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     Donna Schwenk’s world changed when she discovered cultured foods. After a difficult pregnancy and
various health problems, she became determined to find answers to what ailed her. And in her quest, she
came across the ancient art of home fermentation, a food preparation technique that supercharges everyday
foods with beneficial bacteria to balance your digestive system, and vitamins and minerals to enhance your
overall health. This simple, natural process has been used for thousands of years to create everything from
drinks like kefir and kombucha to foods like kimchi and pickles.
     After incorporating fermented foods into her life, Donna began to experience a vitality that she had never
known. And then she was hooked! She started a new life as a teacher and writer, blogging on her website
culturedfoodlife.com, in an effort to bring the beautiful world of fermented foods to as many people as
possible. She now works with thousands of people to open the door to a world of foods that can help improve
an array of health problems including high blood pressure, diabetes, allergies, acne, hypertension, asthma,
and irritable bowel syndrome.
     In Cultured Food for Life Donna brings this same information to you and shows you that preparing and
eating cultured foods is easy, fun, and delicious! After speaking to the science behind the healing power of
probiotic foods and telling the astonishing story of how she healed herself and her family, Schwenk walks
you, step by step, through the basic preparation techniques for kefir, kombucha, cultured vegetables, and
sprouted flour, plus more than 135 recipes that use these foods to create dishes to please any palate. With
recipes like Herbed Omelet with Kefir Hollandaise Sauce,Sprouted Ginger Scones with Peaches and Kefir
Cream,Kefir Veggie Sprouted Pizza, Apple Sauerkraut, and Brownie Cupcakes with Kefir Frosting, along
with inspirational stories from Donna’s family and friends, you’ll learn everything you want to know about a
diet that’s as tasty as it is healthy.
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From reader reviews:

Maria Bruns:

Book will be written, printed, or outlined for everything. You can learn everything you want by a book.
Book has a different type. As you may know that book is important factor to bring us around the world. Next
to that you can your reading ability was fluently. A book Cultured Food for Life: How to Make and Serve
Delicious Probiotic Foods for Better Health and Wellness will make you to always be smarter. You can feel
a lot more confidence if you can know about every little thing. But some of you think which open or reading
any book make you bored. It is not necessarily make you fun. Why they might be thought like that? Have
you seeking best book or ideal book with you?

Pamela Brock:

Reading can called head hangout, why? Because while you are reading a book specially book entitled
Cultured Food for Life: How to Make and Serve Delicious Probiotic Foods for Better Health and Wellness
your thoughts will drift away trough every dimension, wandering in every aspect that maybe mysterious for
but surely might be your mind friends. Imaging every single word written in a publication then become one
web form conclusion and explanation that maybe you never get ahead of. The Cultured Food for Life: How
to Make and Serve Delicious Probiotic Foods for Better Health and Wellness giving you a different
experience more than blown away your thoughts but also giving you useful details for your better life in this
era. So now let us demonstrate the relaxing pattern this is your body and mind are going to be pleased when
you are finished looking at it, like winning a. Do you want to try this extraordinary shelling out spare time
activity?

Timothy Hawkins:

Cultured Food for Life: How to Make and Serve Delicious Probiotic Foods for Better Health and Wellness
can be one of your basic books that are good idea. We all recommend that straight away because this reserve
has good vocabulary which could increase your knowledge in vocab, easy to understand, bit entertaining but
nonetheless delivering the information. The article writer giving his/her effort to put every word into delight
arrangement in writing Cultured Food for Life: How to Make and Serve Delicious Probiotic Foods for Better
Health and Wellness nevertheless doesn't forget the main level, giving the reader the hottest and based
confirm resource details that maybe you can be considered one of it. This great information can certainly
drawn you into completely new stage of crucial considering.

Theodore Mullis:

As we know that book is very important thing to add our expertise for everything. By a e-book we can know
everything we really wish for. A book is a group of written, printed, illustrated or maybe blank sheet. Every
year was exactly added. This guide Cultured Food for Life: How to Make and Serve Delicious Probiotic
Foods for Better Health and Wellness was filled in relation to science. Spend your free time to add your



knowledge about your research competence. Some people has different feel when they reading some sort of
book. If you know how big benefit from a book, you can feel enjoy to read a reserve. In the modern era like
now, many ways to get book you wanted.
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