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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 iswell 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!!! Thisisthe most comprehensive professional baking and pastry book that | have come acrossin
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 Ingtitute of America has outdone itself with this book. Thisisthefirst true, completely
illustrated text appropriate for al 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 el egant 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 techniques, recipes, and sources that will assist pastry chefsin their daily
guest for perfection." — Gilles Renusson

Exclusive Recipe Excerptsfrom Baking & Pastry

|

Croissants Sunflower Seed Rolls
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From reader reviews:
Pablo Torrey:

Have you spare time for any day? What do you do when you have more or little spare time? Y es, you can
choose the suitabl e activity with regard to spend your time. Any person spent their own spare time to take a
walk, shopping, or went to often the Mall. How about open or read a book eligible Baking and Pastry:
Mastering the Art and Craft? Maybe it isto be best activity for you. Y ou realize beside you can spend your
time together with your favorite's book, you can cleverer than before. Do you agree with it has the opinion or
you have various other opinion?

Linda Doyle:

The ability that you get from Baking and Pastry: Mastering the Art and Craft could be the more deep you
searching the information that hide into the words the more you get enthusiastic about reading it. It does not
mean that this book is hard to be aware of but Baking and Pastry: Mastering the Art and Craft giving you
excitement feeling of reading. The writer conveys their point in a number of way that can be understood by
means of anyone who read it because the author of this reserve is well-known enough. This specific book
also makes your personal vocabulary increase well. Making it easy to understand then can go along with you,
both in printed or e-book style are available. We suggest you for having this kind of Baking and Pastry:
Mastering the Art and Craft instantly.

Audrey Mack:

The reserve with title Baking and Pastry: Mastering the Art and Craft contains alot of information that you
can discover it. You can get alot of advantage after read this book. This particular book exist new expertise
the information that exist in this guide represented the condition of the world currently. That isimportant to
yo7u to learn how the improvement of the world. This particular book will bring you throughout new era of
the globalization. Y ou can read the e-book in your smart phone, so you can read the item anywhere you
want.

Donald Fujita:

Can you one of the book lovers? If so, do you ever feeling doubt when you find yourself in the book store?
Try to pick one book that you find out the inside because don't judge book by its protect may doesn't work
thisis difficult job because you are scared that the inside maybe not while fantastic asin the outside look
likes. Maybe you answer can be Baking and Pastry: Mastering the Art and Craft why because the fantastic
cover that make you consider with regards to the content will not disappoint you. The inside or content is
definitely fantastic as the outside or even cover. Y our reading 6th sense will directly guide you to pick up
this book.
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