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Gail Damerow : The Perfect Pumpkin: Growing/Cooking/Carving before purchasing it in order to gage whether
or not it would be worth my time, and all praised The Perfect Pumpkin: Growing/Cooking/Carving:

0 of 0 people found the following review helpful. much great informationBy Curtis WalkerSo,much great
informationO of O people found the following review helpful. Very Informative! By jde46This book is great!! Packed
full of information and goes in detail about how to grow, when to grow, fertilizers, Harvest, the different varieties,
knowledge of hybrids and so much more. | have been growing pumpkins for 4 years and have ran into different
problems. This book has helped me figure out what | have been doing wrong. | can't wait to get started on my new


http://f3db.com/pub/links.php?id=0882669931

patch in late May!3 of 3 people found the following review helpful. The All-American Pumpkin Guide+By Magickal
MerlinHow to start your pumpkin patch,from scratch? I'm surprised this excellent gourd resource book is not more
talked about.Everything about pumpkins is discussed here.How to grow and how to harvest.All the varities charted
and labeled. Trouble-shooting in the pumpkin garden and sgquashing pesky pests,(pun intended).How to carve and craft
theideal jack-0'-lantern for Hallowe'en.Also how to make creams,soaps,and other decorations.Good tips on
storing,freezing,canning and drying.Final chapter has a seemingly cornucopia supply of tasty pumpking
recipes.Competitive pumpkin growing is a serious big business thesedays. Thereis also good advise on developing and
cultivating the 'Great Pumpkin'.The colossal cucurbit and the 'calabaza grande' alike. Thisis perhaps the most versatile
pumpkin book ,you'll ever have to read on the subject.

The big orange pumpkin is no longer just for Halloween! Gail Damerow shows you how to cultivate more than 95
varieties of pumpkin, and provides recipes for pumpkin pies, muffins, and even pumpkin beer. Y oull also learn how to
use pumpkinsin avariety of craft projects, from carving unique jack-o-lanterns to creating pumpkin-scented creams
and soaps. With tips on growing giant pumpkins, preserving your harvest through the winter, and much more, The
Perfect Pumpkin will delight pumpkin lovers of all sensibilities.

"...I believe this could be the best book ever published on pumpkins." -- Howard Dill, breeder of 'Dill's Atlantic Giant'
pumpkins, Windsor, Nova ScotiaAnd you thought pumpkins were just for Halloween! Thanks to Damerow's detailed
and delightful book on how to grow, cook, and carve those big orange spheres, the pumpkin can now be properly
appreciated. Her writing style is chatty and informative, filled with entertaining anecdotes, quotations, and facts. The
recipe section in itself is worth the price of admission. From pumpkin pancakes to pumpkin soup to pumpkin dinner
rolls, and, of course, avariety of recipesfor pumpkin pie, you can enjoy pumpkin at every meal. You'll also get some
helpful hints for growing pumpkins and for amazingly artistic pumpkin crafts. -- From Independent PublisherFrom the
Back Cover Pumpkins are jack-0'-lanterns, and so much more! This Native American favorite can be cooked, eaten,
used as a container, fed to livestock, raised for profit, and cultivated for record-breaking competitions. Discover and
enjoy the many facets of pumpkins: * Growing and harvesting techniques including the secrets of how to grow giant
pumpkins * Step-by-step craft and carving projects, from unique jack-o-lanterns to soaps, creams, and decorations *
M outh-watering recipes, including muffins and breads, pies and tortes, fudge, and even pumpkin beer * Tips on
successful winter storage, including freezing, canning, and drying



