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New Book Kelease

Canning Full Circle: From Garden to Jar to Table

Known as The Canning Diva® to her fans, food preservation expert Diane Devereaux is breaking
the mold of traditional canning cookbooks with the release of her latest book, Canning Full
Circle: From Garden to Jar to Table.

The Definitive Resource for Canners
With over 100 fully illustrated recipes, this
revolutionary cookbook is the first
comprehensive guide to canning. A road
map for all skill levels, Canning Full
Circle takes readers through the complete
process of preserving fresh produce to the
meals you can create.

The relatable and resourceful Diane
Devereaux inspires and educates with her
approachable advice, helpful tips and
home-tested recipes.

Learn the essentials of a well-stock pantry
all year ‘round and how to easily
incorporate home-canned goods into
everyday life — not just during canning
season.

Caﬂﬂ"@i i\
gl Full Gircle

Releasing May 1, 2016

Canning Full Circle by Diane Devereaux is
available in select bookstores and online at
canningdiva.com. Pre-ordered copies are
signed by the author.
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About the (Author

Diane Devereaux, The Canning Diva®
Upcoming indie author Diane Devereaux is The Canning Diva®, a nationally syndicated food
preservation expert, radio host, television presenter, culinary instructor and mother of two. For

over five years, Devereaux has been sharing her lifetime passion of canning and translating it to
the lives of busy families across America.

Her latest book, Canning Full Circle, is the first cookbook of its kind to bridge the generational
gap of traditional canning methods to today’s time-starved, over-extended families. Devereaux
demonstrates just how easy, fun and rewarding home canning can be and answers the long-
awaited question of what to do with canned goods after they’re sealed and shelved for later use.
(continued)
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About the (Author (cont d)

Devereaux started home canning at the young age of
13 and was soon growing and maintaining her own
garden. The experience quickly taught her the many
benefits of natural pest control, crop rotation and
healthy soil factors, heirloom seed production and
collection, healthy meal creation, and of course,

preserving her garden’s beautiful bounty.

She later received her Bachelors in International
Business from Davenport University and plunged
into a career in disaster management, where she
applied her skills in food preservation, survival and
sustainability to those in crisis. Her background in
home canning combined with her tenure in disaster
management led her to create The Canning Diva®,
where she blended her passion for gardening and
preserving with her knowledge of preparedness and
self-reliance.

The Canning Diva® has made several TV
appearances on WZZM Channel 13 Healthy You, WOODTVS8 Eight West, WZZM Take Five &
Company and FOX17 News to demonstrating home canning techniques and signature recipes.
She’s also host of The Survival Mom Radio Network.

Diane s Philosophy

With fast food, microwaved meals and other preservative-laden “convenience foods” becoming
the norm for society, the natural practice of canning is becoming a lost art. Now as food culture
centers back to the importance of clean eating and healthy living, Diane Devereaux champions
the practice of growing your own food, preserving your harvest and knowing exactly what goes
into the food on your dinner table.

(continued)
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Diane s Philosophy (cont d)

An avid supporter of non-GMO seeds, Diane advocates the growth of crops without chemicals,
pesticides and genetic manipulation. She is a firm believer in consumers having the right to know
the contents of what they ingest and is a proud supporter of honest and forthright labeling of all
foods. It is because of this belief she chooses to home can throughout the year to ensure a healthy
lifestyle for herself and her family.

Diane has made it her goal to teach these time-honored traditions throughout West Michigan at
various culinary schools and commercial kitchens, and it’s the driving force of her new book,
Canning Full Circle: From Garden to Jar to Table.

f v
Why Canning?
Fruits and vegetables begin to lose their nutrient
level as soon as they are picked. By canning
fresh produce right after harvest, you preserve

the highest level of nutrients and the full flavor
nature intended.

By stocking your pantry with seasonal finds
preserved at the peak of their freshness, canning
allows you to broaden the spectrum of fruits and
vegetables you consume throughout the year.

Home canning also helps reduce food costs and
wasteful spoilage. And, possibly the best reason
of all, it creates memorable experiences for
families to share together.
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Jelevision (Appearances

Diane Devereaux regularly appears as the food preservation expert for the following
television networks:

WZZM Channel 13, an ABC news affiliate
o Healthy You Segment
o Morning Show
o Take 5 Show

FOX 17 Morning Show, a FOX news affiliate
WOOD TV 8, eightWest Show, a NBC news affiliate
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Radio Show Broadcasts

Prepper Broadcasting
Radio for Divas

Canning with The Diva!
The Survival Mom Radio Network

Vodcast JInterviews

e John Gavin - Canning Season

e Kid Chef Eliana

e Melissa K. Norris - Return to Simple

Name

1 Canning 101 Basics - Part 1
2 Canning 101 Basics - Part 2
3 Preserving Foods Using Fe...
4  Healthy Meal Creation

5 Home Canning Pumpkin, 5...
6 Pressure Canning Basics

7 The Art of Pickling

B  Winter Fruit Canning

9 Home Canning Tomatoes

Customer Reviews

Excellent show e
by Dn2582

Deascription

The Canning Diva® bre..
In this sequel episode, ... {
Fermentation is one of...
There is nothing better... i
Fall is the season for p...
The Canning Diva® bre..
Yes it is true, you can ...
Many regions look forw..

When most people thin... £

9 Items

Wonderful information can't wait till next week

Helpful canning tips i
by Let's go duke let's go

Released

4/11/2014
471172014
471172014
4/11/2014
4/11/2014
4/11/2014
471172014
471172014

4/8/2014

Price

Free

Free

Free

Free

Free

Free

Free

Free

Free

the Survival

YMON
T

Subscribe
In iTunes

Vi

View in iTunes »

View in iTunes »

View in iTunes »

View in iTunes »

View in iTunes »

I've canned before but am not a seasoned canner. This show gives helpful advice to anyone weather you're a
seasoned canner or just beginning. I'll post a review of your show on Mrpodcasts show today. Tune in. 10-11-14
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Woman's Lifestyle

Rapidian

Revue

Rapid Growth Media G-Sync
MLive.com

West Michigan Business
Natural Awakenings

Diets in Review

Published Articles

A Healthier Michigan (Blue Cross Blue Shield)
Awesome Mitten

The Green Result

West Michigan Health
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By MISSY BLACK
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Get or Give a Copy

Each pre-

ordered copu

of Canning

Full Circle
cookRbooR
will be

Autographed

Available in select bookstores and online at canningdiva.com.

Book Details

Title: Canning Full Circle
Author: Diane Devereaux
MSRP: $29.99

ISBN 978-0-9986869-0-5

Review Copies Available
Contact diane@canningdiva.com to request a copy.
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For presentation inquiries,
appearance requests or

media interviews, contact
diane@canningdiva.com
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