
15+ BOOKS EARNS 50%
OFF HERE’S THE DEAL

MIX & MATCH ANY TITLES

THE FERMENTATION 
ORACLE 
Author Julia Skinner opens a portal to 
new culinary and personal explorations 
by sharing 36 guided meditations on 
the properties of each ferment, intended 
to help you think creatively about the 
gifts of that particular food or drink, 
access intuition, and navigate each day’s 
joys and problems more thoughtfully. 
Harcover with 36 cards and guidebook; 
$28.00   		   
ISBN 978-1-63586-832-6

PIE ACADEMY
The critically acclaimed dean of The Pie 
Academy, Ken Haedrich, delivers a 
master class in pie making, with step-  
by-step photographic tutorials for 
perfect crusts and more than 250 recipes 
for pies of every flavor and style.

Hardcover; $35.00   		   
ISBN 978-1-63586-111-2

THE GARLIC 
COMPANION
Author and garlic devotee Kristin Graves 
celebrates the wonderful world of this 
pungent herb, including how to plant, 
grow, harvest, and preserve it, as well 
as how to use both the bulbs and the 
scapes (flowering stems) in decorations 
and crafts such as garlic braids and 
wreaths.

Hardcover; $26.00 
ISBN 978-1-63586-686-5

THE BIG BOOK  
OF CIDERMAKING
A comprehensive guide to making hard 
cider, which features techniques for 
achieving a wide range of styles and flavors 
including sweet, dry, fruity, farmhouse- style, 
hopped, barrel-aged, or fortified.

Paper; $29.99  
ISBN 978-1-63586-113-6

FREEZE FRESH
Author Crystal Schmidt shares her 
time-tested preparation techniques and 
offers more than 100 recipes that freeze 
well. She also shows delicious ways to 
cook the frozen food after thawing.

Paper; $19.99  
ISBN 978-1-63586-447-2

THE LAVENDER 
COMPANION 
This lavishly photographed book profiles 
the most popular lavender varieties 
and their recommended uses, along 
with the history, lore, and traditional 
medicinal uses. More than 40 recipes 
showcase lavender in delicious dishes as 
well homemade craft and body products. 
Tips for success with lavender in the 
garden complete this perfect gift for 
every lavender lover. 

Hardcover; $26.00 
ISBN 978-1-63586-684-1

FERMENTED 
VEGETABLES,  
10TH ANNIVERSARY EDITION 
Prized for their health benefits and 
powerful flavor punch, fermented foods 
such as kimchi, sauerkraut, pickles, 
and chutneys are enjoyed worldwide. 
This comprehensive guide includes 140 
unique recipes for fermenting more than 
80 vegetables, as well as 84 recipes 
for using them in meals and snacks.

Paper; $27.99 
ISBN 978-1-63586-539-4

148,000 copies in print

THE PRESERVING 
ANSWER BOOK
The must-have companion to every 
preserving recipe book, this 
comprehensive reference answers all 
the questions that arise in the fruit or 
vegetable preserver’s kitchen. 

Paper; $14.95 
ISBN 978-1-63586-420-5
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Paper; $24.99  
ISBN 978-1-61212-869-6

Paper; $14.99  
ISBN 978-1-61212-664-7

Paper; $16.99
ISBN 978-1-63586-263-8

Paper; $24.95  
ISBN 978-1-61212-913-6

Paper; $19.95  
ISBN 978-1-61212-903-7

Paper; $24.99  
ISBN 978-1-61212-867-2

Paper; $18.95  
ISBN 978-1-63586-123-5

Paper; $17.99 
ISBN 978-1-63586-180-8

Paper; $16.99  
ISBN 978-1-63586-332-1

Paper; $16.99  
ISBN 978-1-63586-613-1

Paper; $19.95  
ISBN 978-1-61212-837-5

Hardcover; $35.00  
ISBN 978-0-7611-8052-4
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Paper; $24.95  
ISBN 978-1-61212-728-6

Paper; $14.99  
ISBN 978-1-63586-615-5

Paper; $29.95  
ISBN 978-1-61212-988-4

Paper; $22.99 
ISBN 978-1-60342-562-9

Paper; $16.95  
ISBN 978-1-58017-457-2 

227,000 copies in print

THE BEGINNER’S  
GUIDE TO PRESERVING 
FOOD AT HOME
Discover the best and quickest methods 
for preserving every common vegetable 
and fruit, arranged in a friendly food-by-
food format. Readers will find thorough  
instructions for freezing, drying, canning,  
brining, and storage.
Paper; $14.99 
ISBN 978-1-60342-145-4

SIX SEASONS
In his debut cookbook, Joshua 
McFadden — chef and owner of Ava 
Gene’s in Portland, Oregon — high-
lights the varying “personalities” of 
vegetables throughout their growing 
seasons in 225 texturally exciting, 
flavor-intense recipes.

Hardcover; $40.00  
ISBN 978-1-57965-631-7

Artisan

GRAINS FOR  
EVERY SEASON
Organized into chapters by grain type, 
200 recipes feature barley, brown rice, 
buckwheat, corn, millet, oats, quinoa, 
rye, wheat (bulgur, farro, freekeh, spelt, 
wheat berries, and whole wheat flour), 
and wild rice.

Hardcover; $40.00  
ISBN 978-1-57965-956-1

Artisan

Paper; $22.99  
ISBN 978-1-63586-281-2

Paper; $19.99  
ISBN 978-1-58017-458-9

Paper; $18.95  
ISBN 978-1-58017-663-7

Paper; $16.99  
ISBN 978-0-88266-703-4

200,000 copies in print

OUR FERMENTED LIVES
Take a deep dive into the fascinating cul-
tural history of fermented foods and their 
inextricable connection to the evolution of 
human health, food tastes and preserva-
tion techniques.
Paper; $30.00  
ISBN 978-1-63586-383-3

Paper; $14.95  
ISBN 978-1-63586-467-0

Paper; $18.95  
ISBN 978-1-60342-545-2

Paper with flaps; $19.95  
ISBN 978-1-61212-940-2

THE HARVEST BAKER
Award-winning cookbook author 
Ken Haedrich delivers a fresh spin 
on using fruits, vegetables, and herbs 
in baked goods with 150 deliciously 
creative recipes. 

Paper with flaps; $19.95  
No. 622767 | ISBN 978-1-61212-767-5

THE APPLE COOKBOOK, 
3RD EDITION
Apples take top billing in more than  
125 sweet and savory recipes — 30  
of them new to this edition. Apples 
enhance everything from soups and 
salads to entrées and desserts.  
197,000 COPIES IN PRINT
Paper; $16.99  
ISBN 978-1-61212-518-3

THE PUMPKIN 
COOKBOOK, 2ND EDITION
These 139 recipes span the menu and  
the globe, showing off pumpkin’s year- 
round versatility and highlighting 
options for substituting other winter 
squash, from butternut to kabocha. 

Paper; $18.99 
ISBN 978-1-61212-833-7

GARDEN MAKER’S 
BOOK OF WONDER 
TThe joy of a garden-inspired lifestyle 
is captured in this colorfully photo-
graphed, through-the-seasons 
sourcebook filled with recipes, 
gardening wisdom, craft and wellness 
projects, and nature-based activities.

Hardcover; $30.00   		   
ISBN 978-1-63586-531-8




