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Chelsea Green Publishing is an employee-owned global publishing house with offices in the UK and US, and a leading publisher  
of books on the politics and practice of sustainable living. Founded in 1984, our books share new ideas on organic farming  

and gardening, alternative agriculture, green and renewable energy, environmental stewardship and activism,  
sustainable economy, health and wellness, politics and public policy, and more. Find out more at chelseagreen.com.

Pascal Baudar is a wild food researcher and instructor in traditional food preservation techniques. He has 
introduced thousands of home cooks, chefs, and foodies to the flavors offered by their wild landscapes. In 
2014, he was named one of the most influential tastemakers by Los Angeles Magazine. Find out more about 
his classes and workshops at urbanoutdoorskills.com. 

“ [Baudar’s] methods, ideas, and aesthetics . . . are truly inspirational.”
—SANDOR KATZ, New York Times bestselling author  

of The Art of Fermentation

A delicious journey into the lacto-fermentation  
universe of common wild edibles

P lant-based lacto-fermentation has been used for thousands of years by different cultures around 
the world. It’s the easiest and safest way to preserve food, and nature provides all the necessary 

ingredients: plants, salt, and the beneficial lactic acid bacteria found everywhere. Every landscape is 
unique, so the creative possibilities are endless. 

In Wildcrafted Fermentation, culinary alchemist Pascal Baudar (The New Wildcrafted Cuisine and The 
Wildcrafting Brewer) describes in detail how to create delicious lacto-ferments at home from the wild 
and cultivated plants in your local landscape or garden. From sauerkrauts and kimchis to savory pastes 
and dehydrated spice blends, Baudar includes more than 100 easy-to-follow recipes (sample recipes 
attached). Step-by-step photos illustrate gathering, preparation, and fermentation techniques for dif-
ferent kinds of plants that will change your relationship to the edible landscape. 

So much more than a cookbook, Wildcrafted Fermentation offers a deeply rewarding way to reconnect 
with the land through the greens, stems, roots, berries, fruits, and seeds of your local terroir and, as 
Baudar puts it, “create a cuisine unique to you and your local environment.” 

To request a review copy or author interview, please contact: Christina Butt at cbutt@chelseagreen.com or (802) 295-6300 ext. 127  
Author Availability: Southern California, or by phone or arrangement

Wildcrafted Fermentation
Exploring, Transforming, and Preserving  
the Wild Flavors of Your Local Terroir

Pascal Baudar

Food & Drink / Nature & Environment
$29.95 USD • $39.95 CAD • £25.00 GBP 
Paperback Original • 7 × 10 • 304 pages
Full-color photographs throughout
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On-Sale Date: March 12, 2020

follow us on

CHELSEA 
GREEN 

P U B L I S H I N G

the politics and practice of sustainable living 




	PR_WildcraftedFermentation_ChelseaGreen_10-30-19.pdf
	Binder1.pdf
	SampleSpreads_WildcraftedFermentation


