
    	 	 	 	

	
So	Easy	to	Preserve	

	

	
	
The	University	of	Georgia	is	pleased	to	offer	the	6th	edition	of	its	popular	book,	So	Easy	to	Preserve	(©2014).	
Chapters	in	the	388‐page	book	include	Preserving	Food,	Canning,	Pickled	Products,	Sweet	Spreads	and	Syrups,	
Freezing	and	Drying.	

Canning:	The	basics	of	canning,	such	as	which	methods	are	safe,	what	equipment	will	be	needed,	and	
how	to	actually	perform	the	steps	to	ensure	a	safe	product,	are	provided.	Specific	directions	are	listed		
for	canning	many	fruits,	vegetables,	tomato	products,	salsas,	meats,	poultry	and	seafood.		

Pickled	Products:	Ingredients	and	equipment	needed	for	successful	pickling	are	discussed.	Recipes	for	
cucumber	and	other	vegetable	pickles,	fruit	pickles	and	a	wide	assortment	of	relishes	provide	the	
opportunity	to	add	spice	to	your	meals.		

Sweet	Spreads	and	Syrups:	This	chapter	offers	an	assortment	of	jellies,	jams,	preserves,	marmalades,	
conserves,	butters,	syrups,	refrigerator/freezer	jams	and	jellies,	and	a	few	products	without	added	sugar.		

Freezing:	Details	are	included	about	how	freezing	affects	food,	which	foods	do	not	freeze	well,	what	to	do	
when	your	freezer	breaks	down	and	how	to	freeze	more	than	150	different	foods.		

Drying:	Different	methods	for	drying	food	are	discussed,	but	our	procedures	are	mostly	developed	for	
electric	dehydrators.	Offerings	include	directions	for	fruits,	vegetables,	some	leathers,	and	safer	jerky,		
as	well	as	which	foods	do	not	dry	well	and	how	to	store	your	dried	foods.	

A	video	series,	also	called	So	Easy	to	Preserve,	is	also	available	in	a	set	of	DVDs	(©2005).		The	series	is	eight	
shows	(20	to	35	minutes	each)	which	provide	discussion	of	preservation	principles	and	how‐to	
demonstrations.	The	book	is	not	contained	on	the	DVDs.	Features	include	home	canning	of	tomatoes,	
vegetables	and	fruits;	freezing	fruits	and	vegetables;	drying	fruits	and	vegetables;	quick	pickling;	making	
jams	and	jellies;	and,	a	show	devoted	to	the	canned	specialties	of	hot	chile	salsa,	mango	chutney	and	spicy	
jicama	relish.	The	methods	demonstrated	continue	our	tradition	of	teaching	USDA‐recommended	practices	
for	food	safety	as	well	as	high	quality	finished	products.	
	
More	information	on	both	these	resources	is	available	at	www.soeasytopreserve.org.	
	
	
Ordering:	
	
If	paying	by	check	or	money	order,	fill	out	the	other	side	of	this	page	and	indicate	the	number	of	copies	for	
the	book	and/or	video	series	and	your	total	payment	enclosed.		Make	payable	to	University	of	Georgia	and	
include	with	this	form.			
	
For	paying	with	credit	cards,	please	visit	the	UGA	Marketplace	online	store	at	www.caes.uga.edu/?tiny=GOZJVP. 		
	
For	Alaska,	Hawaii,	the	U.S.	Territories,	and	international	orders,	additional	shipping	will	be	charged;	please	
read	the	order	form	on	the	other	side	of	this	page	for	additional	important	information.	
	
Payment	must	accompany	order.		We	cannot	accept	purchase	orders.			
	
Return	Policy:		All	sales	are	considered	final.	
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Publication Order Form
www.UGAExtensionStore.com  •  706-542-2956  •  126 Hoke Smith Building, University of Georgia, Athens, GA 30602 

Prices include tax, shipping and handling. Product descriptions may be found at www.UGAExtensionStore.com. For Alaska, Hawaii, 
the U.S. Territories, and international orders, additional shipping will be charged; please call the Office of Communications and 

Creative Services business office at (706) 542-2956 for actual shipping costs. Delivery will occur 7-14 business days from when order 
is processed. Please provide a physical address for shipping as UPS does not deliver to P.O. Boxes!

Payment may be made by mail with check or money order payable to the UNIVERSITY OF GEORGIA.  
Send with form to:

Office of Communications and Creative Services — Publication Sales
126 Hoke Smith Building
The University of Georgia

Athens, GA 30602

Sales of books and data are considered final. Materials returned due to damage in shipping will be replaced. 
The University of Georgia is committed to principles of equal opportunity and affirmative action.

Customer Name:  _______________________________________________   Date:  _____________

Shipping Address:  ____________________________________________________________________________ 
(MUST BE A PHYSICAL ADDRESS — NO P.O. BOXES)

City:  ____________________________  State:  _____________          Zip Code:  __________

Phone Number:  _____________________  Organization:  _____________________________________ 
(In case we need to contact you about your order)                    (If applicable)

Title Price Quantity
2016 Georgia County Guide (book) $25.00
2016 Georgia County Guide (book) – BULK RATE: 12 or more books ordered at same time, delivered to same address $20.00
2016 Georgia County Guide (usb) $15.00
2016 Georgia Pest Management Handbook (Commercial Edition) $50.00
2016 Georgia Pest Management Handbook (Homeowner Edition) $25.00
Characteristics of Herbicides for Turf and Ornamental Landscapes $10.00
Designing, Constructing, and Maintaining Bermudagrass Sports Fields $15.00
Georgia Master Gardener Handbook $75.00
Insect Identification Guide for Southeastern Landscapes $11.00
Management of Pest Insects in and Around the Home (Bulletin 1412) $6.00
Native Plants of North Georgia: A Photo Guide for Plant Enthusiasts $12.00
Safety for Hispanic Landscape Workers (Seguridad para Trabajadores Hispanos de Jardineria) $12.95
So Easy to Preserve (book) $18.00
So Easy to Preserve (book) – BULK RATE: 12 or more books ordered at same time, delivered to same address $15.00
So Easy to Preserve (dvd) $39.95
So Easy to Preserve (dvd) – BULK RATE: 25 or more books ordered at same time, delivered to same address $35.00
Southeastern Pecan Growers’ Handbook $30.00
Troubleshooting Vegetable Production Problems in the Southeast $5.00
Weeds of Southern Turfgrasses $14.00
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