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By Alex Lewin

Quarry Books, United States, 2012. Paperback. Condition: New. Language: English . Brand New
Book. Fermentation is one of the earliest forms of natural food preservation, and without it, our
beloved vegetables, fruits, grains, and milk would be heaps of moldy abundance after the harvest.
Learn how to turn simple ingredients into health goldmines such as kimchi, sauerkraut, kefir,
kombucha, and more in this flavorful book. Author and health strategist Alex Lewin empowers you
with the tools, techniques, instructions, and delicious recipes to make all fermented foods at home
in this essential book for your culinary library. Inside, you ll find recipes for making coleslaws,
preserved lemons, ceviche, vinegars, yogurt, and more. The science, art, and craft of fermenting
foods are also explained in meaningful detail. Learn how to choose and prepare only the best,
freshest ingredients for all your kitchen fermenting projects with Real Food Fermentation.
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Reviews

Simply no phrases to describe. It is actually rally interesting throgh reading time period. Your lifestyle period will probably be transform the instant you
complete reading this article book.
-- Rowla nd B a uch    

Good electronic book and useful one. It usually does not expense a lot of. It is extremely di?icult to leave it before concluding, once you begin to read the
book.
-- Annette B oyle  
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