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“In the world of preserving, Joel MacCharles and Dana Harrison are the masters, the authority.
Batch packs everything you’ll ever need to know about preserving into one cohesive bible. Joel
and Dana’s passion project takes a deep dive into the fundamentals of preserving and offers
both simple and adventurous, and totally flavor-forward recipes.” —Chef Curtis Stone, New York
Times bestselling author and chef/owner of Maude Restaurant Joel and Dana’s journey into
preserving began with an innocent lesson in making jam. Almost a decade later,
WellPreserved.ca is an extraordinary resource for both beginners and experts alike. Their much-
anticipated first cookbook showcases seven different preserving techniques—waterbath
canning, pressure canning, dehydrating, fermenting, cellaring, salting & smoking, and infusing—
and takes readers on a trip to the market in twenty-five ingredients. Within each ingredient
chapter, you’ll find multiple preserving recipes using the different methods. From apples, pears,
peaches and rhubarb, to asparagus, peppers, mushrooms, and tomatoes, and covering a
variety of meat and fish, Batch teaches you everything you need to know to get the most out of
your kitchen.With their signature approachable and fun style, Joel and Dana showcase
techniques for a variety of skill levels, explain how to batch your recipes to make two preserves
at once, give you multiple options for preserving in ten minutes or less, and serve up
mouthwatering center-of-the-plate meals that take your preserves from the pantry to the table.
With personal anecdotes, creative and incredible recipes, and beautiful photography and
illustrations, Batch will show you how to incorporate preserving into your life and your community.
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Why We Wrote Batch“I wish I could preserve. I can’t because…”I’ve often heard those words. In
fact, I said them for more than fifteen years.People give many reasons for why they don’t
preserve food. Time, money, skill, and safety are the most common. Those were my reasons for
not preserving food—I didn’t know where to start.Yet I grew up in a house where we preserved
food all the time. My parents made strawberry jam, mustard pickles, pickled beets, wine (albeit
from a home-brew store), tomato sauce, and more. They had a system for freezing food in a
chest freezer, and routinely kept onions and carrots fresh by storing them in our garage, which
was naturally cool.After years of good intentions, I finally asked my parents to teach me how to
make jam. My partner, Dana, and I made our first jam with them and were shocked to see how
quick and easy it was to preserve. Within six months we preserved more than 300 jars of food
and were excited to learn more.When people think of preserving, they often remember the
stories of past generations who spent long days in the heat of the kitchen, working to near



exhaustion. The work is hard to justify when the imagined results are limited to condiments such
as jam, jelly, or pickles. By limiting our understanding of preserving to canning—the way most of
these preserves are made—we limit ourselves to a tiny portion of the nearly endless
possibilities, many of which can be done in minutes.As we began this process, we discovered at
least seven different ways to preserve food. Each has its own set of advantages and
weaknesses. Preserving can be easy, fast, and cheap. It doesn’t necessarily require a lot of
equipment and it can be done by people of all cooking abilities. The results range from staple
ingredients that help you cook a meal in minutes to fully prepared meals.And that is why we
bring you Batch: Over 200 Recipes, Tips & Techniques for a Well Preserved Kitchen. We want to
show you how easy it can be to transform fresh ingredients into preserves, and then to use those
preserves to whip up tasty meals.What Is “Batch” Preserving?The name of this book is inspired
by the way we preserve. Instead of making a single preserve at a time, we often make several
recipes at once. For example, if I’m making a batch of raspberry jam, I might also cover a few
berries in vinegar or vodka to make an infusion. This extra step takes seconds and means that I
make two preserves in the time it would otherwise take to make one.Creating batches isn’t only
about saving time; it’s also about making the most of the ingredients we work with. Inspired by
Fergus Henderson and the world of Nose to Tail cuisine, Dana and I look at the different parts of
an ingredient to see how we can preserve each part in a way that makes the most of it. For
example, we preserve strawberries in three different ways: we dehydrate the tips after thinly
slicing them, use the top of the berry to make jam, and dry the hulls for tea or smoking fish.Who
We AreOn the morning of December 28, 2008, Dana changed our lives by accident when she
spontaneously created a food blog called “.” We started by posting recipes and food-related
articles. I quickly became obsessed and published a daily article for the next 1,500 consecutive
days. The blog contains more than 700 recipes and is still updated often.“WellPreserved”
became the home of many creative projects beyond the blog. Almost fifty pop-up events, a full
food festival, posters, articles, a graphic design company, and other collaborations have all been
created under its moniker.Moving from a blog to a cookbook was a completely new project for
us. Dana art-directed and illustrated all of the images in Batch. She provided the book’s visual
expression. I created the recipes and wrote the text.From the overall concept to the recipe
testing and tasting, this book has been the center of our lives for a good long time now. Unlike
the blog, where recipes are developed one at a time, this project has felt like creating a box set
of concept albums. A change to one recipe affected another, and that changed yet another. It
forced us to look at preserving in a way that we’ve never done.You’ll find recipes that are
adaptations of family classics, as well as those inspired by our friends and the many cultures
that mingle in the amazing city of Toronto. We have tried to respect the traditions of many of the
preserving techniques of the world, while also infusing the tastes and practicality of modern city
living into them as well.How the Book Is OrganizedThe first half of the book introduces you to the
fundamentals of the seven styles of preserving and walks you through the basics. If you’re new
to preserving, you’ll find the building blocks to get you started; if you’re experienced, you can



treat these chapters as a refresher course. If you’re guided more by your stomach than logic, as I
am, you can skip these chapters and come back to them after choosing the recipes you’d like to
try.The second half of the book is organized by ingredient. This will be handy if you come home
from the market with a flat of peaches or berries, or if you’re at the end of the gardening season
and want to preserve your bounty of hot peppers, for example.Each ingredient chapter has six
different preserving recipes and uses at least three techniques. Some preserves can be done in
a few minutes and are easy to combine with others, while others will make a fun afternoon
project when you have the time. We also share “Batch-It” recipes, which show you how simple it
is to make two different preserves at once.When we were learning to preserve, we found the
biggest challenge wasn’t making the products but finding ways to use them. We’ve given you
some ideas for how to use the preserves in many of the recipes, and at the end of each chapter,
you’ll find delicious recipes for bringing the preserves you’ve just made into the center of the
plate, as a feature ingredient in a meal.Onward and UpwardWe hope that some of these recipes
find their way into your kitchen, pantries and to your friends and family. Get your hands dirty. Turn
the fruits of your labor into something beautiful, memorable, and delicious. And don’t be
intimidated! hello@wellpreserved. caor on Twitter and Instagram: How to Use This BookHere
are a few tips and tricks for my perspective on cooking. Use this as your cheat sheet to help
understand the approaches I take:• Water. There are two types of water referred to in the book.
Tap water is the default, but all ferments will call for filtered water (check the fermenting section
to learn what that is and why we use it).• When you encounter the term “cover loosely with a
towel,” use whatever you have. A loose lid, piece of cheesecloth, or a dishcloth. Anything that will
keep the flies away and let air escape if pressure builds in the jar.• My default salt is always non-
iodized coarse salt. I avoid iodized salt because it can inhibit fermentation.• Salt is generally
measured in volume and should be adjusted to taste. There are rare times I insist on weighing
salt (and other ingredients) when it is a critical component for the success or safety of a recipe
(curing bacon is one such example).• “Sterilization” is a term you’ll run into during waterbath or
pressure canning. See the note in the waterbath chapter to learn more about it. Other preserving
techniques don’t call for it, as they don’t rely on a sterile environment for preserving. However,
some styles of ferments demand “sanitizing,” which is explained on this page.• Reducing liquids.
When I reduce a liquid to intensify its flavor, I do so on a large burner in a pan with a wide
surface area. This allows for evaporation to happen faster than in a small pan on a small burner.
Times will vary drastically depending on the size of your pot and your simmer temperature.•
Yield. All preserving recipes estimate yield in a way to guide you with their storage. Waterbath
and pressure canning are the only two preserving techniques that demand jars, so the sizes of
those jars are specified in the yield. Other recipes give you an approximate volume so that you
can choose an appropriate container to store them. While we often use Mason jars for this
purpose, knowing the volume should help you choose any other vessel. Freezer bags, storage
containers, and yogurt tubs all have volumes listed on them.• Although I prefer organic when
possible, I specify organic when eating the skins of an ingredient (e.g., the rind of a lemon).• I



simmer a lot. Simmering, to me, is barely a boil unless otherwise specified (i.e., called a vigorous
boil or strong simmer). Based on American volume measurements. For those of you who use the
metric system (we use both), note that most measuring cups describe 1 cup as 250 mL, and 1
quart as being equal to a liter when they are not exact equivalents.
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Kelli, “Think you've read all the canning books? Read this one anyway. Its worth it!. This is a
great book unlike many (most) of the other canning and preserving books out there. I loved the
formatting and new way of presenting the materials. It expands your ideas of preserving to add
smoking, using salts, fermenting in unusual ways and other things I cant remember right now...
there was so much to think about with this book. It then had a large portion f space at the end
dedicated to recipes using the techniques they wrote about earlier on... and many of the recipes
were things I hadn't seen in typical preserving and canning books. Many of the recipes were for
things that were very simple... but very useful. Like they talk about 4 or 5 ways to use a lemon to
preserve lemon flavors... great ideas to not waste the lemons but also to make something useful
to add to dishes (like fish) without much effort. I've been canning and preserving for quite a
while but I learned a lot of new things by reading this book. If you think this is just "another
canning book" you are wrong... get it and you be inspired to see things differently.”

DS, “Great resource overall!. Loved the pictures, organization, & easy to understand directions,
but I did notice a couple of times where a detail was left out. Maybe just get a good editor next
time to go through it with a fine tooth comb for errors of omission. Otherwise, this is a fantastic
book for a refresher course or for someone who is new to the whole food preservation
movement. I especially liked that it contains some modern recipes & it covers many different
methods, not just canning.  Great job, beautiful book!”

Danielle, “Yum. Love it. Makes a great gift.. Love this book-- it goes beyond canning to smoking,
fermenting, and salting. It is my new go-to wedding gift cookbook. I honestly haven't made too
many yet, but the quality of the book and descriptions is great, and I'm impressed by the variety.
It has great recipes for preserving all kinds of things, combined with main courses to serve them
with. The difficulty is clearly rated, so its a safe bet for beginners and seasoned canners alike.
There is an entire section on meats. Did I mention its very well organized and has the best
illustrations.”

Phunnyphella, “Great book to have on hand. Beautifully written, gorgeous pictures. Easy to
follow steps, wonderful explanations and love the detailed bits about equipment. My sister saw
this and immediately had to order one for herself and one for each of her three daughters and
two daughters inlaw.”

Ken Bone, “batch cookbook. like it's very interesting makes me think of other ways to preserve”

christina morris, “Amazing canning book MUST buy. This book is a must buy I don't know what I
would do without it”



Ebook Library Reader, “Beautiful, fun, interesting book. This is a genuinely pretty book, and hey,
it's hard-bound! The photos are gorgeous, and the illustrations are lovely. The recipes and text
are written in a friendly, unintimidating manner, which is good because I have no idea what I'm
doing. Fortunately the preserving recipes are rated by level, and there are lots of ideas for me to
get my feet wet. There are further recipes that incorporate the preserves into a meal, which is
very helpful for a complete newbie like me. Preserved lemons, great! Now what do I do with
them. Oh, I can do this, and this...Overall, I'm enjoing just reading through the book, and getting
excited to try something new!”

Ebook Library Reader, “Cookbook BATCH is amazing.. Buying the cookbook BATCH is the best
money I've ever spent on Amazon.Written by a young couple who started canning with their
parents then realized it was also fun, plus, a healthier way of eating. I've enjoyed the easy
recipes and already ordered three more for Xmas gifts for my children.I could not put the book
down. The illustrations are also fantastic. So easy to follow.”

Aeriol Nicols, “Love this Book. Love, Love, Love this. He gives you 7 ways to use 25 common
everyday foods. They are unique and interesting not mundane. That is enough to give you lots
of ideas on what to do with other foods as well. Which is the point, learn new techniques and
trigger the imagination. Also he is a Toronto boy and is local here. They also have a website with
great ideas and videos for you to follow along.”

Aderemi Ejiwunmi, “Fun, beautiful and informative.. For the novice home cook and home
preserver or the experienced one, this cookbook provides a great tour through ingredients,
techniques and equipment necessary to create your own preserves and then to cook with them.
The book is beautifully illustrated and photographed and the anecdotes make for a fun read as
well as an informative instructional one.”

The book by Joel MacCharles has a rating of  5 out of 4.5. 150 people have provided feedback.
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