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Michel Suas: Advanced Bread and Pastry before purchasing it in order to gage whether or not it would be worth
my time, and all praised Advanced Bread and Pastry:

0 of 0 people found the following review helpful. This Bread making Book is my go to and the pride of my
collection.By AARONTthisis the best and most through Bread and Pastry book I've ever owned alot of illustrations,
and explanations of the hows reasons behind the methods of bread making a plethora of techniques, for mixing and
incorporating ingredients I'm new to bread making and this book is hel ping me understand some of the baking
mistakes |'ve made and how to improve...0 of 0 people found the following review helpful. A text book, and not at all
for the ...By Wesley JonesA text book, and not at all for the casual baker. But if you really want to know what's going
on (or going wrong) with your bread, this and Hamelman's Bread should fill the bill.1 of 1 people found the following
review helpful. Not your mother's cookbookByY judith a. fikeExcellent training manual for the inexperienced or
experienced chef. | have used thisin a class and find the recipes and color illustrations to be more than helpful. If you


http://f3db.com/pub/links.php?id=141801169X

are cooking at home and need smaller portions, consider using the "test batch" measurements. Don't forget to gather all
the recipes for all of the components in the assembeldt cakes.Chef J, A Black Napkin

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. It isthe only available resource covering complex
bread making, viennoiserie and pastry into one book. 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.

"Thisisthe most thorough, well researched, and detailed baking text | have seen. Advanced Bread and Pastry is more
comprehensive than any of the competing texts | have reviewed." - Paul V. Krebs, C.C.E., Professor of Culinary Arts
and Baking, Schenectady County Community College, Schenectady, New Y ork"| think that the strength of the authors
technical knowledge redly is evident here." - Christopher S Harris, Pastry Chef/Instructor, South Seattle Community
College, Seattle, WashingtonAbout the AuthorMichel Suasis an internationally known baking and pastry chef and
founder of the San Francisco Baking Institute. In 2002 he was recognized by the Bread Bakers Guild of America and
awarded the prestigious Golden Baguette award for his talent and dedication to the art of professional pastry and
artisan bread baking.



