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These kitchen must-haves ; (J— 1 and soap. She’s the author of

WHAT IS WITCH HAZE
ORGANIZE A WELL-S§

24 GOODS FOR A HEA

Create a healthier, simpler, more self-sufficient home with our expert product
recommendations for the kitchen, garden and medicine chest.
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/\dl - AU UL LS ZAAEY 115 to make our lives easier, better,
more glamorous and more beautiful. And though we all try not to succumb to market-
ing tactics, in our minds—which can get too crowded with options—and our homes-
too crowded with clutter—it can be hard to sort the facts from the sales pitches. So
how did we go about rounding up the essentials for a simple and self-sufficient home?
We asked some of our favorite experts in the fields of cooking, gardening and natural
health to share their "must-have” products for living better. And here are their top
picks. Stock your homestead with these versatile, powerhouse items and you'll be able
to cook, grow and heal just about anything. Note: Turn to

page 71 to find books by many of the experts in this

article; you will find even more of their informa-

tive books at motherearthliving.com/shopping,.
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. The first thing | do when | make pickles
is get out my BATTER BOWL, which is
marked for measuring cut veggies and allows
room for packing cut cukes insale -
Mine stays insa=~
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fot ~eerganining, weighing
my wwat Milk to track daily preduction, and o
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out three cheap scales, | finally decided to buy
a My Weigh KD-8000 thar has a 30-year war-
ranty. It weighs in grams, kilograms, ounces,
pounds and ounces, and pounds and tenths of
pounds, so | don't have to do any math when
converting recipes. —Debaorah Niemann
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y et KL-8000; myweigh.com

A good quality, INSTANT-REAL
THERMOMETER lets you gauge the

temperature of water for yeast (ideally

degrees), which means your do

better-than-average cha

exactly as the recipe

use it for soapm wand to instantly test
he doneness at. —Karen K. Will
lctured: To +840R8 Classic Instant

s Pocl iermometer; taylorusa.com

INE TONGS are che only
handle food, besides my
are accurate, lightweight and
pat 1o get ingredients in and
7 jars, to turn food on a grill
ell as to elegantly place
—fpatthew Weingarten

ngs; rosleusa.com
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My favorite too ling herbs
is the traditional MO/
Mexican version of a morta
Made in the traditional way from
stones, the molcajete makes the taste ant?
quality of your herbs really stand our. |
made pesto in a molcajete last summer,
and every one of my guests commented
it was the best they'd ever had. The only
difference was hand-grinding! They are
inexpensive (and will last a lifetime) in the

Southwest or Mexic

ucthentic one mad
yvolcanic stone.) —Roszemary Gl;
Pictured: Sur La Table Molcayete;

surlataple.com

{E CAMMNERS are
charming to have in the kitchen. Their
mottled finish is as iconic as gingham and
looks great in country and modern kitch-
ens alike. If you don't have graniteware,
however, you can process canned goods in
any pot with a tight-fitting lid, as long as it
is at least 3 inches taller than the tallest jar
you are processing. —Shern Brooks Vinton
Pictured: Lehman's Black Enamelware

Canner: leRmans.com

A. No kitchen is complete without a
couple of RELIABLY SHARP KNIVES
When shopping for a chef’s knife—essen-
tial for numerous tasks—hold a few sizes
discover which feels most comfortable
nd. An offset serrated knife

sharp knives

J.A. Henckels are of the highest quality and
craftsmanship. —Tabitha Alterman
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homemade foods a snap. Homegrown & Handmade
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