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Every once in a while, a cookbook comes along that instantly says "classic." This
is one of them. Acclaimed pastry chef Elisabeth Prueitt and master baker Chad
Robertson share not only their fabulous recipes, but also the secrets and
expertise that transform a delicious homemade treat into a great one. It's no
wonder there are lines out the door of Elisabeth and Chad's acclaimed Tartine
Bakery. It's been written up in every magazine worth its sugar and spice. Here
their bakers' art is transformed into easy-to-follow recipes for the home kitchen.
The only thing hard about this cookbook is deciding which recipe to try first: moist
Brioche Bread Pudding; luscious Banana Cream Pie; the sweet-tart perfection of
Apple Crisp. And the cakes! Billowing chiffon cakes. Creamy Bavarians bursting
with seasonal fruits. A luxe Devil's Food Cake. Lemon Pound Cake, Pumpkin Tea
Cake. Along with the sweets, cakes, and confections come savory treats, such as
terrifically simple Wild Mushroom Tart and Cheddar Cheese Crackers. There's a
little something here for breakfast, lunch, tea, supper, hors d'oeuvres—and, of
course, a whole lot for dessert! Practical advice comes in the form of handy
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Kitchen Notes. These "hows" and "whys" convey the authors' know-how, whether
it's the key to the creamiest quiche (you'll be surprised), the most efficient way to
core an apple, or tips for ensuring a flaky crust. Top it off with gorgeous
photographs throughout and you have an utterly fresh, inspiring, and invaluable
cookbook.
The main goal of Advanced Baking and Pastry is to present the right balance of
topics and depth of coverage, encompassing items produced in the bakeshop,
including breads, Viennoiserie, creams, pies, tarts, cakes, and decorative work in
a professional manner that is easily approachable for the advanced baking and
pastry student and professional. This is accomplished by providing theoretical
information along with tested recipes and detailed step-by-step procedures. This
approach to learning builds the student’s confidence and skills, as well as an
increased understanding of the material. In addition, a supplemental recipe
database will provide students with a foundation of recipes and techniques that
they can then apply throughout their career. Professionals will also benefit from
the wide variety of recipes and the techniques presented.
James Beard–award-winning pastry chef Johnny Iuzzini returns to basics in this
complete baking course in a book with everything a home baker needs to
confidently turn out 150+ sweets with sophisticated flavors. Iuzzini starts by
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sharing his expert tips on fundamentals such as making caramel and mixing
butter cakes, with accompanying step-by-step photographs, before moving on to
recipes for Salted Caramels and Sticky Caramel Date Cake. After mastering the
simple method for making light-as-air meringues, anyone can make ethereal
espresso marshmallows, mile-high soufflés, and chewy French macaron
sandwich cookies. Readers can finally expand their cake and ice cream horizons
to embrace flavors as thrilling as those in Brown Sugar-Molasses Layer Cake
and Bitter Orange Ice Cream. The 250 photographs include both instructive
technique shots to reassure bakers at every turn as well as stunning photographs
of the ready-to-eat treats. With Sugar Rush, baking at home has never been
easier—or more inviting.
This is the Student Study Guide to accompany Baking and Pastry: Mastering the
Art and Craft, 3rd Edition. Praised by top pastry chefs and bakers as "an
indispensable guide" and "the ultimate baking and pastry reference," the latest
edition of Baking and Pastry from The Culinary Institute of America improves
upon the last with more than 300 new recipes, photographs, and illustrations, and
completely revised and up-to-date information on creating spectacular breads
and desserts. Covering the full range of the baking and pastry arts and widely
used by professionals and readers who want to bake like professionals, this book
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offers detailed, accessible instructions on the techniques for everything from
yeast breads, pastry doughs, quick breads, breakfast pastries, and savory items
to cookies, pies, cakes, frozen desserts, custards, soufflés, and chocolates. In
addition, this revised edition features new information on sustainability and
seasonality along with new material on plated desserts, special-occasion cakes,
wedding cakes, décor techniques, savory and breakfast pastries, and volume
production, making it the most comprehensive baking and pastry manual on the
market. Named "Best Book: Professional Kitchen" at the International Association
of Culinary Professionals (IACP) Cookbook Awards Established by its first two
editions as a lifelong kitchen reference for professional pastry chefs Includes
more than 900 recipes and 645 color photographs and illustrations
Ferrandi, the French School of Culinary Arts in Paris--dubbed "the Harvard of
gastronomy" by Le Monde newspaper--is the ultimate pastry-making reference.
From flaky croissants to paper-thin mille-feuille, and from the chestnut creamfilled Paris-Brest to festive yule logs, this comprehensive book leads aspiring
pastry chefs through every step--from basic techniques to Michelin-level
desserts. Featuring advice on how to equip your kitchen, and the essential
doughs, fillings, and decorations, the book covers everything from quick desserts
to holiday specialties and from ice creams and sorbets to chocolates. Ferrandi,
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an internationally renowned professional culinary school, offers an intensive
course in the art of French pastry making. Written by the school's experienced
teaching team of master ptissiers and adapted for the home chef, this fully
illustrated cookbook provides all of the fundamental techniques and recipes that
form the building blocks of the illustrious French dessert tradition, explained step
by step in text and images. Practical information is presented in tables, diagrams,
and sidebars for handy reference. Easy-to-follow recipes are graded for level of
difficulty, allowing readers to develop their skills over time. Whether you are an
amateur home chef or an experienced ptissier, this patisserie bible provides
everything you need to master French pastry making.
If you think sumptuous desserts and healthy eating don't go together, you'll
change your mind when you see the tempting, yet delightfully healthy desserts
that Bo Friberg has added to the Third Edition of this ever-popular pastry
cookbook. The Light Desserts chapter now offers twice as many mouth-watering
desserts that will please your palate, your heart, and your waistline. The Third
Edition on The Professional Pastry Chef offers hundreds of tempting, easy-tofollow recipes that range from classical to contemporary favorites. Here is a
complete guide to the preparation and artful presentation of a bounty of pastries
and desserts, including breads, cakes, cookies, pastries, ice creams, candies,
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and restaurant desserts. Instructions for every recipe have been rewritten using
shortened, numbered steps to make them as easy to follow as possible. Each
recipe - thoroughly tested by the author and thousands of his students - has been
refined to perfection and is virtually foolproof. In brand new, consolidated
introductions to each recipe, Master Pastry Chef Bo Friberg carefully explains the
proper blending of ingredients, use of pastry equipment, alternate presentations,
and professional techniques so you can produce professional results the first
time.
Advanced Bread & Pastry has a unique approach to providing advanced level
concepts, techniques and formulas to those aspiring to be professional bakers
and professional pastry chefs. Exquisite photographs are throughout to further
inspire learners and professionals of the unlimited potential of the craft.
Advanced Bread and Pastry provides in depth information and troubleshooting
strategies for addressing the complex techniques of the advanced level of bread
and pastry arts. Important Notice: Media content referenced within the product
description or the product text may not be available in the ebook version.
"This book includes a comprehensive collection of 500 professionally formatted
recipes covering all aspects of the pastry arts. Authorized by award winning
pastry chefs Michael Mignano and Michael Zebrowski."-Page 6/23
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"The Culinary Institute of America holds nothing back in its mission to provide
students, professionals, and enthusiasts with everything they need to know about
the baking and pastry industry. This updated edition is an indispensable guide."
--En-Ming Hsu "It is not often that a pastry text elicits the exclamation: 'What a
fantastic book!' With hundreds of recipes and plenty of photographs, this book is
well suited to a variety of eager readers, from first-time students just beginning
their journey, to those embarking on a second profession, to the home baker."
--Gunther Heiland "WOW!!! This is the most comprehensive professional baking
and pastry book that I have come across in my thirty-five years of working in the
industry. It offers a complete array of basic and advanced recipes, with complete
information on ingredients and tools as well as the most recent methods and
techniques." --Biagio Settepani "The Culinary Institute of America has outdone
itself with this book. This is the first true, completely illustrated text appropriate for
all levels of ability to be published in many years. Its 625 easy-to-follow recipes
cover everything from simple breads to wedding cakes and range in difficulty
from basic to advanced. Congratulations." --Norman Love "From perfect
croissants to elegant wedding cakes, this book will become the essential tool of
apprentices and chefs alike. The talent of The Culinary Institute of America staff
shines through this masterpiece. They have pulled together reference
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techniques, recipes, and sources that will assist pastry chefs in their daily quest
for perfection." --Gilles Renusson
For courses in baking and pastry. The how's and why's of baking On Baking: A
Textbook of Baking and Pastry Fundamentals has prepared thousands of
students for successful careers in the baking and pastry arts. It presents core
baking principles and the fundamental skills needed to produce a wide array of
baked goods and confections. Aligned to ACF baking and pastry standards, the
4th edition has a new chapter dedicated to healthy baking and dessert plating.
On Baking , 4th Edition, will also be available in summer 2020 via Revel(tm) , an
interactive learning environment that enables students to read, practice, and
study in one continuous experience. Use ISBN 9780135240144 to purchase the
Revel access card.
The instant New York Times bestseller! Cupcake favorites and dessert classics
from the pastry chef and creator of Sprinkles Cupcakes and judge on Food
Network's Cupcake Wars. When Candace Nelson started Sprinkles, America's
first cupcakes-only bakery, in 2005, people thought she was crazy. "What else do
you sell?" they'd ask. But Sprinkles sold out on opening day . . . and hasn't
slowed down since!Now, in her first cookbook, Candace opens up her recipe
vault to bring you 100 irresistible desserts she can't live without. You'll learn all
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the secrets for making 50 beloved Sprinkles Cupcakes, from iconic red velvet to
new flavors created exclusively for the book, like crème brûlée.But Candace
doesn't stop there. She shares the recipes for her all-time favorite cakes, pies,
quick breads, cookies, bars, and other treats, plus delicious guest recipes from
Sprinkles friends like Reese Witherspoon, Julia Roberts, and Michael Strahan.
THE SPRINKLES BAKING BOOK is filled with all-American classics that will
appeal to everyone in your family and on your dinner party guest list. So, don't
hold back. Treat yourself to this sweet cookbook and share in the fun!
“[This] lavishly illustrated labor of love is a must-have for any baker who seeks to
create honest, authentic and flavorful breads and pastries.” —Stanley Ginsberg,
award-winning author of The Rye Baker Here is a go-to resource for bakers of all
skill levels who love new information and techniques that lead to better loaves
and more flavor. These forty-five foolproof recipes for delicious, nutritious, goodfor-the-gut breads and pastries star a wide range of artisanal flours that are now
readily available to home bakers. These flours add layers of flavor and texture,
and combined with a natural starter and long fermentation, make these baked
goods enjoyable even by those who have difficulty with gluten. In-depth master
tutorials to starter, country loaves, and adjusting recipes for different flours are
paired with step-by-step photography sequences that help visual learners get
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these fundamentals just right. Including recipes for one-of-a-kind rolls, scones,
muffins, coffee cake, cookies, brownies, and more, this is a new take on baking
for the home baker’s cookbook canon. “Ellen King is one of my favorite bakers,
and Hewn is a gem—there’s nowhere else you can get such good bread made
with flour that been so thoughtfully sourced and handled. Here, Ellen shows you
how to do it.” —Mark Bittman, #1 New York Times bestselling author “Why on
earth pick up a bag of flour with strange sounding names such as Red Fife,
Turkey Red, or Marquis? Allow Ellen King of renowned Hewn Bakery to explain
how these heritage varieties add complexity and mesmerizing flavor to your
baking.” —Maria Speck, award-winning author of Simply Ancient Grains
First published in 2004, Baking and Pastry has quickly become an essential
resource for anyone who wants to create professional-caliber baked goods and
desserts. Offering detailed, accessible instructions on basic techniques along
with 625 standout recipes, the book covers everything from yeast breads, pastry
doughs, quick breads, cookies, custards, souffl?s, icings, and glazes to frozen
desserts, pies, cakes, breakfast pastries, savory items, and chocolates and
confections. Featuring 461 color photographs and illustrations--more than 60
percent of which are all-new--this revised edition offers new step-by-step
methods for core baking techniques that make it even more useful as a basic
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reference, along with expanded coverage of vegan and kosher baking, petit fours
and other mini desserts, plated desserts, decorating principles and techniques,
and wedding cakes. Founded in 1946, The Culinary Institute of America is an
independent, not-for-profit college offering bachelor's and associate degrees, as
well as certificate programs, in culinary arts and baking and pastry arts. A
network of more than 37,000 alumni in foodservice and hospitality has helped the
CIA earn its reputation as the world's premier culinary college. Visit the CIA
online at www.ciachef.edu.
Baking with Julia Nothing promises pleasure more readily than the words "freshly
baked." And nothing says magnum opus as definitively as Baking with Julia,
which offers the dedicated home cook, whether a novice or seasoned veteran, a
unique distillation of the baker's art. Baking with Julia is not only a book full of
glorious recipes but also one that continues Julia's teaching tradition. Here, basic
techniques come alive and are made easily comprehensible in recipes that
demonstrate the myriad ways of raising dough, glazing cakes, and decorating
crusts. This is the resource you'll turn to again and again for all your baking
needs. With Baking with Julia in your cookbook library, you can become a master
baker. And there's no better time to be baking than now. Quality baking today is
more varied, more exciting, and simply more authentic than ever before. Baking
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with Julia celebrates this tremendous range with enticing recipes that marry
sophisticated European techniques to American tastes and ingredients. With
creative flair, napoleons are layered with tropical fruits, pumpkin and cranberries
are kneaded into bread doughs, and a tart is topped with sweet stewed onions.
Along the way, step-by-step photographs demonstrate the basic building blocks
of the pastry and bread baker's repertoire, and from this firm foundation fancy
takes flight. Baking with Julia presents an extraordinary assemblage of talent,
knowledge, and artistry from the new generation of bakers whose vision is so
much a part of this book. The list of contributors reads like a Who's Who of
today's master bakers, including Flo Braker, Steve Sullivan, Marcel Desaulniers,
Nick Malgieri, Alice Medrich, Nancy Silverton, Martha Stewart, and a host of
bright new talents such as Jeffrey Alford and Naomi Duguid. With nearly two
hundred recipes, and half as many pages of tantalizing full-color photographs,
this incomparable kitchen companion goes far beyond what most cookbooks
offer. More than fifty pages of illustrated reference sections define basic terms
and techniques, and explain the hows and whys of batters and doughs to take
you effortlessly through the essential techniques. If you've never made flaky pie
crust, your first no-fail experience is at hand. If you've never baked bread, that
most satisfying and sensual pleasure awaits the turn of a page. With recipes for
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breads, pastries, cookies, and cakes—from chocolate to cheesecake, from
miniature gems to multi-tiered masterpieces—this cookbook is a total immersion
experience in the wonder of home baking.
From a master of the artisan bread movement comes a comprehensive guide to making
incredible bread at home, featuring more than 70 delicious recipes NAMED ONE OF
THE BEST COOKBOOKS OF THE YEAR BY THE ATLANTA JOURNALCONSTITUTION “Here, finally, is the one bread book that every cook needs on their
kitchen worktable.”—Andrew Zimmern, host of Bizarre Foods The Vetri Cucina Bread
Program began over a decade ago and has been part of the American movement to
reclaim high-quality bread as a cornerstone of our food culture. In Mastering Bread,
Marc Vetri and his former head baker, Claire Kopp McWilliams, show home cooks how
to create simple breads with unique flavors in a home oven. Included are more than
seventy recipes for their bestselling sourdough and yeast loaves as well as
accompaniments to serve with the breads. Their process of bread-making is broken
down into three easy-to-digest chapters: Mix, Shape, and Bake. Another chapter
includes recipes for enjoying breadin dishes such as Bruschetta, Panzanella, and
Ribollita. There’s even a bonus chapter revealing the secrets of Vetri’s coveted
Panettone. This book shares everything that Vetri and McWilliams have learned over
the years about the art and science of making incredible bread. They explain how to
use fresh milled and whole-grain flours as well as local and regional wheat varieties,
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with easy instructions for adapting bread recipes for success with whatever flour is
available in your market. Included throughout are bios and interviews with grain
farmers, millers, and bread bakers from around the nation. Mastering Bread is a master
class from an award-winning chef who makes world-class artisan bread easy to bake
for both home cooks and professionals alike.
The only comprehensive book, in English or Italian, to cover the entire range of Italian
baking, from breadsticks and cornetti to focaccia, tarts, cakes, and pastries. This latest
edition, updated for a new generation of home bakers, has added four-color
photography throughout, plus new recipes, ingredients and equipment sections, source
guides, and weights. Carol Field introduces artisanal doughs and techniques used by
generations of Italian bakers. Every city and hill town has its own unique baking
traditions, and Field spent more than two years traversing Italy to capture the regional
and local specialties, adapting them through rigorous testing in her own kitchen. Field’s
authentic recipes are a revelation for anyone seeking the true Italian experience.
Here’s a chance to make golden Altamura bread from Puglia, chewy porous loaves
from Como, rosemary bread sprinkled with coarse sea salt, dark ryes from the north,
simple breads studded with toasted walnuts, succulent fig bread, and Sicilian loaves
topped with sesame seeds. One of the most revered baking books of all time, The
Italian Baker is a landmark work that continues to be a must-have for every serious
baker. Winner of the International Association of Culinary Professionals Award for best
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baking book Named to the James Beard Baker’s Dozen list of thirteen indispensable
baking books of all time
Offers baking tips and techniques, with recipes for cakes, tarts, pies, cookies, and
breads.
Master bread and pastry at home - from sourdough to pizza, croissants to doughnuts
Best known for Justin's world-famous doughnuts, the Bread Ahead Bakery in Borough
Market is also home to their Bakery School, where thousands have learned to make
sourdough, croissants, Swedish ryebread, pizza and much more. Now, using this book,
you can too, from the comfort of your own home. Divided by country, including English,
French, Italian and Nordic, there are chapters on sourdough, gluten-free baking,
flatbreads and - of course - doughnuts. Learn everything you need to know to make
Justin's famed 'pillows of joy', from the classic vanilla custard to salted honeycomb.
Fun, practical and designed to take you from beginner to artisan, Baking School will fill
your heart and home with the glorious smell of homemade bread.
____________________________ PRAISE FOR BREAD, CAKE, DOUGHNUT,
PUDDING: 'When you need a wise, witty presence when your loaf has gone over to the
Dark Side, Gellatly is your Yoda' Guardian 'This book is as good for slavering over as it
is to cook from' Nigella Lawson 'Best of the batch . . . Gellatly's sourdough is without
peer in London' Independent
Baking and PastryMastering the Art and CraftJohn Wiley & Sons
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A complete, illustrated volume of lessons and recipes for the home baker. The Culinary
Institute of America is the place where many of today's leading chefs and pastry chefs
have learned the fundamental skills that launched their careers. Now, in this companion
to Cooking at Home with The Culinary Institute of America, the CIA draws on its
extensive expertise and experience to give home bakers an outstanding course in the
essentials of baking, along with a wealth of irresistible recipes. It outlines all the basic
information on equipment, ingredients, and methods necessary to create top-quality
cakes, pastries, breads, frozen desserts, and more. Readers learn the techniques step
by step, with detailed instructions and photographs that clearly explain what to do and
how to do it. Ideal for developing skills and building a repertoire, the book's 200 recipes
- all specially created by the CIA - are delicious, attractive, and easy to make, from
Cream Scones and Streusel-Topped Blueberry Muffins to Flourless Chocolate Souffle
Cake and Warm Lemon Pudding Cakes. Complete with 250 beautiful full-color
photographs of procedures and finished dishes, Baking at Home with The Culinary
Institute of America is a comprehensive resource that will enable home cooks to master
the art of baking in their own kitchens.
Up-to-date, advanced techniques for the professional pastry chef and serious home
baker The Advanced Professional Pastry Chef brings up-to-date coverage of the latest
baking and pastry techniques to a new generation of pastry chefs and serious home
bakers. This book covers advanced material and--like chef Bo's classic The
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Professional Pastry Chef: Fundamentals of Baking and Pastry, Fourth Edition (Wiley:
0-471-35925-4)--contains contemporary information to meet the needs of today's pastry
kitchen. This volume contains nearly 500 recipes, which emphasize the techniques and
presentations offered in top restaurants and bakeshops today. Topics covered in depth
include decorated cakes, modernist desserts, wedding cakes and holiday favorites,
sugar work, marzipan figures, and chocolate decorations. Illustrated step-by-step
instructions demystify even the most complex techniques and preparations, while over
100 vivid color photographs bring finished dishes to life. Bo Friberg (Greenbrae, CA) is
a Certified Master Pastry Chef and Executive Pastry Chef at the San Diego Culinary
Institute. He has more than forty years of experience in the industry and has received
numerous awards and honors for his work.
Newly updated and expanded with 3,500 step-by-step photographs, all the classics of
French patisserie are made accessible for the home cook. For every serious home
baker, French pastry represents the ultimate achievement. But to master the
techniques, a written recipe can take you only so far—what is equally important is to see
a professional in action, to learn the nuances of rolling out dough for croissaints or
caramelizing apples for a tarte tatin. For each of the 233 recipes here, there are
photographs that lead the reader through every step of the instructions. There has
never been such a comprehensive primer on patisserie. The important base
components—such as crème patisserie, pâte à choux, and chocolate ganache—are
Page 17/23

Get Free Baking And Pastry Mastering The Art And Craft Third Edition
presented as stand-alone recipes. Once comfortable with these, the home baker can go
on to tackle the famous and more complex creations—such as Éclairs, Saint-Honoré,
Opéra—as well as feel empowered to explore new and original combinations. An entire
chapter is devoted to decoration as well as sauces, syrups, and fillings. Whether used
to develop skills or to refine techniques, to gain or simply broaden a repertoire,
Patisserie dispels the mystery around classic French pastries, so that everyone can
make them at home.
An up-to-date, comprehensive guide to understanding and applying food science to the
bakeshop. The essence of baking is chemistry, and anyone who wants to be a master
pastry chef must understand the principles and science that make baking work. This
book explains the whys and hows of every chemical reaction, essential ingredient, and
technique, revealing the complex mysteries of bread loaves, pastries, and everything in
between. Among other additions, How Baking Works, Third Edition includes an all-new
chapter on baking for health and wellness, with detailed information on using whole
grains, allergy-free baking, and reducing salt, sugar, and fat in a variety of baked
goods. This detailed and informative guide features: An introduction to the major
ingredient groups, including sweeteners, fats, milk, and leavening agents, and how
each affects finished baked goods Practical exercises and experiments that vividly
illustrate how different ingredients function Photographs and illustrations that show the
science of baking at work End-of-chapter discussion and review questions that
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reinforce key concepts and test learning For both practicing and future bakers and
pastry chefs, How Baking Works, Third Edition offers an unrivaled hands-on learning
experience.
Sharing dozens of recipes from the Pacific Northwest artisan bakery, a volume of
favorites includes instructions for homemade versions of buttermilk biscuits, rustic
breads, cinnamon rolls, and more.
Ravneet studied at Le Cordon Bleu before taking over the pastry sections at St John,
Llewelyn's and Wild by Tart. Now a freelance chef, she set up industry networking
forum Countertalk in May
"An indispensable addition to any serious home baker's library, The Fundamental
Techniques of Classic Pastry Arts covers the many skills an aspiring pastry chef must
master. Based on the internationally lauded curriculum developed by master pâtissier
Jacques Torres for New York's French Culinary Institute, the book presents chapters on
every classic category of confection: tarts, cream puffs, puff pastry, creams and
custards, breads and pastries, cakes, and petits fours. Each chapter begins with an
overview of the required techniques, followed by dozens of recipes—many the original
creations of distinguished FCI graduates. Each recipe even includes a checklist to help
you evaluate your success as measured against professional standards of perfection!
Distilling ten years of trial and error in teaching students, The Fundamental Techniques
of Classic Pastry Arts is a comprehensive reference with hundreds of photographs, a
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wealth of insider tips, and highly detailed information on tools and ingredients—quite
simply the most valuable baking book you can own."
An in-depth reference to the fundamentals of pastry by an award-winning chef featured
in the 2009 documentary, Kings of Pastry, instructs readers on the critical role of
precision and understanding about how ingredients react in different environments
while sharing lighthearted memories from his culinary life.
The leading learning tool for all levels of baking and pastry ability, newly illustrated and
updated Praised by top pastry chefs and bakers as "an indispensable guide" and "the
ultimate baking and pastry reference," the latest edition of Baking and Pastry from The
Culinary Institute of America improves upon the last with more than 300 new recipes,
photographs, and illustrations, and completely revised and up-to-date information on
creating spectacular breads and desserts. Covering the full range of the baking and
pastry arts and widely used by professionals and readers who want to bake like
professionals, this book offers detailed, accessible instructions on the techniques for
everything from yeast breads, pastry doughs, quick breads, breakfast pastries, and
savory items to cookies, pies, cakes, frozen desserts, custards, soufflés, and
chocolates. In addition, this revised edition features new information on sustainability
and seasonality along with new material on plated desserts, special-occasion cakes,
wedding cakes, décor techniques, savory and breakfast pastries, and volume
production, making it the most comprehensive baking and pastry manual on the market.
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Named "Best Book: Professional Kitchen" at the International Association of Culinary
Professionals (IACP) Cookbook Awards Established by its first two editions as a lifelong
kitchen reference for professional pastry chefs Includes more than 900 recipes and 645
color photographs and illustrations
What if your hobby turned into attending pastry school in Paris—and a surprising career
change? For Susan Holding, that’s exactly what happened. Susan was a nurse turned road
warrior teaching medical professionals to use computer software. But on the weekends, her
hobby was baking—usually while dreaming about mastering French pastry. While searching for
a New England baking course, she mistakenly received information about Le Cordon Bleu’s
pastry program in Paris. After careful consideration of the program and completing the
application process, she was accepted, and off to Paris she went. Within a year she graduated
with honors, left her nursing career, and opened her own bakery and cooking school, the Little
French Bakery, in Wisconsin. The Little French Bakery Cookbook takes us through Susan’s
stories of success and mishap during her days at pastry school in France. These charming
stories are interwoven between one hundred recipes that she has mastered since her days at
school. Readers will find recipes both savory and sweet, with delicious flavors that will take
them on their own trip to the City of Light. Enjoy such recipes as: • Kitchen sink cookies • Tarte
aux Pommes • Onion soup • Boeuf Bourguignon • Oven roasted brussels sprouts and
cauliflower While French cuisine can seem intimidating, Susan provides equipment lists, and
her own hints and tips to aid readers in becoming the master of their kitchen. Find step-by-step
photos to create seemingly difficult pastries at home. Whether new to baking or comfortable in
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the kitchen, everyone will find something new in The Little French Bakery Cookbook. Embark
on your own culinary adventure and taste the delights of Paris! Skyhorse Publishing, along with
our Good Books and Arcade imprints, is proud to publish a broad range of cookbooks,
including books on juicing, grilling, baking, frying, home brewing and winemaking, slow
cookers, and cast iron cooking. We’ve been successful with books on gluten-free cooking,
vegetarian and vegan cooking, paleo, raw foods, and more. Our list includes French cooking,
Swedish cooking, Austrian and German cooking, Cajun cooking, as well as books on jerky,
canning and preserving, peanut butter, meatballs, oil and vinegar, bone broth, and more. While
not every title we publish becomes a New York Times bestseller or a national bestseller, we
are committed to books on subjects that are sometimes overlooked and to authors whose work
might not otherwise find a home.
A comprehensive kitchen reference combines baking and pastry basics with a collection of
more than 350 professional recipes, providing coverage of everything including the ingredients,
equipment, and preparation techniques needed for a wide range of breads and desserts.
This is the eBook of the printed book and may not include any media, website access codes,
or print supplements that may come packaged with the bound book. This comprehensive text
is designed for courses in baking and the pastry arts, yet still accessible to the aspiring home
baker Help readers understand the how and why of successful baking On Baking, Third
Edition, Update enhances the fundamentals approach that has prepared thousands of students
for successful careers in the baking and pastry arts. It teaches both the how and why, starting
with general procedures, highlighting core principles and skills, and then presenting
applications and sample recipes. Professionalism, breads, desserts and pastries, advanced
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pastry work–including chocolate work–are each covered in detail. To help students truly master
baking, the book also incorporates scientific, cultural, and historical aspects of the culinary arts.
More than 230 new full-color photographs, 40 new recipes, and information on key trends like
healthy baking, wedding cakes, and plating techniques help prepare readers to use the latest
methods and recipes. Also available with MyCulinaryLab This title is also available with
MyCulinaryLab—an online homework, tutorial, and assessment program designed to work with
this text to engage students and improve results. With its vast collection of recipes tested in the
kitchens of top culinary schools and an extensive ingredient database, Pearson Kitchen
Manager allows Chefs to maximize the value of their recipe content. New Culinary Math
Problem-Sets for baking are designed to help students with varying levels of math knowledge
master the basic math skills they need to be successful in the kitchen, and apply them within
the context of baking. NOTE: You are purchasing a standalone product; MyCulinaryLab does
not come packaged with this content. If you would like to purchase both the physical text and
MyCulinaryLab search for ISBN-10: 0134115252/ISBN-13: 9780134115252. That package
includes ISBN-10: 0133886751/ISBN-13: 9780133886757 and ISBN-10:
0134109406/ISBN-13: 9780134109404. MyCulinaryLab should only be purchased when
required by an instructor.
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