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Gesine Bullock-Prado : Bakelt Like You Mean It: Gorgeous Cakesfrom Inside Out before purchasing itin
order to gage whether or not it would be worth my time, and all praised Bake It Like Y ou Mean It: Gorgeous Cakes
from Inside Ouit:

20 of 20 people found the following review helpful. Beautiful, inspirational photographs but trouble with the
recipesBy K Barrettl pre-ordered this book, so when | received it there was no errata sheet included. It was hot off the
press.| am an intermediate to advanced baker. The techniques used are fantastic, and the flavor combinations are
mouth -watering. However, the recipe for the Celebration Cake fell flat, especially with the Raspberry buttercream.

My buttercream looked nothing like the vibrant pink shown in the photograph; it was more like agrayish pink. The
recipe called for one pound of butter, though it does say it might not all be needed. After 3 sticks of butter, the mixture
looked to be curdling, at which point we are instructed to stop. That a measurement was off by a stick of butter was a
little surprising. The real failure on this was the lack of color and the * overwhelming* taste of butter....which was not
appetizing. And | love me some butter. Thinking the error was mine, | lent the book to my sister, who bakes cakes
professionally. She had the exact same result as | did with the buttercream.She said she tried a few other recipes before
returning it to me, with the feedback that she thought the book was inspirational, but she would never buy it to bake
from it. This book needed more recipe testing before it was rel eased.3 of 3 people found the following review helpful.
OYOYQY!!! Make a Second EditionBy Meg PryorOthers have said it, but | want to add my voice. The recipes and the
writing are first rate. HOWEVER, there are a plethora of errorsin the recipes needing a FULL sheet of corrections! It's


http://f3db.com/pub/links.php?id=1617690139

inexcusable. | am an experienced home baker and know my way around a baking kitchen. Beautiful photographs only
go so far. For abook of this quality, I'm unpleasantly surprised. | even found atypo not listed in the errata sheet (free-
from instead of free-form). | feel like those of us who bought this should have it replaced by the publishers at their
cost.194 of 203 people found the following review helpful. Bake it like Y OU mean it, and please don't follow the
instructions! By eistaxi2008Thisis my first review on .com. But | was so disappointed with the results, that | had to
dhare my expiriences with the recipes. BILYMI is sure a perfect Coffee table book, with beautiful photos,
mouthwatering recipes, extraordinary flavour combos, helpful notes and photo tutorials and amazing Cakes. It's avery
inspiring Book, If you want to impress. But If the recipes don't work, a Book doesn't worth the money for me! | have
so many Books on my shelf, some are good, others amazing, some ok, but this one...I don't know. | tested afew
recipes so far, and after spending hours on them, | didn't have only one good result. | would say that I'm an advanced
baker, so after the disappointing results, | started checking the recipes. | have never seen a Book with so many errata
like this before! The metric conversionsin this Book are a disaster: Sugar, Flour, Cake Flour, no difference in weight
with sifted or unsifted Flour...If you weigh your ingredients please don't follow the suggested amounts in this Book!
Also thereisavery confusing note in this Book regarding the Conversion charts: the author says that 1cup of superfine
Sugar=8oz. 1cup granulated Sugar=70z. Thisisimportant, as the amount of Sugar affects the taste and structure of a
Cake. But in her recipe the metric equivalent is 70z. | don't unterstand why the author mentions this, but doesn' t apply
it in her recipes. And athough the sugar "generally used in this Book...is superfine Sugar...", it appearsin only 1recipe.
Ok, maybe thisis a standard conversion chart, but if abook offers metric conversions, they have to be accurate in
order to get good results. Well, typos happen, and what differs a good recipe from a Bad One, consists of alot more
then only an accurate amount of ingredients: it should have an equilibrated combo of straightforward and easy to
follow techniques, and of the right ingredients and equipment. BILYMI doesn't have al this. It has typosin
ingredients, techniques and amounts. Here are some examples | found after reading, or testing recipes:1)Green
Mountain Tiramisu': the instructions says that for the Ladyfingers batter you have to sift the Flour over the creamed
egg yolks, and then to fold in the egg whites. | followed the instructions and ended up with a curdled mess. So |
checked other recipes, changed my procedure and had a creamy batter. But the result of the finished Cake layer was
awful: dry and hard. And this wasn't amatter of taste. So | rechecked other recipes, skipped the suggested Bread Flour
and Cornstarch in BILYMI and took all purpose Flour instead. But 20z less. The layer was airy but very thin, only 1/2
inch. | would suggest to bake the batter in ajelly roll Pan, instead of the recommended half sheet Pan. Because in my
opinion there isn't enough batter for a half sheet Pan.2) Strawberry-Meyer Lemon Chiffon Cake: The Cake was
wonderful, but the Buttercream was more like Butter than a smooth Cream. The author doesn't tell that you probably
don't need the whole 1pound Butter. Learning by doing: approx. hhalf the amount is enough.3) Chestnut Slices: good
results, but only because | doublechecked the recipe. the metric conversion of Cake Flour iswrong. 1cup=140g. 120g
would be the right conversion. Compared to this the metric conversion for all purpose Flour=120g. That means that
Lcup cake Flour weighs more than 1cup all purpose Flour. Typo!4) Malakofftorte alLa Raymo: thisrecipeisa
disaster! Ingredients. 1-1/3 cup Bread Flour=185g. 35g!!! istheright conversion. Thisis a difference of 50z. Y ou can
imagine the results...I Don't know how it's possible, but with only two eggs in the batter, you can pipe-attention please-
15 three inches long Ladyfingers+(OMG) 3 eight inch Cake rounds. And now the instructions'...trace 6 eight inch
rounds on parchement papers...and pipe 4 Cake rounds with the batter? Why trace 6? Two are just for fun! And the
surprise comes at the end: you need only 3 Cake rounds to assamble the Cake???? Typo!5) Pyramide Cake: the
instruction says to "put the Almond paste to the batter...", but uuuppsss...where isit? It's not listed in the ingredients.
Skip it. Typo!6)Aztec Chocolate creme fraiche Pound Cake: such a nice glaze listed in the ingredients, but you at the
end you only need to dust the Cake with Cacao. Skip the glaze! 7) Even the Cake on the front cover has a Typo: the
Ganache listed in the ingredients, is only mentioned at the end of the instruction: "....fill a Pastry bag with the
remaining Ganache and pipe hearts. ..: After googling the recipe, | found out that you have to spread the Ganache (and
not the Buttercream as the recipe suggest!) on the Cake layers, so it can act as glue for the Chocolate roulade. Typo!
don't know If the other recipes work, and honestly I'm totaly annoyed of testing it. The title of the Book for me sounds
so sarcastic now: Bakeit like you mean it. That means: Do whatever you want, but Don't trust my instructions,
because they aren't accurate. If you want good results, Don't buy this Book. If you want some inspiration, look at the
pictures and Skip the recipes. | wouldn't buy this Book again!

About the AuthorGesine Bullock-Prado is the creator of Gesine Confectionary, based in Vermont. She has been
featured on the TODAY show, the Rachael Ray Show, and Food Network. Her new PBS cooking show, Life from
Scratch, isset to air in spring 2013. She livesin Vermont.



