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Even beginners can make their own fermented foods! This easy-to-follow
comprehensive guide presents more than 120 recipes for fermenting 64 different
vegetables and herbs. Learn the basics of making kimchi, sauerkraut, and pickles,
and then refine your technique as you expand your repertoire to include curried
golden beets, pickled green coriander, and carrot kraut. With avariety of creative
and healthy recipes, many of which can be made in batches as small as one pint,
you'll enjoy this fun and delicious way to preserve and eat your vegetables.
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Editorial Review
Review

"An impressive addition to the growing literature of fermentation, with a thorough review of basic concepts
and a great recipe section.”
(Sandor Ellix Katz, Fermentation Revivalist and author of The Art of Fermentation)

"Such good information and so much of it!"
(Deborah Madison, author of Vegetable Literacy)

“Kirsten Shockey and Christopher Shockey take the art of lacto-fermentation to awhole new level in
Fermented Vegetables. The authors provide precise instruction for beginners and then inspire the reader with
wonderfully creative ways to use sauerkraut and all its cousins in everything from quiche to enchiladas. This
beautifully illustrated book belongs on the shelves of both amateur and professional chefs.”

(Sally Fallon Mordll, President, The Weston A. Price Foundation and author of Nourishing Traditions)

"How to do it and what to do with it! Thisbook covers all the aspects of fermentation — all you need to
know liesin this book. Le Pigeon now has a new "how to" to grace our book shelves. "

(Gabriel Rucker, chef/owner Le Pigeon restaurant, Portland Oregon and author of Le Pigeon: Cooking at the
Dirty Bird)

From the Back Cover

Eat Live Foods!

Make lacto-fermentation part of your kitchen. A classic preserving method, the process yields nutrient-dense
live foods packed with vitamins, minerals, enzymes, and probiotic goodness. Master the techniques for
making sauerkraut, kimchi, pickles, and fermented condiments, and then explore how to apply those simple
skills to fermenting more than 60 fresh vegetables, herbs, and even afew fruits.

In addition to 140 recipes and suggestions to an intriguing array of ferments, you'll find delicious recipes that
bring your creations to the table as part of any meal.

About the Author

Kirsten K. Shockey is the coauthor of Fermented Vegetables with her husband, Christopher Shockey.

They got their start in fermenting foods with their farmstead food company, where they created more than 40
varieties of cultured vegetables and krauts. Their current focusis on teaching the art of fermenting vegetables
to others through classes and workshops at their farm. They live on a 40-acre hillside homestead in the
Applegate Valley of southern Oregon.
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Users Review
From reader reviews:
Denise Church:

Do you among people who can't read pleasurable if the sentence chained inside the straightway, hold on guys
this specific aren't like that. This Fermented V egetables: Creative Recipes for Fermenting 64 Vegetables &
Herbs in Krauts, Kimchis, Brined Pickles, Chutneys, Relishes & Pastes book is readable by you who hate the
perfect word style. Y ou will find the info here are arrange for enjoyable examining experience without
leaving also decrease the knowledge that want to supply to you. The writer involving Fermented V egetables:
Creative Recipes for Fermenting 64 Vegetables & Herbs in Krauts, Kimchis, Brined Pickles, Chutneys,
Relishes & Pastes content conveys prospect easily to understand by many people. The printed and e-book are
not different in the articles but it just different asit. So, do you still thinking Fermented V egetables: Creative
Recipes for Fermenting 64 Vegetables & Herbs in Krauts, Kimchis, Brined Pickles, Chutneys, Relishes &
Pastesis not loveable to be your top list reading book?

Antonio Fells;

Areyou kind of active person, only have 10 or maybe 15 minute in your moment to upgrading your mind
talent or thinking skill actually analytical thinking? Then you are experiencing problem with the book as
compared to can satisfy your limited time to read it because this al time you only find publication that need
more time to be learn. Fermented V egetables: Creative Recipes for Fermenting 64 Vegetables & Herbsin
Krauts, Kimchis, Brined Pickles, Chutneys, Relishes & Pastes can be your answer because it can be read by
you actually who have those short time problems.

Dawn Bliss:

Don't be worry should you be afraid that this book can filled the space in your house, you could haveitin e-
book way, more simple and reachable. This specific Fermented V egetables: Creative Recipes for Fermenting
64 Vegetables & Herbsin Krauts, Kimchis, Brined Pickles, Chutneys, Relishes & Pastes can give you alot
of buddies because by you looking at this one book you have matter that they don't and make you more like
an interesting person. This book can be one of a step for you to get success. This guide offer you information
that maybe your friend doesn't realize, by knowing more than various other make you to be great people. So,
why hesitate? We need to have Fermented V egetables. Creative Recipes for Fermenting 64 Vegetables &
Herbs in Krauts, Kimchis, Brined Pickles, Chutneys, Relishes & Pastes.



Paul Quintana:

What is your hobby? Have you heard that will question when you got college students? We believe that that
guery was given by teacher with their students. Many kinds of hobby, Everybody has different hobby. And
you know that little person like reading or as reading through become their hobby. Y ou need to understand
that reading is very important and also book as to be the factor. Book isimportant thing to add you
knowledge, except your teacher or lecturer. Y ou see good news or update concerning something by book. A
substantial number of sorts of books that can you take to be your object. One of them is Fermented
Vegetables: Creative Recipes for Fermenting 64 Vegetables & Herbs in Krauts, Kimchis, Brined Pickles,
Chutneys, Relishes & Pastes.
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