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Adam Elabd : Fermenting Food Step by Step: Over 80 step-by-step recipes for successfully fermenting 
kombucha, kimchi, yogur  before purchasing it in order to gage whether or not it would be worth my time, and all 
praised Fermenting Food Step by Step: Over 80 step-by-step recipes for successfully fermenting kombucha, kimchi, 
yogur: 

4 of 4 people found the following review helpful. Great Book!By Just JenThis is a great starter book if you'd like to 
explore fermenting. It explains what, why, how and instructions are easy to follow. Fancy equipment is not necessary 
unless you choose to do so.2 of 2 people found the following review helpful. Easy and DeliciousBy Lori LehnThis is a 
very good and easy to read fermenting book. I have made several recipes from it and all have been very good.0 of 0 
people found the following review helpful. superBy B SmithI sent this to my other mom and she loved it! Great 
photos. Great step-by-step for those visual learners out there.
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Fermenting Food Step by Step shows you how to master the fermenting process with more than 80 step-by-step 
recipes plus you'll learn about the history and processes of fermentation throughout.For thousands of years, cultures 
around the world have practiced fermenting as a way to preserve food, and its health benefits now are at your 
fingertips. Fermenting Food Step by Step includes more than 80 recipes covering fruits and vegetables, meats and 
dairy, breads and grains, and even beverages like kombucha. From pickles and sauerkraut to kefir and yogurt 
smoothies to sausages and corned beef, every meal and snack is delectable.Whether for the incredible flavors or 
proven health benefits, readers of Fermenting Food Step by Step will get all the information they need to make 
satisfying meals in a whole new way.


