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From a Baker's Kitchen
An ode to a life warmly lived, The Bread Exchange tells the story of one woman's hunger for
greater meaning in her life and how it has been enriched by the sharing of her handmade
bread. From her cozy kitchen in Berlin to a flat in London, from a deck in New York City to
huddling around a tandoor in Kabul, the author shares discoveries, stories, and recipes from
her inspiring travels. A busy fashion-industry professional with a bread-baking obsession, Malin
Elmlid started offering her loaves to others in return for recipes, handmade goods, and, above
all, special experiences that come from giving generously of yourself. Here is a book of tales
and reflections, of wanderlust connections, and more than 50 recipes for Malin's naturally
leavened breads and other delicious things collected on a journey honoring the staff and the
stuff of life.

The Best of Irish Breads and Baking
Bread Baking for Beginners offers the easiest tutorials and recipes to make every bread lover
into a home baker. Flour, yeast, water, and salt --even with the simplest of ingredients, making
homemade bread can be a daunting task if you've never done it before. From total scratch to
your first batch, Bread Baking for Beginners offers simple, user-friendly tutorials and recipes to
mix, knead, and enjoy freshly baked loaves at home. Bonnie Ohara, a self-taught baker who
runs a micro-bakery out of her own kitchen, preps home cooks with clear explanations of the
bread making process and basic techniques. Complete with photographs to help guide you,
this bread cookbook offers 32 recipes for kneaded breads, no-knead breads, and enriched
breads that prove you can bake your bread, and eat it too. From mixing ingredients to taking
your first loaf out of the oven, this bread cookbook shows new bakers how to do it all with: An
essential introduction that thoroughly explains the bread making process, popular techniques,
and basic equipment to stock your kitchen with Master recipe tutorials that accompany each
chapter with a basic recipe formula, and progressively introduce new techniques as you
advance through the recipes 32 fool-proof recipes that range from savory to sweet breads, and
include Focaccia, Pizza, Whole Grains, Brioche, Challah, Sourdough, and more! When you're
ready to get your hands floury, Bread Baking for Beginners serves up the recipes and tutorials
you need to bring the aroma of perfectly baked loaves to your home.

A Blessing of Bread
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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.

My Bread Making Notebook
Presents a collection of baked bread recipes; outlines key baking techniques; and offers
complementary information on ingredients, equipment, and baking chemistry.

Bread Baking for Beginners
"Hanne Risgaard offers recipes for unique bread and pastry that bring a Nordic approach to
bread baking that feels worlds away from most conventional baking books. Risgaard offers
practical information not only on the concepts and processes behind creating delicious
Scandinavian breads, but also concise growing and cultivation information about the grains
themselves, as well as a guide to basic equipment and kitchen set-up, ingredients, and the
history of Skrtoft and their philosophy. At the beginning ofeach recipe there is a brief story
contextualizing where the recipe comes from. Their world comes alive! Home Baked includes
detailed sections on: baking with yeast; sourdoughs; baking without a raising agent (pies,
cakes, cookies, crackers); and covers grains such as wheat, spelt, barley, and rye. The breads
include unique ingredients like foraged herbs and greens, such as the Cocotte with Ramsons
(either put directly in the bread dough or preserved in a syrup of pearls of rye and sea
buckthorn berries); as well as other interesting standouts like the Buns for Tilters (with apple
and yogurt, prepared for the annual horse games), Green Knots (made with stinging nettle, in
honor of the fight to save the nettle in France), Rosemary Sourdough, Elderflower Muffins, and
more"--

Bread
Now in it's 4th edition! Awarded "Best Bread Book in the World", How To Bake Bread (HTBB)
is the leading book used in hundreds of professional culinary schools, including Le Cordon
Bleu. A perfect book for young bakers of any age, HTBB includes 50 of the world's most
popular breads made with commercial yeast such as active dry yeast, instant yeast, and
baker's yeast. Includes more than 500 black and white technique photos with step-by-step
instructions. Each type of bread featured in the book is grouped into one of five families based
upon how the bread dough is mixed, kneaded, proofed, and baked. The families include: Lean
Dough Family(baguettes, pretzels, bagels, and dinner rolls), the Sweet Bread Family
(cinnamon buns, panettone, babka coffee cake, stollen, and monkey bread), the Soft Bread
Family (buttery dinner rolls, honey whole wheat, and pizza), the Rich Bread Family (brioche,
raisin buns, and butter bread for braiding), and finally, the Flat Bread family that includes
focaccia and pizzas. Learn more at MichaelKalanty.com

Modernist Cuisine Stainless Steel Slipcase
The Tartine Way — Not all bread is created equal The Bread Book "the most beautiful bread
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book yet published" -- The New York Times, December 7, 2010 Tartine — A bread bible for the
home or professional bread-maker, this is the book! It comes from Chad Robertson, a man
many consider to be the best bread baker in the United States, and co-owner of San
Francisco’s Tartine Bakery. At 5 P.M., Chad Robertson’s rugged, magnificent Tartine loaves
are drawn from the oven. The bread at San Francisco's legendary Tartine Bakery sells out
within an hour almost every day. Only a handful of bakers have learned the techniques Chad
Robertson has developed: To Chad Robertson, bread is the foundation of a meal, the center of
daily life, and each loaf tells the story of the baker who shaped it. Chad Robertson developed
his unique bread over two decades of apprenticeship with the finest artisan bakers in France
and the United States, as well as experimentation in his own ovens. Readers will be
astonished at how elemental it is. Bread making the Tartine Way: Now it's your turn to make
this bread with your own hands. Clear instructions and hundreds of step-by-step photos put
you by Chad's side as he shows you how to make exceptional and elemental bread using just
flour, water, and salt. If you liked Tartine All Day by Elisabeth Prueitt and Flour Water Salt
Yeast by Ken Forkish, you'll love Tartine Bread!

Study Guide to accompany Baking and Pastry: Mastering the Art and Craft
Edited by one of the world's leading authorities in the field, Bread Making: Improving Quality
reviews key recent research on the ingredients determining bread characteristics. The text
discusses what this information means for improved process control and a better, more
consistent product. After an introductory review, Part 1 discusses such concepts as the
structure and quality of wheat and flour, and methods for measuring quality. Part 2 covers
dough formation and its impact on bread's structure and properties. This includes such
concepts as foam formation and bread aeration, key ingredients, improving taste and
nutritional properties, and the prevention of moulds and mycotoxin contamination.

Knead to Know
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.

Professional Bread Baking
Sidestep years of unwarranted trial and error and learn to bake like a professional without
having to go to school, read book after book, or spend countless hours scouring the internet
searching for answers to your most pressing questions. With over 230 color photographs, more
than 150 detailed step-by-step instructions covering basic to advanced techniques, and over
200 tips and sidebars filled with invaluable information and troubleshooting advice, along with
comprehensive, yet practical, explanations of ingredients, equipment, and the entire breadbaking process, The Art Of Baking Bread: What You Really Need to Know to Make Great
Bread will teach you to work, move, think, anticipate, smell, feel, and, ultimately, taste like a
professional artisan baker. The Art Of Baking Bread accomplishes what no other book
does—teaching you what the professionals know but don’t tell you—and does so in a way that
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anyone can understand. In the end, you’ll possess exceptional know-how and confidence, as
well as a precise, easy to understand blueprint for creating baguettes, ciabatta, focaccia,
brioche, challah, sourdough, and virtually any other variety that will make your bread the envy
of every baker around—professional or otherwise. 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.

Bread on the Table
A guide to making artisan breads practically and profitably, Bread Baking: An Artisan's
Perspective includes step-by-step instructions on mixing, fermentation, shaping, proofing and
retarding, and baking. Written for both experienced and novice bakers, Bread Baking contains
more than 150 helpful photos and drawings that illustrate techniques and showcase beautiful
artisan bread products. Covering the business of bread-making, this book features practical
advice from successful artisan bakers as well as forty plus tested artisan bread formulas,
including ciabatta, pain au levain, bagels, honey whole wheat, croissants, and many more.
Artisan bread baker and teacher Dan DiMuzio provides invaluable information on
troubleshooting, ingredients, laminated dough, and creating dough formulas. Professional
bakers and baking and pastry students will benefit from this practical resource to artisan
breads.

How to Bake Bread
Learn how to feed your body and your mind with the soothing craft of baking bread

Artisan Baking
When Bread was first published in 2004, it received the Julia Child Award for best First Book
from the International Association of Culinary Professionals and became an instant classic.
Hailed as a “masterwork of bread baking literature,” Jeffrey Hamelman’s Bread features over
130 detailed, step-by-step formulas for dozens of versatile rye- and wheat-based sourdough
breads, numerous breads made with yeasted pre-ferments, simple straight dough loaves, and
dozens of variations. In addition, an International Contributors section is included, which
highlights unique specialties by esteemed bakers from five continents. In this third edition of
Bread, professional bakers, home bakers, and baking students will discover a diverse
collection of flavors, tastes, and textures, hundreds of drawings that vividly illustrate
techniques, and evocative photographs of finished and decorative breads.

The Art of Baking Bread
AN INVALUABLE DELIGHT TO PROFESSIONAL AND NOVICE BAKERS ALIKE, THE BEST
IRISH BREADS AND BAKING GATHERS TOGETHER THE CREAM OF BOTH
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TRADITIONAL AND MODERN RECIPES - FROM WELL - LOVED OLD FAVOURITE SUCH
AS BROWN SODA BREAD AND TRADITIONAL SPICEY FRUIT SCONES TO MORE
UNUSUAL TEMPTATIONS SUCH AS BALLYLICKEY YUMMY CAKE, FLOWER CREPES
WITH SUMMER BERRY FILLING, AND BARBARA'S GUINESS 'YEAST BREAD'.

A Treatise on the Art of Bread Making
Maggie Glezer, the uniquely qualified, totally obsessed certified bread baker who teaches and
writes about bread for both laypeople and professionals, set off across the country in pursuit of
the best breads and best bakers in America. And she returned with the goods—impeccable
recipes that reproduce the excellence and craft of the best breads being made today, scaled
down and written for a home kitchen. But in addition to the recipes, she offers sumptuous color
photography and portraits of the bakers, in words and pictures, that tell the story of America's
artisan bread movement, from the wheat breeders in Kansas to a gristmill in Rhode Island, and
specialty bakers from Berkeley, California, to Long Island City, New York. This is a book to
bake from, to learn from, to read for the sheer pleasure of realizing the devotion and mastery
that go into the making of our best daily bread, whether it be a dark rye, a Neapolitan pizza, a
baguette, or a bialy. Whether your interest is epicurean, avocational, or vocational, you will be
guided by step-by-step instructions detailing the best professional methods. Each recipe is
categorized by skill level from beginner to advanced, and there are also helpful mail-order
sources for ingredients and equipment. To savor the crust, crumb, and aroma of these breads
fresh out of your home oven is to be touched by the soul of the specialty baker and his or her
passion for excellence. If these truly great breads don't lay waste to the old adage that man
can't live by bread alone, then nothing will.

Brilliant Bread
2020 James Beard Award Winner The major new cookbook by the pioneer from Bread Alone,
who revolutionized American artisan bread baking, with 60 recipes inspired by bakers around
the world. At twenty-two, Daniel Leader stumbled across the intoxicating perfume of bread
baking in the back room of a Parisian boulangerie, and he has loved and devoted himself to
making quality bread ever since. He went on to create Bread Alone, the now-iconic bakery that
has become one of the most beloved artisan bread companies in the country. Today,
professional bakers and bread enthusiasts from all over the world flock to Bread Alone's
headquarters in the Catskills to learn Dan's signature techniques and baking philosophy. But
though Leader is a towering figure in bread baking, he still considers himself a student of the
craft, and his curiosity is boundless. In this groundbreaking book, he offers a comprehensive
picture of bread baking today for the enthusiastic home baker. With inspiration from a
community of millers, farmers, bakers, and scientists, Living Bread provides a fascinating look
into the way artisan bread baking has evolved and continues to change--from wheat farming
practices and advances in milling, to sourdough starters and the mechanics of mixing dough.
Influenced by art and science in equal measure, Leader presents exciting twists on classics
such as Curry Tomato Ciabatta, Vegan Brioche, and Chocolate Sourdough Babka, as well as
traditional recipes. Sprinkled with anecdotes and evocative photos from Leader's own travels
and encounters with artisans who have influenced him, Living Bread is a love letter, and a
cutting-edge guide, to the practice of making "good bread."

The Art of Baking Bread
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A special twentieth anniversary edition of the classic baking book features one hundred recipes
for corn breads, spoonbreads, biscuits, tea cakes, batter breads, gingerbread, muffins, and
much more--including instructions and ingredients for preparing each. Reprint.

Artisan Breads at Home
Modern-day takes on age-old recipes for challah, holiday breads, and everyday family breads
from Ashkenazi, Sephardic, North African, and Near Eastern traditions, interwoven with joyous
family stories, wise folktales, proverbs, and prayers.

The Bread Exchange
The debut cookbook from cult favorite Austin bakery and beer garden Easy Tiger, featuring
recipes from author David Norman's time spent exploring bread traditions throughout Europe
and North America, plus menu ideas for incorporating homemade bread into everyday meals.
NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE NEW YORK TIMES
BOOK REVIEW In this highly anticipated cookbook, culinary instructor and baker David
Norman explores the European breadmaking traditions that inspire him most--from the rye
breads of France to the saltless ciabattas of Italy to the traditional Christmas loaves of
Scandinavia. Norman also offers recipes for traditional foods to accompany these regional
specialties, so home bakers can showcase their freshly made breads alongside a traditional
Swedish breakfast spread, oysters with mignonette, or country pâté, to name a few
examples. With rigorous, detailed instructions plus showstopping photography, this book will
surprise and delight bakers of all stripes.

How to Bake More Bread
This special edition of 'A Treatise on the Art of Bread Making' was written by A. Edlin, and first
published in 1805.Whilst it certainly contains recipes for breads, the focus of this book is on the
art of making bread. It is filled with hints, tips and tricks and techniques of the trade for you to
put into practice to bake perfect bread at home.Featuring sections on History and Cultivation of
Wheat, Analysis of Wheat Flour, Analysis of Yeast, Theory of Fermentation in Bread,
Preparation of Bread, Substitutes for Wheaten Flour, Structure of a Bakehouse, and more.A
wonderful addition to the library of the avid home cook and professional baker
alike.IMPORTANT NOTE - Please read BEFORE buying!THIS BOOK IS A REPRINT. IT IS
NOT AN ORIGINAL COPY.This book is a reprint edition and is a perfect facsimile of the
original book. It is not set in a modern typeface and has not been digitally enhanced. As a
result, some characters and images might suffer from slight imperfections, blurring, or minor
shadows in the page background. This book appears exactly as it did when it was first printed.
DISCLAIMER : Due to the age of this book, some methods or practices may have been
deemed unsafe or unacceptable in the interim years. If purchasing a book more than 50 years
old, please use due diligence before putting the information into practice. In utilizing the
information herein, you do so at your own risk. We republish antiquarian books without
judgment, solely for their historical and cultural importance, and for educational purposes.

Bread Science
Are you looking for quick, easy ways to make delicious homemade bread for your family? Do
you or your family members have specific dietary preferences, making it hard to find the bread
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you can enjoy at the store? Did you receive a bread machine as a gift and is now racking your
brains for ideas? Bread baking can be a satisfying process, not to mention the highly nutritive
value of bread you can now provide for your family, using the freshest ingredients, anytime you
want. Even if you are new to bread making, the information and advice in the Bread Machine
Cookbook will get you baking like a professional in no time: - Get creative with your baking with
200 recipes to choose from, you will be spoilt for choice. - Never worry if the bread will turn out
right every recipe comes with precise measurements (in grams, milliliters, etc) and colored
pictures so you know exactly what to do step by step - Easy to follow directions about dough
preparation and storage: so you can make the dough ahead of time and be able to serve
freshly made bread quickly whenever you need to - With recipe choices that meet every dietary
need: from keto to gluten-free, sweet to savory, you will not run out of ideas to amaze your
family - Savings on your grocery bill now that you'll never have to buy store-made bread Discover The Unique Possibility of Making jam and jellies to match your family's special diet
requirements, you can also choose to add delicious ingredients like dried fruit, Herbs & Spices,
Grains & Nuts, Fruits. With more recipes to impress! Bread making doesn't have to be a timeconsuming task.

Professional Baking
Bread Making
One of the most respected cookbooks in the industry - the 2002 IACP Cookbook Award
Winner for Best Technical/Reference - "Professional Baking" brings aspiring pastry chefs and
serious home bakers the combined talent of Wayne Gisslen and the prizewinning Le Corden
Bleu in one volume. The revised Fourth Edition offers complete instruction in every facet of the
baker's craft, offering more than 750 recipes - including 150 from Le Cordon Bleu - for
everything from cakes, pies, pastries, and cookies to artisan breads. Page after page of clear
instruction, the hallmark of all Gisslen culinary books, will help you master the basics - such as
pate brisee and puff pastry -and confidently hone techniques for making spectacular desserts
using spun sugar and other decorative work. More than 500 color photographs illustrate
ingredients and procedures as well as dozens of stunning breads and finished desserts.

The Larousse Book of Bread
Whether you are a professional baker, a home baker who would like to turn a hobby into a
career or just someone who loves Real Bread then this handbook is for you. It contains advice,
recipes and insights from some of the countryÍs most experienced bakers, millers and retailers.
There are chapters on ingredients, how to make a bread starter, how to set up a community
supported bakery, the bake house, equipment, courses and training and suppliers. Originally
produced and published by The Real Bread Campaign, Grub Street is delighted to be adding
this useful and informative book to its trade list to bring it to a wider market. The Real Bread
Campaign was launched in 2009 to share the many values of real bread that have been lost in
the quest for an ever-cheaper loaf. It networks to bring farmers, millers, bakers and consumers
closer together to create shorter food chains and support each other in making Real Bread
available in their local communities and to aid bakers and other educators to share their skills,
experience, passion and knowledge with children, caterers, professional and home bakers.
One of the founder members of The Real Campaign is Andrew Whitley founder of the Village
Bakery, in Melmerby in the Lake District and author of the best-selling Bread Matters. Since
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Andrew moved on from the business in 2002, he has run a training and consultancy company
Bread Matters which moved to Lamancha in Scotland in 2012, where he continues sharing
with people Real Bread skills, pleasures and benefits, as well as questioning the true costs of
additive-laden alternatives.

Living Bread
An updated new edition of the essential resource for professionals and seasoned home bakers
Hailed as a "revelation" when it first appeared in 2004, Jeffrey Hamelman's Bread is a
legendary resource praised by baking luminaries from around the world. Explaining complex
techniques with simple and helpful illustrations, the book includes recipes for a vast array of
breads, including sourdoughs, brioche, authentic rye breads, flat breads, French breads, and
much more. Features nearly 150 detailed, step-by-step recipes, along with vivid drawings and
photographs showing techniques and finished products Written by Jeffrey Hamelman, one of
fewer than 200 Certified Master Bakers in the United States and a recipient of the Golden
Baguette Award (2005), the highest honor bestowed by the Bread Baker's Guild of America
Fully updated to include the latest techniques, methods, trends, and bread varieties Whether
you're an aspiring or practicing professional baker or a dedicated home hobbyist, Bread is the
ultimate resource for almost any variety of bread you can imagine.

Tartine Bread
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 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

The Fundamental Techniques of Classic Bread Baking
"An updated look at wild yeast starter cultures and modern breads made from them.
Sourdough starters using local grains have distinct aromas and flavors. Recipes include
classics like pain au levain; varieties using ancient grains or whole ground grains, like apple
walnut hearth bread; and cutting-edge techniques like grits and goat cheese porridge
bread"--Amazon.com.

Advanced Bread and Pastry
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Baguettes. Crusty, golden and unsattainable, except, from an artisan bakery. Most of us
assume there's no way anyone could make a baguette at home. This has always been a
general belief. However, there is no truth in this, and here is a book that has successfully put
down this old assumption completely. The author, Jean-Marc Martin, is a Frenchman brought
up in the fine art of baking homemade baguettes. After moving to the United States in 2001,
his desire for the 'real baguette', has led him on a quest to perfect the homemade baking
recipe that would give your taste buds a feel of the 'real baguette' experience. How To Make
Baguettes At Home Like A Professional French Baker will give you all the secrets you need to
know in order to make the perfect baguette at home, regardless of your baking experience.
Buy How To Make Baguettes At Home Like A Professional French Baker today and impress
your family and friends!

Bread
In Bread Matters, Andrew Whitley, professional organic baker, founder of Bread Matters, and
cofounder of the Real Bread Campaign, exposes the terrible state of modern commercial
bread and shares his recipes for making great, nutritious bread at home. Using the skills he
has amassed during more than 25 years as a professional bread baker, Whitley clearly
explains the process in detailed discussions of the tools, ingredients, methods, and tricks of the
breadmaking trade. He also offers more than 50 foolproof recipes for all types of bread,
including yeast-free and gluten-free loaves, as well as uses for leftover crumbs once they've
passed their prime. Bread Matters is an essential bread book for beginning and seasoned
bakers alike. Once you see how easy it is to make your own delicious bread at home, you may
never buy commercial bread again. "Anyone who understands bread as a transformational
food the way Andrew Whitley does, is a friend of mine. In his wonderful book, Bread Matters,
he not only brings this powerful and ancient symbol down to earth and demystifies the process,
but also communicates from his heart how anyone can easily participate in the joys and
rewards of the bread baking craft." --Peter Reinhart, author of Peter Reinhart's Whole Grain
Breads: New Techniques, Extraordinary Flavor "Now and then, a book about food is so
revelatory, so shocking, that it is likely to change the industry. Andrew Whitley's new book is
such a work." --Rose Prince, The Daily Telegraph "What an important book; passionate and
polemical and full of truth. The chapter too on gluten-free baking is original and inspiring."
--Bee Wilson, Sunday Telegraph and New Statesman "Whitley gets down to brass tacks about
what exactly makes artisan bread healthier and tastier, then offers such alluring cases in point
as arkatena from Cyprusand dozens of others, both savory and sweet." --Saveur

Bread Therapy
While ‘bread’ once implied a simple, sliced white loaf from the supermarket, consumers have
begun to consider the product in a more sophisticated light. Bread enthusiasts are more aware
of the diverse array of high-quality breads than ever before and are seeking out handmade
products at local farmer’s markets, organic grocery stores, specialty shops …even the internet.
Handmade Breads will show you that that finding these specialty breads is as easy as looking
in your own kitchen. Handmade Breads provides a simplified, formula-based approach to
baking bread at home, making the mixing, the rising and the baking itself more approachable
and less intimidating. With step-by-step full-colour photography and clear directions, chef Ciril
Hitz will show you how with just ten formulas you can create more than 40 different products –
how’s that for streamlined? About the author Ciril Hitz is the Department Chair for the
International Baking and Pastry Institute at Johnsons & Wales University in Providence, Rhode
Island. Ciril has been recognised with numerous awards, and most recently was named a
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‘2007 Top Ten Pastry Chef in the USA’ by Pastry Art & Design magazine.

Handmade Breads
Covers the basics of artisan bread-making as well as advanced techniques--from lean-dough
breads and rolls to flat breads and enriched doughs--in a guide that includes tips,
troubleshooting answers and 168 full-color photos.

The Bread Bible
Winner of the 2014 Guild of Food Writers Award for Cookery Book of the Year. James Morton
was surely the people's favourite to win 2012's Great British Bake Off series - with his Fairisle
jumpers and eccentric showstoppers, this soft-spoken Scottish medical student won the
viewers' hearts if not the trophy. James's real passion is bread-making. He is fascinated by the
science of it, the taste of it, the making of it. And in Brilliant Bread he communicates that
passion to everyone, demystifying the often daunting process of "proper" bread making. James
uses supermarket flour and instant yeast - you can save money by making your own bread.
You don't even have to knead! It just takes a bit of patience and a few simple techniques.
Using step by step photos, James guides the reader through the how-to of dough making and
shaping, with recipes ranging from basic loaves through flatbreads, sourdoughs, sweet
doughs, buns, doughnuts, focaccia and pretzels. Inspiring and simple to follow, with James's
no-nonsense advice and tips, this book will mean you never buy another sliced white loaf
again.

Artisan Baking Across America
A collection of bread recipes from the finest artisan bread bakers across America features
dozens of delicious sourdoughs, pizzas, corn breads, and baguettes, in a cookbook that
presents step-by-step instruction in professional bread-making techniques, includes sources
for equipment and ingredients, and chronicles the development of the artisan bread movement
and its principles. Reprint.

Bread Baking
Following the outline of the French Culinary Institute's 12-week bread-making course, this
beautifully illustrated guide, perfect for professionals, amateur chefs and home cooks, teaches
readers how to create French, Italian, German, Middle European and gluten-free breads.

How to Make Baguettes at Home Like a Professional French Baker
Presents a comprehensive guide to baking bread, with recipes for different types of bread and
discussions on baking techniques, ingredients, equipment, kneading, shaping, and cooling.

Professional Baking
Professional Bread Baking is not only a cookbook providing an array of recipes and formulas
for finished loaves. The title dives deeper into the discussion about bread, providing a detailed
reference that will be indispensable for a baker. Written by an Associate Professor at the
Culinary Institute of America, Professional Bread Baking provides the tools needed to mix,
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ferment, shape, proof, and bake exceptional artisanal bread.

Advanced Bread and Pastry
Provides step-by-step instructions for professional baking techniques; covers baking principles,
equipment, and ingredients; and includes more than nine hundred recipes as well as tips on
baking for special diets.

Bread Machine Cookbook
Want to match your new Modernist Bread set with your Modernist Cuisine: The Art and
Science of Cooking set? We have created a sleek stainless steel case with two removable
wedges for cover protection and easy reshelving. A wonderful new look for your library and/or
kitchen. Slipcase and wedges only (books not included).

Home Baked
Step&hyphen;by&hyphen;step home baking recipes from France’s foremost culinary resource,
Larousse, and Parisian master baker Éric Kayser. The Larousse Book of Bread features more
than 80 home baking recipes for breads and pastries from two of France’s most trusted
authorities. From traditional Boule and Cob and specialty Ryes and Multigrains, to
gluten&hyphen;free Organic Sour Doughs and Spelts and sweet Brioches, Kayser’s
easy&hyphen;to&hyphen;follow recipes feature detailed instructions and
step&hyphen;by&hyphen;step photography. No matter if you are creating quick and simple
Farmhouse Breads or gourmet treats like Croissants and Viennese Chocolate Bread, with its
unique structure and a comprehensive guide to techniques, ingredients and equipment, The
Larousse Book of Bread is the ideal baking resource for both home cooks and professionals.

Bread Matters
This notebook has a bread lid print with the words "My Bread Making Notebook". It has 120
pages, with a custom-made interior to hold your own bread recipes or general recipes!
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