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113 of 114 people found the following review helpful. Not fit for real pastry chefsBy ChefanieAs an ACF certified 
chef who teaches pastry in culinary school, AVOID THIS BOOK. Some of the techniques are solid but there are 
enough serious problems with recipes that you don't want this one.This is the textbook issued to my students and I 
tried teaching out of it once but now we toss it aside. There are a few good recipes; the panna cotta, for example. My 
students also have great success with the chocolate souffleacute;. However, there are three major flaws with the pastry 
cream, which is inexcusable as pastry cream is one of the most basic pastry recipes. It's so bad that it should be 
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considered a crime against pastry. Also, don't even bother with the apple pie.Instead, I mostly teach from Advanced 
Bread and Pastry (also available on ).And for those of you who assume this must be a good book because it's used at 
the best culinary school in the US... the pastry instructors at the CIA don't even use this book. A student I mentored 
went to the CIA in Hyde Park and his instructor hated it, too.2 of 2 people found the following review helpful. Very 
high level deliciousness.By BrainspigotThis is a college level textbook. Not for silly hearted bakers. This is the real 
deal. Big book. Heavy. Thin, high quality pages. Small font print. Too much information for a casual baking 
experience. In the right hands deadly to loved ones' waistlines.4 of 4 people found the following review helpful. 
Missing ingredients from recipes... Corrections coming forth ???By Roger SeetonAre there corrections coming forth 
for missing information in recipes? Pg. 346, German Chocholate Brownies, the chocolate and amount is missing from 
the ingredients list.
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.com "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." mdash; 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 is well 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." 
mdash;Gunther Heiland "WOW!!! This is the most comprehensive professional baking and pastry book that I have 
come across in 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." 
mdash; Biagio Settepani "The Culinary Institute of America has outdone itself with this book. This is the first true, 
completely illustrated text appropriate for all 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." mdash; Norman Love "From perfect croissants to elegant 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 chefs in their 
daily quest for perfection." mdash; Gilles Renusson Exclusive Recipe Excerpts from Baking Pastry Croissants 
Sunflower Seed Rolls From the Back Cover"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." mdash; 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 is well 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." mdash;Gunther Heiland "WOW!!! This is the most comprehensive professional baking 
and pastry book that I have come across in 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." mdash; Biagio Settepani "The Culinary Institute of America has outdone itself with this book. This is 
the first true, completely illustrated text appropriate for all 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." mdash; Norman Love "From perfect croissants to elegant 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 
chefs in their daily quest for perfection." mdash; Gilles Renusson 


