
Building Food Security: Canning,
Dehydrating, and Freeze Drying
In a world where food security is increasingly threatened by climate
change, natural disasters, and economic instability, it is more important
than ever to have a plan for feeding yourself and your family. Canning,
dehydrating, and freeze drying are three essential techniques for
preserving food, and this book will teach you everything you need to know
to get started.
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Canning

Canning is the process of preserving food by sealing it in airtight jars and
heating it to a high temperature. This process kills bacteria and other
microorganisms that can cause food to spoil. Canned food can be stored
for months or even years, making it a great option for long-term food
storage.

FREE

https://shelf.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6Ill2dFFoakZOOSt0SEIyM1hVSVdFSFZVSmdVTDhLQUtvYVFjemxzSXFIQzREUVhNbzd0SWNxZWV5YVIyWDdYdTF3akZaTlZ6M1RVTUVWc05UZDd0SkZtQmNxY3R5Z1lieldhUWFxekJqcDd4NWJpd2RTcEJYQWlRT0Nlc0xmSFlHT1JyVE9sZXFFSFwva2VsaktkVEY5S0UxNlFNb3RneTR1MlFUazBXZzhRbXJ1alJZOWIrd0pQQW10UFdKV0hKNUtIS25tSm1FZFVZRXlobGZmekRtQU13PT0iLCJpdiI6IjQ0Mzg0NjdkNzVhZTA2YmExYzkxMzU5N2I0YmRiMTRiIiwicyI6ImVhMjMxNzlmNDVjMTQyMDQifQ%3D%3D
https://shelf.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6InVKTkhreHExRGVwbUJkRzJEZnQyVFZtaWRTR0dpWlpSV1M0RkVyOElLOU0raVRHVzFjeDhCZXo5UFNsZ05ybVp5TjZnSGw0MUFVd3JTTTV4K0hjWEIzZWRTTHQxUHBJcDJPdE16eVRJY0pWR3JSeUtpcUsyRHA3YzdPR3VrUUFpN25hSWhJR0JWdXRXVXRrSEtTVW85a2UrZVwvZWFhdlo5OTltdjJEYkE5WWFaUitBKzV1Tkw2M01XSklRRnl1Z0VHMDg3YnRZeVpMYVN2Q3lDWHBTR0JRPT0iLCJpdiI6IjcwOWQyMGYzYmJiODZiNjhkNDgzZWU1MjkxNjFmNDBhIiwicyI6IjI2MGYwMWE2MmYzZTM1ODcifQ%3D%3D
https://shelf.kanzybooks.com/read-book.html?ebook-file=eyJjdCI6IkhYMzVwZ0Rob25mV2phUkxmNUZvTlNndnR0cnhHMzQ5RFpyUVJGM3RvV0trcHBSbmZYdkpnWTBYREJjNjdpYk1tMisxOHVvbWhFXC9JWVZMeEdZbzVFMmMrN3VpbVdLYWdqMXhFM2RYZjV1aVBYXC81aURVb0dpRnV0empUczM3R0VpTk1IU2RNRlRtUnhqdzRqS2dyWHRNSzFOSTFMQ0NiNngwYk1TUnRBbDdkY1hGdTNBOEcycXdiaVJPXC9cL3JoTlhuQm1zTForUUNQVFY5VVlMZEVWd3BnPT0iLCJpdiI6ImE4NzZmZmFlZWVmZmVhZjBlM2NmNDc5ODljNzI5NjYwIiwicyI6ImRiOWM2N2E4YjAzMjkzYmEifQ%3D%3D


There are two main types of canning: water bath canning and pressure
canning. Water bath canning is used for high-acid foods, such as fruits,
jellies, and pickles. Pressure canning is used for low-acid foods, such as
vegetables, meats, and fish.

Dehydrating

Dehydrating is the process of removing water from food. This process can
be done naturally, by air drying the food, or artificially, using a dehydrator.
Dehydrated food is lightweight and easy to store, making it a great option
for long-term food storage or backpacking.

There are many different types of food that can be dehydrated, including
fruits, vegetables, meats, and herbs. Dehydrated food can be eaten as is or
rehydrated by adding water.

Freeze Drying

Freeze drying is the process of removing water from food by sublimation.
This process involves freezing the food and then placing it in a vacuum
chamber. The vacuum causes the water in the food to turn into a gas,
which is then removed from the chamber. Freeze-dried food is lightweight
and has a long shelf life, making it a great option for long-term food
storage.

There are many different types of food that can be freeze dried, including
fruits, vegetables, meats, and dairy products. Freeze-dried food can be
eaten as is or rehydrated by adding water.

Canning, dehydrating, and freeze drying are three essential techniques for
preserving food. These techniques can help you to build a food security



plan for your family and ensure that you have access to nutritious food,
even in times of crisis.

This book will teach you everything you need to know to get started with
canning, dehydrating, and freeze drying. You will learn about the different
types of food that can be preserved using these techniques, the equipment
you need, and the step-by-step instructions for each process.

With a little bit of planning and effort, you can build a food security plan for
your family and ensure that you have access to nutritious food, even in
times of crisis.

Free Download Your Copy Today!

Building Food Security: Canning, Dehydrating, and Freeze Drying is
available now from Our Book Library.com.
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Unlock the Power of SEO: The Ultimate
Almanac of Free Tools, Apps, Plugins, Tutorials,
Videos, and Conferences
In today's highly competitive digital landscape, search engine
optimization (SEO) has become an indispensable strategy for businesses
and individuals...

The Ultimate Guide to Frying: An Updated
Cookbook of Tasty Fried Dish Ideas
Are you ready to embark on a culinary adventure that will tantalize your
taste buds and leave you craving more? Our updated cookbook, An...
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