Can toast ever become bread again?
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Nicholas Appert

Nicolas Appert was a
French sweet maker and
inventor who, in the ear-
ly 19th century, invented

airtight food preserva-
tion. Appert, known as
the "father of food sci-

ence".

Preserving

Preserving food can be done by lots of different methods including;

- sugaring—adding sugar e.g. jam

- pickling— adding acidity such as vinegar e.g. chutney

- salting—adding salt

- canning - airt tight containers




