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The first canning manual and cookbook authored by a Michelin-starred chef and restaurant owner, The
Preservation Kitchen reveals a world of endless flavor combinations using revolutionary ideas that bring
homemade preserves deliciously to life. Pairing science with art, Paul Virant presents expert preserving
techniques, sophisticated recipes, and seasonal menus inspired by the award-winning fare at his restaurant,
Vie, in Western Springs, Illinois.

Imaginative tangy jams, brandied fruits, zesty relishes, cured meats, and sweet and savory conserves are the
focus of the first half of this book, while seasonal menus pairing these preserves with everything from salads
and cocktails to poached fish and braised meat compose the second. Brandied Cherries used in Cherry
Clafoutis, or as a garnish for the Beer-Jam Manhattan, are a sweet reminder of the summer harvest. And the
Chicken Fried Steak with Smoked Spring Onion Relish anticipates warmer days when you’re still deep in
winter. 

Alongside recipes and menus, Virant draws on his extensive technical knowledge and experience to provide
detailed and comprehensive guidelines for safe canning practices, testing pH, pressure canning, water bath
processing, and storing. But no matter how precise the science, Virant never forgets the art in each
handcrafted preserve and thoughtfully developed recipe. His unique approach re-imagines seasonal eating by
harmonizing opposite or unusual partnerships: the brightness of summer fruit may be tempered with the
earthiness of meats and winter produce, or the delicacy of spring vegetables might be enriched by the robust
herbs and spices more typical of fall. The Preservation Kitchen not only demonstrates and instructs, it
encourages and explores the limitless possibilities of capturing the seasons in a jar.
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From reader reviews:

Rose Waldman:

The book The Preservation Kitchen: The Craft of Making and Cooking with Pickles, Preserves, and Aigre-
doux give you a sense of feeling enjoy for your spare time. You need to use to make your capable far more
increase. Book can to become your best friend when you getting anxiety or having big problem with your
subject. If you can make examining a book The Preservation Kitchen: The Craft of Making and Cooking
with Pickles, Preserves, and Aigre-doux to be your habit, you can get more advantages, like add your
personal capable, increase your knowledge about a number of or all subjects. You are able to know
everything if you like wide open and read a book The Preservation Kitchen: The Craft of Making and
Cooking with Pickles, Preserves, and Aigre-doux. Kinds of book are several. It means that, science e-book or
encyclopedia or some others. So , how do you think about this reserve?

Antoinette Hogg:

What do you concentrate on book? It is just for students because they're still students or the item for all
people in the world, the actual best subject for that? Merely you can be answered for that query above. Every
person has several personality and hobby for each other. Don't to be forced someone or something that they
don't want do that. You must know how great in addition to important the book The Preservation Kitchen:
The Craft of Making and Cooking with Pickles, Preserves, and Aigre-doux. All type of book is it possible to
see on many sources. You can look for the internet solutions or other social media.

Cassandra Giron:

The guide untitled The Preservation Kitchen: The Craft of Making and Cooking with Pickles, Preserves, and
Aigre-doux is the e-book that recommended to you to study. You can see the quality of the book content that
will be shown to you. The language that publisher use to explained their ideas are easily to understand. The
author was did a lot of study when write the book, hence the information that they share to you personally is
absolutely accurate. You also can get the e-book of The Preservation Kitchen: The Craft of Making and
Cooking with Pickles, Preserves, and Aigre-doux from the publisher to make you much more enjoy free
time.

Christopher Gonzalez:

In this particular era which is the greater person or who has ability in doing something more are more
treasured than other. Do you want to become one of it? It is just simple strategy to have that. What you must
do is just spending your time not much but quite enough to possess a look at some books. Among the books
in the top collection in your reading list is usually The Preservation Kitchen: The Craft of Making and
Cooking with Pickles, Preserves, and Aigre-doux. This book and that is qualified as The Hungry Inclines can
get you closer in getting precious person. By looking upward and review this reserve you can get many
advantages.
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