






Introduction: Why a Root 
Cellar?

PART 1: ROOT 
CELLARING IN 
THE 21ST CENTURY
OPTION 1: MAKING A 
STANDARD COLD ROOM 
WORK
A Short History of Basements
Tuning Up Your Cold Room

OPTION 2: BUILDING 
A WALK-IN BASEMENT 
ROOT CELLAR
Location, Location, Location
Designing Your Cellar
Installing Vents
Building the Interior Walls
Installing a Root Cellar Door

OPTION 3: THE WALK-
IN, STAND-ALONE, 
UNDERGROUND 
ROOT CELLAR
Location, Location, Location
Design Decisions
Step 1: Dig In
Step 2: Build Footings
Step 3: Raise the Walls
Step 4: Backfill the Soil
Step 5: Add the Roof and 
Gable Walls
Step 6: Roofing, Siding, 
Doors and a Vent

OPTION 4: OUTDOOR 
ROOT CELLARING
Storing Crops Right in the 
Garden
The Hole-in-the-Ground 
Cellar Pit
The Garbage Can Cellar

OPTION 5: ROOT 
CELLARS FOR CONDOS, 
TOWNHOUSES AND 
WARM CLIMATES
Location, Location, Location
Building an Electric Cellar 
with Structural Insulated 
Panels
Technology to Make Things 
Cold

FINISHING TOUCHES 
FOR YOUR ROOT CELLAR
Electricity
Plumbing
Flooring
Wall Treatments
Work Tables
Shelving

PART 2: STORING 
FOOD IN YOUR 
ROOT CELLAR
STORAGE OPTIONS
Graded Storage
Separation
Crop-Specific Storage 
Containers

SELECTING AND 
PREPARING FOODS 
FOR STORAGE
Using Frost to Your 
Advantage
Harvesting or Purchasing 
Produce
Organic Produce
Corning Meat in the Root 
Cellar
Storing Wine in the Root 
Cellar
Emergency Preparedness

STORING FRUITS 
AND VEGETABLES
How to Achieve Ideal Cellar 
Conditions

Optimal Storage Conditions

PEST CONTROL
Rodents
Insects

PART 3: ROOT 
CELLAR RECIPES
SOUPS
Vegetable Stock
Chicken Stock
Classic Leek and Potato 
Soup
Chili Potato Soup
Roasted Butternut Squash 
and Apple Soup with 
Sunflower Ravioli
Curried Sweet Potato and 
Lime Soup
Wild Mushroom and Barley 
Soup
Cauliflower Soup with Spiced 
Pear Crisps
Root Cellar Medley Soup
French Onion Soup
Roasted Onion and Potato 
Soup
Carrot and Ginger Soup
Classic Borscht
Jerusalem Artichoke Soup
Parsnip and Pear Soup

SALADS AND 
APPETIZERS
Coleslaw for a Crowd
Broccoli and Apple Slaw
Warm Bulgur and Red 
Cabbage Salad
Sweet and Tangy Beet and 
Carrot Salad
Beet and Mixed Grain Salad
Steve’s Balsamic Beets
Warm Fennel and Shiitake 
Mushroom Salad
Marinated Celery Root Salad

Dilled Cucumber and Belgian 
Endive Salad
Spinach Salad with Apples, 
Celery and Coriander Seed 
Vinaigrette
Roasted Squash Salad with 
Dried Cranberries
Caramel-Roasted Apple and 
Blue Cheese Salad
Pear, Blue Cheese and 
Belgian Endive Canapés
Herbed Mushroom and 
Garlic Pâté
Roasted Squash and Onion 
Hummus

SIDE DISHES
Barley and Beet Risotto
Roasted Squash Risotto
Wild Rice Gratin
Golden Potato and Roasted 
Red Pepper Dauphinois
Two-Potato Dauphinois
Classic Scalloped Potatoes
Chipotle Cheddar Mashed 
Potatoes
Fennel Seed Mashed 
Potatoes
Golden Puffed Potato 
Puddings
Potato and Rutabaga Mash
Perogies
Royal Sea Salt and Malt Oven 
Fries
Beet and Sweet Potato Fries 
with Three-Pepper Mayo
Sweet Potato Rösti
Bulgur with Cumin-Scented 
Sweet Potatoes
Green Beans with Shiitakes 
and Onions
Brussels Sprouts in Browned 
Butter with Pine Nuts
Wilted Cabbage with Pan-
Roasted Garlic and Almonds

Sweet and Sour Red 
Cabbage
Sesame-Sautéed Carrots
Sage Butter Parsnip Sauté
Spice-Roasted Turnip and 
Beet Batons

MAIN COURSES
Turkey Breast with Apple 
Sausage Stuffing
Quick Chili-Roasted Chicken 
and Vegetables
Garlic and Herb Roasted 
Chicken with Sweet Onion 
Gravy
Chicken and Olive Ragoût 
with Dijon Potatoes
Sear-Roasted Steaks with 
Caramelized Cabbage and 
Onions
Prime Rib Roast with Plenty 
of Onions
Classic Beef Pot Roast
Maple Mustard Pork Roast 
with Two Potatoes
Chorizo and Potato Torta
Roasted Fish Fillets with 
Warm Fennel Slaw
Hearty Vegetable Pot Pie
Farfalle with Hearty Greens
Penne with Caramelized 
Onions and Winter Squash
Stuffed Acorn Squash

DESSERTS AND 
BAKED GOODS
Easy-as-Pie Pastry
Pear Almond Galette
Lattice-Topped Apple 
Cranberry Pie
Maple Pecan Crumble Apple 
Pie
Pear, Cherry and Ginger 
Crumble
Classic Apple Crisp
Apple Pear Cobbler

Walnut and Orange Baked 
Apples
Caramelized Apples with 
Cinnamon Sugar Twists
Poached Pear, Brie and 
Pecan Napoleons
Chocolate Citrus Trifle
Pear Upside-Down Cake
Classic Carrot Cake
Double Apple Coffee Cake
Rhubarb Streusel Coffee 
Cake
Ginger Streusel Coffee Cake
Double Ginger Pound Cake
Sweet Lemon Parsnip Loaf
Spiced Pumpkin Loaf
Apple Oat Muffins
Pear Ginger Muffins
Carrot Bran Muffins

CONDIMENTS
Pickled Ginger
Quick Carrot Pickles
Barrel-Fermented Dill Pickles
Classic Sauerkraut
Preserved Lemons
Preserved Oranges
Preserved Limes
Three-Onion Relish
Red Onion Marmalade
Pear, Sweet Onion and 
Almond Chutney
Pumpkin Orange Chutney
Roasted Garlic
Rhubarb Ginger Compote
Spiced Pear Butter
Honeyed Apple Butter
All-Purpose Homemade 
Applesauce
Rumtopf
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THE COMPLETE ROOT 
CELLAR BOOK
Building Plans, Uses and 100 Recipes

Root cellars are nature’s way of storing fruits, vegetables and preserves

Whether as a way to manage challenging economic times or to retain a garden bounty, 
root cellars are making a big comeback. This book takes a fresh look at the art and 
science of building, stocking and living well with a root cellar. It includes detailed and 
illustrated construction guides for making four different kinds of root cellars, including 
never-before-seen models for apartment- and condo-dwellers and homeowners 
without a basement.
	 Must-know information on how to choose, store and manage a supply of vegetables, 
fruits and preserves is included, as well as 100 recipes that incorporate your stored 
produce into both classic and innovative dishes, with a focus on good nutrition.
	 There’s truly no better or more natural way to store food than in a root cellar. 
Everything you need to know about this time-honored tradition can be found within 
the pages of this book.

ISBN(S): 978-0-7788-0243-3 / 
0778802434
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LIST PRICE: $27.95 CA / $24.95 US / 
£16.95 UK
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ILLUSTRATIONS: 25 technical 
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