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If you've ever made jam or jelly at home, you know most recipes require more sugar than fruit—oftentimes
4 to 7 cupsl—causing many people to look for other ways to preserve more naturally and with less sugar.
Pomona s Pectin is the answer to this canning conundrum. Unlike other popular pectins, which are activated
by sugar, Pomona' sis a sugar- and preservative-free citrus pectin that does not require sugar to jell. Asa
result, jams and jellies can be made with less, little, or no sugar at all and aso require much less cooking
time than traditional recipes, allowing you to create jams that are not only healthier and quicker to make, but
filled with more fresh flavor! If you haven't tried Pomona' s already (prepare to be smitten!), you can easily
find the pectin at your local natural foods store, Williams-Sonoma, or online.

Inthisfirst official Pomona’s Pectin cookbook, you' Il learn how to use this revolutionary product and
method to create marmalades, preserves, conserves, jams, jellies, and more. From sweet offerings like
Maple, Vanillaand Peach Jam to savory favorites like Red Pepper and Jalapeno Chutney, you'll find endless
combinations sure to delight all year round!
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From reader reviews:
William Sinclair :

Now aday folkswho Living in the erawherever everything reachable by connect with the internet and the
resourcesin it can be true or not demand people to be aware of each datathey get. How many people to be
smart in having any information nowadays? Of course the answer is reading a book. Reading through a book
can help people out of this uncertainty Information particularly this Preserving with Pomona's Pectin: The
Revolutionary Low-Sugar, High-Flavor Method for Crafting and Canning Jams, Jellies, Conserves, and
More book since this book offers you rich data and knowledge. Of course the datain this book hundred
percent guarantees there is no doubt in it you know.

Pedro Murray:

Hey guys, do you wants to finds a new book to study? May be the book with the name Preserving with
Pomona's Pectin: The Revolutionary Low-Sugar, High-Flavor Method for Crafting and Canning Jams,
Jellies, Conserves, and More suitable to you? Often the book was written by famous writer in this era.
Typically the book untitled Preserving with Pomona's Pectin: The Revolutionary Low-Sugar, High-Flavor
Method for Crafting and Canning Jams, Jellies, Conserves, and Moreis one of several books this everyone
read now. Thiskind of book was inspired alot of peoplein the world. When you read this reserve you will
enter the new shape that you ever know ahead of. The author explained their thought in the simple way, and
so al of people can easily to comprehend the core of this book. This book will give you agreat deal of
information about this world now. So you can see the represented of the world in this particular book.

Wm Dunlap:

Can you one of the book lovers? If so, do you ever feeling doubt if you are in the book store? Aim to pick
one book that you never know the inside because don't evaluate book by its protect may doesn't work is
difficult job because you are scared that the inside maybe not seeing that fantastic as in the outside appear
likes. Maybe you answer might be Preserving with Pomona's Pectin: The Revolutionary Low-Sugar, High-
Flavor Method for Crafting and Canning Jams, Jellies, Conserves, and More why because the excellent cover
that make you consider regarding the content will not disappoint a person. Theinside or content is fantastic
asthe outside or cover. Y our reading 6th sense will directly make suggestions to pick up this book.

Margaret James:

Many people said that they feel weary when they reading areserve. They are directly felt that when they get
ahalf elements of the book. Y ou can choose the book Preserving with Pomona's Pectin: The Revolutionary

Low-Sugar, High-Flavor Method for Crafting and Canning Jams, Jellies, Conserves, and More to make your
current reading is interesting. Y our skill of reading expertise is developing when you including reading. Try
to choose straightforward book to make you enjoy to study it and mingle the feeling about book and reading



especially. Itisto beinitially opinion for you to like to open up a book and read it. Beside that the book
Preserving with Pomona's Pectin: The Revolutionary Low-Sugar, High-Flavor Method for Crafting and
Canning Jams, Jellies, Conserves, and More can to be your friend when you're feel alone and confuse with
the information must you're doing of the time.
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