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Bread. Cheese. Wine. Beer. Coffee. Chocolate. Most people consume fermented foods and drinks every day.
For thousands of years, humans have enjoyed the distinctive flavors and nutrition resulting from the
transformative power of microscopic bacteria and fungi. Wild Fermentation: The Flavor, Nutrition, and
Craft of Live-Culture Foods is the first cookbook to widely explore the culinary magic of fermentation.

"Fermentation has been an important journey of discovery for me," writes author Sandor Ellix Katz. "I invite
you to join me along this effervescent path, well trodden for thousands of years yet largely forgotten in our
time and place, bypassed by the superhighway of industrial food production."

The flavors of fermentation are compelling and complex, quite literally alive. This book takes readers on a
whirlwind trip through the wide world of fermentation, providing readers with basic and delicious recipes-
some familiar, others exotic-that are easy to make at home.

The book covers vegetable ferments such as sauerkraut, kimchi, and sour pickles; bean ferments including
miso, tempeh, dosas, and idli; dairy ferments including yogurt, kefir, and basic cheesemaking (as well as
vegan alternatives); sourdough bread-making; other grain fermentations from Cherokee, African, Japanese,
and Russian traditions; extremely simple wine- and beer-making (as well as cider-, mead-, and champagne-
making) techniques; and vinegar-making. With nearly 100 recipes, this is the most comprehensive and wide-
ranging fermentation cookbook ever published.
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From reader reviews:

Sam Grimes:

Information is provisions for individuals to get better life, information currently can get by anyone with
everywhere. The information can be a expertise or any news even a problem. What people must be consider
when those information which is inside former life are difficult to be find than now's taking seriously which
one is suitable to believe or which one the particular resource are convinced. If you get the unstable resource
then you buy it as your main information we will see huge disadvantage for you. All those possibilities will
not happen in you if you take Wild Fermentation: The Flavor, Nutrition, and Craft of Live-Culture Foods as
your daily resource information.

Rodney Bryant:

Why? Because this Wild Fermentation: The Flavor, Nutrition, and Craft of Live-Culture Foods is an
unordinary book that the inside of the book waiting for you to snap that but latter it will jolt you with the
secret this inside. Reading this book next to it was fantastic author who all write the book in such wonderful
way makes the content interior easier to understand, entertaining means but still convey the meaning totally.
So , it is good for you because of not hesitating having this any longer or you going to regret it. This
excellent book will give you a lot of gains than the other book include such as help improving your talent
and your critical thinking way. So , still want to delay having that book? If I were being you I will go to the
reserve store hurriedly.

Shirley Kier:

The book untitled Wild Fermentation: The Flavor, Nutrition, and Craft of Live-Culture Foods contain a lot of
information on that. The writer explains your ex idea with easy way. The language is very straightforward all
the people, so do definitely not worry, you can easy to read it. The book was written by famous author. The
author provides you in the new period of time of literary works. You can easily read this book because you
can keep reading your smart phone, or product, so you can read the book inside anywhere and anytime. If
you want to buy the e-book, you can start their official web-site and also order it. Have a nice study.

Jackie Frost:

You may get this Wild Fermentation: The Flavor, Nutrition, and Craft of Live-Culture Foods by visit the
bookstore or Mall. Just simply viewing or reviewing it might to be your solve challenge if you get difficulties
on your knowledge. Kinds of this book are various. Not only simply by written or printed and also can you
enjoy this book by e-book. In the modern era such as now, you just looking by your mobile phone and
searching what their problem. Right now, choose your own personal ways to get more information about
your e-book. It is most important to arrange yourself to make your knowledge are still update. Let's try to
choose appropriate ways for you.
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