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Backyard Farming: Home Harvesting is the ideal resource for the new farmer looking to make the most of
his produce by preserving it for the future! Providing a comprehensive guide for preparing and preserving
your hard-earned harvest, this book ensures that your backyard farm will feed you all year long!

Backyard Farming: Home Harvesting is the perfect guide for beginners looking to extend the benefits of
their homestead's produce. Covering every topic from selecting and maintaining the resources needed to
properly preserve your food, to the various methods of preserving and how they are done, to recipes and
ideas for making the best use of your preserved bounty, Backyard Farming: Home Harvesting includes all
that you need to know to get the most out of your home harvest. Including time-tested tips and tricks used by
expert farmers, this invaluable resource is a must-have for anyone looking to enjoy the fruits of their labor
year round!

EVERYTHING YOU NEED TO GET STARTED. Addressing all the important areas, from selecting the
ideal method for your crop, to knowing when and why to preserve, to how long each method preserves your
food for, Backyard Farming: Home Harvesting is the all-in-one guide for the first-time farmer at harvest
time.

EASY TO FOLLOW, EASY TO UNDERSTAND. Written in simple, informative language, complete
with numerous illustrations of proper techniques and preserving set-ups, Backyard Farming: Home
Harvesting is written with new farmers in mind.

A GUIDE THAT EVERY BACKYARD FARMER CAN USE. Whether your backyard farm raises
livestock or grows crops, there is a method in this book to greatly extend your enjoyment of your harvest!
From canning, to smoking; from freezing to drying, the benefits of preserving are obvious! No farmer wants
to have to throw away their hard work, and Backyard Farming: Home Harvesting is the perfect guide to
ensuring that no part of the harvest is wasted!

The Backyard Farming series offers easy-to-use guides to help first-time farmers and homesteaders
experience the satisfaction that comes from producing their own
food. Rural areas with acres of land, suburban neighborhoods with small backyards, or urban environments
with limited space--no matter what your situation, these books are tailored to your unique needs and
resources. Each volume in this series is dedicated to a particular topic in backyard farming, whether you're
planning to grow food for your family or for sale at your local farmers market. Featuring simple instructions
and helpful illustrations, the Backyard Farming series empowers you and your family to enjoy the freshest
ingredients possible--direct from your own backyard!
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From reader reviews:

Michael Brown:

Inside other case, little folks like to read book Backyard Farming: Home Harvesting: Canning and Curing,
Pickling and Preserving Vegetables, Fruits and Meats. You can choose the best book if you'd prefer reading
a book. Given that we know about how is important some sort of book Backyard Farming: Home
Harvesting: Canning and Curing, Pickling and Preserving Vegetables, Fruits and Meats. You can add know-
how and of course you can around the world by way of a book. Absolutely right, because from book you can
recognize everything! From your country right up until foreign or abroad you will find yourself known.
About simple thing until wonderful thing you are able to know that. In this era, you can open a book as well
as searching by internet device. It is called e-book. You may use it when you feel uninterested to go to the
library. Let's read.

Susan Burroughs:

The book Backyard Farming: Home Harvesting: Canning and Curing, Pickling and Preserving Vegetables,
Fruits and Meats gives you the sense of being enjoy for your spare time. You may 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 looking at a book Backyard Farming: Home Harvesting: Canning and Curing,
Pickling and Preserving Vegetables, Fruits and Meats to get your habit, you can get more advantages, like
add your capable, increase your knowledge about some or all subjects. You could know everything if you
like available and read a book Backyard Farming: Home Harvesting: Canning and Curing, Pickling and
Preserving Vegetables, Fruits and Meats. Kinds of book are several. It means that, science publication or
encyclopedia or others. So , how do you think about this guide?

David Miller:

Backyard Farming: Home Harvesting: Canning and Curing, Pickling and Preserving Vegetables, Fruits and
Meats can be one of your nice books that are good idea. Many of us recommend that straight away because
this guide has good vocabulary that can increase your knowledge in terminology, easy to understand, bit
entertaining but delivering the information. The writer giving his/her effort to place every word into joy
arrangement in writing Backyard Farming: Home Harvesting: Canning and Curing, Pickling and Preserving
Vegetables, Fruits and Meats but doesn't forget the main position, giving the reader the hottest in addition to
based confirm resource info that maybe you can be certainly one of it. This great information can easily
drawn you into brand new stage of crucial pondering.

Stephen Mosley:

A number of people said that they feel uninterested when they reading a reserve. They are directly felt that
when they get a half elements of the book. You can choose often the book Backyard Farming: Home
Harvesting: Canning and Curing, Pickling and Preserving Vegetables, Fruits and Meats to make your reading



is interesting. Your own skill of reading talent is developing when you such as reading. Try to choose basic
book to make you enjoy to study it and mingle the impression about book and studying especially. It is to be
very first opinion for you to like to open a book and examine it. Beside that the e-book Backyard Farming:
Home Harvesting: Canning and Curing, Pickling and Preserving Vegetables, Fruits and Meats can to be your
friend when you're truly feel alone and confuse in doing what must you're doing of the time.
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