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DIANE DEVEREAUX, THE CANNING DIVA® 
Diane Devereaux, The Canning Diva®, is an 
internationally recognized food preservation 
expert, author, television presenter, instructor, 
and mother of two. Since 2012, Diane has 
been sharing her lifelong passion for canning 
and food preservation, translating over 30 
years of experience into practical solutions for 
the busy lives of families across the globe.  

Diane earned her bachelor’s degree in 
international business from Davenport 
University and later plunged into a career in 
disaster management. Her deep-rooted 

experience in home canning, combined with her background in preparedness, led her to create The 
Canning Diva® a brand. Diane proudly supports honest and transparent food labeling. This belief fuels 
her year-round dedication to gardening and preserving food at home. Her mission is to keep the time-
honored traditions of food preservation and heritage skills alive and thriving, teaching these invaluable 
skills through everything she creates, writes, and shares. 

 

AUTHOR CONTACT INFORMATION 
Email: diane@canningdiva.com 

Phone: 616-901-6531 

Website: www.canningdiva.com 

Social Media: @CanningDiva (Facebook, 
Instagram, Twitter, Pinterest, YouTube) 

Literary Agent: Tom Dean, A Drop of Ink, 
tomdean@adropofink.pub, 616-443-1993 

 

AUTHOR TITLES 
• IPPY Award Winning Canning Full Circle: From Garden to Jar to Table (5,000 copies sold) – May 2017 

published 
• The Complete Guide to Pressure Canning: Everything You Need to Know to Can Meats, Vegetables, Meals 

in a Jar and More (280,000+ copies sold) – April 2018 published 
• Beginner’s Guide to Canning: 90 Easy Recipes to Can, Savor and Gift (42,000+ copies sold) – May 2020 

published 
• Revised & Expanded 2nd Edition of Canning Full Circle (7,500+ copies sold) 

– Aug 2023 published 
• The Canning Diva Presents Meals in a Jar: The Ultimate Guide to Pressure 

Canning Ready-Made Meals (25,000+ copies sold) – Aug 2024 published 
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FROM SEED TO TABLE: A COMPREHENSIVE GUIDE TO GARDENING, 
PRESERVING, AND COOKING 

FOR SUSTAINABLE LIVING, 
MARCH, 2026 

Embrace Seasonal Living, Eat 
Healthier, and Live More Sustainably 

You don’t need to live off grid to cultivate 
food security and embrace seasonal, 
sustainable living. In From Seed to Table, 
Diane Devereaux equips you with practical 
tools and timeless techniques to reclaim 
control over your food supply and 
reconnect with the land. Learn how to: 

• Start and maintain a productive 
seasonal garden 

• Preserve your harvest through 
canning, dehydrating, freezing, and 
more 

• Master heritage food crafts to 
reduce reliance on processed 
goods 

• Create delicious, wholesome meals 
using preserved foods 

• Support local farmers and markets 
for fresher, healthier ingredients 

• Build rich, living soil through 
composting and crop rotation 

• Practice companion planting to 
naturally boost yields 

• Cook with the seasons to maximize flavor and nutrition 

From Seed to Table is your essential guide to cultivating self-
reliance, reducing waste, and building a healthier, more 
sustainable way of life, one seed at a time. 

PRODUCT DETAILS: 
ISBN: 978-0-7369-8909-1 

Category: Cookbook  

Imprint: Ten Peaks Press 
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MEALS IN A JAR: THE ULTIMATE GUIDE TO PRESSURE CANNING READY-
MADE MEALS, AUGUST 6, 2024 

Canners will discover step-by-step instructions for 
making flavorful meals from seven of the world’s 
most popular cuisines. They will enjoy international 
favorites, including Hungarian Mushroom Soup, 
Korean Bulgogi, and Green Chile Verde with Pork. 

Canners will also find chapters dedicated to 
vegetarian dishes, pressure canning basics, and 
convenient ingredient substitutions for food allergies 
and other dietary needs. Suitable for all skill levels, 
Meals in a Jar will help everyone pressure can with 
confidence, expand their family’s palette, and fill their 
pantries. 

From the Mediterranean Sea to the bayous in 
southern Louisiana, Meals in a Jar dives deeper into 
the science and math of pressure canning low acid 
foods. The ultimate cookbook with over 100 delicious 
canning recipes you and your family will love! 

Here’s what you will find within the pages of Meals in 
a Jar: 

• Authentic international cuisines from around the world will broaden the scope of your pressure 
canning endeavors and heighten the canner’s creativity. 

• Over 100 pressure canning recipes including seven different cuisines like Mediterranean, Middle 
Eastern, Asian, Mexican, and more. 

• Learn the art and craft of pressure canning low-acid foods, methods of skillfully packing jars, and 
the essential tools necessary for productive and safe home canning. 

With Meals in a Jar, readers of all skill levels will turn the daunting task of making a meal into sheer joy – 
simply pop the top, heat, and eat! 

PRODUCT DETAILS: 
ISBN: 978-0-7369-8911-4 

Category: Cookbook 

Imprint: Ten Peaks Press  
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