
Gardeners who enjoy homegrown food year-round
often take a different approach — they plan their
gardens with preservation in mind. By thinking ahead
about what you want in your pantry, freezer, and
meals during the off-season, you can grow exactly
what you’ll use and avoid harvest overwhelm. 

In this week’s blog, we share how to plan your garden
with preservation in mind so your harvest turns into
meals you’ll enjoy all year long.

Discover how to: 

🥒 Make an essential pickling solution to keep on hand so you
can pickle that extra harvest anytime, anywhere. 
🥒 Execute a fabulous fermented tomato sauce recipe. 
🥒 Make a delicious fruit-infused vinaigrette without all the
added sugar. 
🥒 Properly char veggies to really bring out their savory, sweet,
and spicy flavors. 
🥒 Plus much, much more!

Q: How long do pickled foods last before opening? 

If you’re making pickled foods at home, it’s best to plan to enjoy
them within about a year. They will often last longer than that,
but over time the jars may become a little cloudy, the flavor can
change, and the texture of the vegetables may start to soften. 

Once a jar is opened, store it in the refrigerator and use your
senses. If it smells fresh and pleasant, it’s usually still good to
eat. If something smells off, it’s best to throw it out. The vinegar
brine helps keep the food preserved, but most opened jars are
best enjoyed within about a month. 

When you know how to preserve fresh vegetables, herbs, and
seasonal produce, you can stock your kitchen with wholesome
ingredients and avoid the frustration of watching good food go to
waste. 

If you missed the live session, you can still watch the replay —
but it’s only available until tonight. 

If you’ve ever wondered how to turn garden abundance into
meals you can enjoy all year long, this masterclass walks through
a simple system for doing exactly that.
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Home Gardener's Weekly 
This time of year many gardeners are flipping through seed catalogs, sketching garden layouts, and starting
a few seeds indoors. It’s an exciting season of planning and possibility. 

But one thing that often gets overlooked during garden planning is what you’ll do with all that harvest
later. Thinking ahead about how you want to preserve your food … whether that’s freezing, pickling,
fermenting, or drying … can help you grow the right crops in the right amounts and enjoy your garden long
after the growing season ends. 

In this week’s Home Gardener’s Weekly newsletter, we’re sharing a few ideas to help you start connecting
garden planning with food preservation.

   

Why Plan Your Garden With Preservation in Mind?

Many gardeners choose what to grow based on what looks exciting in seed catalogs. But when
harvest season arrives, it can quickly turn into a race to use everything before it goes bad. 

Read the full article here

Tasty Recipes for Preserving Your Harvest

Preserving doesn’t have to be hard! Enjoy this guide with free recipes for you and your family to try as your
harvest starts to come in. Or as shared in the article above, plant according to what you want to preserve!

Get Your Complimentary Guide Here

Pickling Q&A: How Long Do Pickled Foods Last?

You may notice that store-bought products list shorter time frames. Those dates are often conservative.
When it comes to your homemade pickles, learning to trust your nose is one of the best guides.

Missed the Preserve the Harvest Masterclass? Watch the Replay

One of the reasons so many gardeners want to learn food preservation is simple: 
it helps you take greater control over your food.

Watch the Preserve the Harvest Masterclass Replay

When you plan your garden with the end in mind, the entire growing season starts to work together — from
the seeds you choose now to the meals you’ll enjoy months from today. 

Whether you’re still sketching out your garden plan or already starting seeds indoors, this is the perfect time
to think about how your future harvest can fill your pantry, freezer, and table all year long. 

Happy Gardening!

🌱 The Grow Your Own Vegetables Team 🌱

   

   

   

Follow Us On

This newsletter may contain affiliate links. If you click and take action, Grow Your Own
Vegetables LLC may be compensated. We only recommend events and products that we love

and that we know can be helpful to you as a home gardener.
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