints, and Plain wisdom for everyone who loves the idea of preserving fresh, wholesome
foods. Whether instructing a beginning canner or helping a seasoned cook hone her skills, certified
Master Food Preserver Georgia Varozza shows people how to get the very best out of their food.
Here, readers will findA¢a —Ala short history of canninglists of all the tools and supplies needed to
get startedbasic instructions for safe canningrecipes for canning fruit, vegetables, meat, soups,
sauces, and moreguidelines for adapting recipes to fit personal tastesWith its expert advice and
warm tones, The Amish Canning Cookbook will become a beloved companion to those who love

the tradition, frugality, and homestyle flavor of Amish cooking!

Book Information

Spiral-bound: 224 pages

Publisher: Harvest House Publishers; Spi edition (July 1, 2013)

Language: English

ISBN-10: 0736948996

ISBN-13: 978-0736948999

Product Dimensions: 0.5 x 7.5 x 9.5 inches

Shipping Weight: 1.4 pounds (View shipping rates and policies)

Average Customer Review: 4.4 out of 5 stars 333 customer reviews

Best Sellers Rank: #13,740 in Books (See Top 100 in Books) #18inA A Books > Cookbooks,
Food & Wine > Canning & Preserving #79 inA A Books > Cookbooks, Food & Wine > Regional &

International > U.S. Regional

Customer Reviews

Georgia Varozza, author of the popular Homestyle Amish Kitchen Cookbook (more than 70,000
copies sold), enjoys teaching people how to prepare and preserve healthy foods, live simply, and
get the most from what they have. She works in publishing and lives in a small Oregon community.

www.georgiaplainandsimple.blogspot.com

Although | am hoping for the best | was a bit discourage as a brand new canner because the very
first recipe | made which was the Dill Pickles has a major typo in it. The instructions never mention
anything about the salt. It wasn’t until after everything was jarred up and put in the canner that my

friend and | realized that the ingredient list does call for salt, but they never tell you what to do with



it, as newbies we have no idea, so we had to reopen our jars, sprinkle some salt on top and hope

for the best. We almost missed it to say the least. | am hoping to have better experiences with other
recipes. | Also hope they read this review and fix the problem because new canners like myself will
not know and should not be expected to know, they will just follow the recipe exactly as written and

may end up with tasteless results

This book makes a great addition to your canning library. The recipes are right on as far as amounts

and are really easy to follow!

yes a very good cook book ,, well worth the price ,,, great book

Nice book. Very informative and full of great recipes.

Loads of information to safely can your food stuffs

Wasnt as great as | thought it would be

This cookbook is okay. | was disappointed that the author is not Amish. As best as | can tell, she

lived near some Mennonite people for a short time and | assume this is where her Amish expertise

comes from. My favorite part of the book is some pointers on how to be successful with Tattler lids.

This wonderful, convenient sized book has a nice to read layout and is full of delicious sounding

recipes. As soon as | got it, | started thumbing through it and wished that | had post-it page flags

with me to start marking all of the great recipes | was finding. Glad | own it! The directions are clear

and concise. lts a great companion to my Ball canning books. | recommend it.
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