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More and more cooks are turning to their own gardens or to local farmers’ markets to find inspiration for
their meals. Eating fresh, local produce is a hot trend, but lifelong Vermonter Marie Lawrence has been
cooking with produce from her gardens, buying milk from the farmers up the road, and lavishing her family
and lucky friends with the fruits of her kitchen labor since she was a kid. In this book she includes recipes for
everything from biscuits and breads to pies and cookies, soups and stews to ribs and roasts. Also included are
instructions for making cheese, curing meats, canning and preserving, and much more.

Organized by month to coordinate with a farmer’s calendar, cooks will find delicious recipes including
orange date bran muffins and old fashioned pot roast in January, hot spiced maple milk and fried cinnamon
buns in March, mint mallow ice cream in July, Vermont cheddar onion bread in October, and almond baked
apples with Swedish custard cream in December. Other recipes include grilled chicken with peach maple
glaze, veggie tempura, raspberry chocolate chip cheesecake, and dozens of other breads, salads, drinks, and
desserts that are fresh from the farmer’s kitchen.

In addition to the recipes, readers will find old-fashioned household hints, a harvest guide, and a place to
record your own favorite family recipes. Whether you have your own farm and garden or support your local
farmers’ market, this book will make seasonal cooking a true pleasure.
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From reader reviews:

Dorcas Starling:

Have you spare time for any day? What do you do when you have more or little spare time? Yes, you can
choose the suitable activity intended for spend your time. Any person spent all their spare time to take a
move, shopping, or went to the actual Mall. How about open or perhaps read a book allowed The Farmer's
Kitchen Handbook: More Than 200 Recipes for Making Cheese, Curing Meat, Preserving, Fermenting, and
More (The Handbook Series)? Maybe it is to become best activity for you. You realize beside you can spend
your time with the favorite's book, you can more intelligent than before. Do you agree with it has the opinion
or you have various other opinion?

Shawn Jones:

Reading a e-book tends to be new life style in this particular era globalization. With examining you can get a
lot of information that can give you benefit in your life. Having book everyone in this world can easily share
their idea. Textbooks can also inspire a lot of people. A lot of author can inspire all their reader with their
story or maybe their experience. Not only the story that share in the guides. But also they write about the
information about something that you need case in point. How to get the good score toefl, or how to teach
your sons or daughters, there are many kinds of book that you can get now. The authors on earth always try
to improve their talent in writing, they also doing some research before they write on their book. One of them
is this The Farmer's Kitchen Handbook: More Than 200 Recipes for Making Cheese, Curing Meat,
Preserving, Fermenting, and More (The Handbook Series).

Mary Kidd:

The Farmer's Kitchen Handbook: More Than 200 Recipes for Making Cheese, Curing Meat, Preserving,
Fermenting, and More (The Handbook Series) can be one of your beginning books that are good idea. We all
recommend that straight away because this publication has good vocabulary that could increase your
knowledge in vocabulary, easy to understand, bit entertaining but delivering the information. The article
author giving his/her effort to get every word into joy arrangement in writing The Farmer's Kitchen
Handbook: More Than 200 Recipes for Making Cheese, Curing Meat, Preserving, Fermenting, and More
(The Handbook Series) but doesn't forget the main place, giving the reader the hottest and based confirm
resource info that maybe you can be certainly one of it. This great information can easily drawn you into
brand new stage of crucial considering.

David Baker:

Are you kind of hectic person, only have 10 or perhaps 15 minute in your day to upgrading your mind ability
or thinking skill perhaps analytical thinking? Then you are receiving problem with the book than can satisfy
your limited time to read it because all of this time you only find e-book that need more time to be learn. The



Farmer's Kitchen Handbook: More Than 200 Recipes for Making Cheese, Curing Meat, Preserving,
Fermenting, and More (The Handbook Series) can be your answer mainly because it can be read by an
individual who have those short extra time problems.
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