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Jane Mason : All You Knead is Bread: Over 50 recipes from around the world to bake share  before purchasing 
it in order to gage whether or not it would be worth my time, and all praised All You Knead is Bread: Over 50 recipes 
from around the world to bake share: 

0 of 0 people found the following review helpful. What a beautiful book. The writing and the photos are so ...By 
wannabe Bill EvansWhat a beautiful book. The writing and the photos are so inspiring. I've only made one recipe so 
far, and it was delicious. The author clearly loves her topic. A keeper for sure.0 of 0 people found the following review 
helpful. This was a gift.By nnnnThis was a gift but it was well received. My friend was very excited to try out some of 
the recipes. It is very nice looking and has history about different breads. I am tempted to get one for myself.0 of 0 
people found the following review helpful. This is wonderful!! Don't miss her Buns bookBy Karen WI have a lot of 
bread books. This is wonderful!!Don't miss her Buns book!!!

http://f3db.com/pub/links.php?id=1849752575


You donrsquo;t have to be an experienced baker or even to have made bread before to start creating delicious loaves. 
In this fascinating book, photographed by Peter Cassidy, Jane aims to inspire you to start baking by explaining the 
basic techniques, demystifying the process and showing you, with step-by-step photography, how simple it is to make 
a huge variety of breads. The recipes come from the four corners of the globe, but they all have one thing in 
commonmdash;they are easy to follow and the result is so much better for you than anything you can buy in the 
supermarket. Choose from more than 50 recipes, such as pitta bread, soda bread, cinnamon buns, cheese rolls, rye 
bread and corn bread. Spanning wheat and the myriad other grains used from country to country, this book will take 
you on a journey on which you will learn how to make bread and understand its unique ability to bring people together 
to celebrate, share and enjoy it.

I bought this to help me expand away from a simple loaf and uncovered not only fantastic recipes but a great narrative 
on what bread is and what it means to people.nbsp; The recipes are easy to follow and most suggest how you can alter 
it yourself if you want to. If you get stuck on technique there are also videos made by the author on her website.The 
narrative is written with a personal touch that has made me smile while reading and the recipes with instruction that 
almost allows you smell the end product before you have the joy of taking out of the oven yourself and sharing it.Jane 
Mason's 'All you knead is Bread' is a wonderful book, and an excellent resource for any kitchen bookshelf.It's 
informative and interesting, with beautiful prose, excellent photographs, easy-to-follow recipes and interesting 
anecdotes of travel/bread customs from around the world (who knew that if you dropped bread in Armenia, you had to 
pick it up and place in a high place (tree etc) to show respect?)The authors style makes it easy for beginners, as well as 
intermediate and advanced cooks.I ordered this book as a present for someone else, but have enjoyed it so much, I am 
keeping it for myself. In 3 days I have made 3 breads -with no disasters. I am a novice pound;200 spent on books by 
"the famous experts" has left me confused unsuccessful. But this book is different, this woman is a teacher. Simple 
step by step instructions even step by step photographs. The narrative sucked me in with easy to follow recipes for 
really interesting breads. The book even feels good - lovely slightly glossy pages that will withstand prod-ing sticky 
fingers. Fantastic.From the AuthorThis book is a wonderful reflection of the life I have led, passionate about people, 
travelling, bread and food.nbsp; Over my life of baking, learning, and teaching I have discovered there is something 
truly uniting about bread.nbsp; Everyone has a bread story and yet making it remains a mystery to many people.nbsp; 
In this book there is something for everyone - gluten free bread from Indian and Italy, sweet bread from England, 
celebration bread from Mexico, everyday bread from the USA.nbsp; It reflects my love of bread and how, when hand 
made,nbsp; it reflects both our individuality and our humanity.From the Inside FlapBread is a basic staple, an 
occasional treat, an inexpensive luxury, and a key part of celebration and ritual.nbsp; It is a metaphor for money and, 
in many languages, the words for bread and life, joy, and celebration are interchangeable.nbsp; Bread is the stuff of 
story, song and poetry, and is a symbol for everything that is basic and necessary.nbsp; To waste bread is a sin.nbsp; 
To make and share it is a blessing.nbsp; Bread pushes our most ancient buttons and perhaps this is because on their 
own, the basic ingredients - flour, water, salt, and yeast - do not sustain us.nbsp; They are only life giving when they 
are combined.nbsp; Good bread is the end product of a good process that includes responsible farming, gentle milling, 
an element of hand baking, and local delivery with minimal packaging. At the centre of communities for millennia, 
good bread is a window into culture, affirming both our individuality and our collective humanity. 


