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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 cups!—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’s is a sugar- and preservative-free citrus pectin that does not require sugar to jell. As a
result, jams and jellies can be made with less, little, or no sugar at all and also 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.

In this first official Pomona’s Pectin cookbook, you’ll learn how to use this revolutionary product and
method to create marmalades, preserves, conserves, jams, jellies, and more. From sweet offerings like
Maple, Vanilla and 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:

Jackson Ponce:

The guide untitled Preserving with Pomona's Pectin: The Revolutionary Low-Sugar, High-Flavor Method for
Crafting and Canning Jams, Jellies, Conserves, and More is the guide that recommended to you to see. You
can see the quality of the e-book content that will be shown to an individual. The language that publisher use
to explained their ideas are easily to understand. The article writer was did a lot of investigation when write
the book, to ensure the information that they share to you personally is absolutely accurate. You also could
get the e-book of Preserving with Pomona's Pectin: The Revolutionary Low-Sugar, High-Flavor Method for
Crafting and Canning Jams, Jellies, Conserves, and More from the publisher to make you a lot more enjoy
free time.

James Sanchez:

The guide with title Preserving with Pomona's Pectin: The Revolutionary Low-Sugar, High-Flavor Method
for Crafting and Canning Jams, Jellies, Conserves, and More posesses a lot of information that you can find
out it. You can get a lot of gain after read this book. That book exist new expertise the information that exist
in this reserve represented the condition of the world right now. That is important to yo7u to learn how the
improvement of the world. That book will bring you with new era of the globalization. You can read the e-
book on your smart phone, so you can read the item anywhere you want.

Elmira McGraw:

Many people spending their time period by playing outside having friends, fun activity having family or just
watching TV the whole day. You can have new activity to spend your whole day by reading through a book.
Ugh, ya think reading a book can really hard because you have to use the book everywhere? It ok you can
have the e-book, taking everywhere you want in your Smartphone. Like Preserving with Pomona's Pectin:
The Revolutionary Low-Sugar, High-Flavor Method for Crafting and Canning Jams, Jellies, Conserves, and
More which is having the e-book version. So , try out this book? Let's observe.

Cliff Boyd:

Is it you who having spare time in that case spend it whole day simply by watching television programs or
just laying on the bed? Do you need something totally new? This Preserving with Pomona's Pectin: The
Revolutionary Low-Sugar, High-Flavor Method for Crafting and Canning Jams, Jellies, Conserves, and
More can be the answer, oh how comes? It's a book you know. You are therefore out of date, spending your
time by reading in this completely new era is common not a nerd activity. So what these publications have
than the others?
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