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Editors of Reader's Digest : Baking with Love  before purchasing it in order to gage whether or not it would be 
worth my time, and all praised Baking with Love: 

0 of 0 people found the following review helpful. Good baking tips from books.By RatmanI bought this book because 
I wanted to try different baking techniques and recipes.The instructions are well set out and the recipes easy to follow.I 
reccommend this book to anyone who loves to bake and has an adventurous quest for different tastes.0 of 0 people 
found the following review helpful. Great baking bookBy leila MansoorI really like this book, great recipies and 
pictures. Nice hardback and large size. It's also a great price for a baking book.

Hundreds of full-color photographs, illustrations, diagrams, and locator maps highlight an around-the-world tour of the 
marvels of the natural world, accompanied by explanations of the forces and processes that have shaped the planet. 

http://f3db.com/pub/links.php?id=1921077328


10,000 first printing.

From Publishers WeeklyBucking the trends of chatty, idiosyncratic writing and unusual dish stylings, this large, well-
illustrated volume has a retro feel that's a little too staid to be chic. The sweet side of baking clearly dominates, with 
cakes, tarts, flans, cookies and pies aplenty. There are far more recipes that call for fruit, like Pear and Red Currant 
Filo or the simple but heavenly Blueberry Coffee Cake, than there are for anything with chocolate. Later chapters 
cover yeast and quick breads as well as savory snacks such as tartlets and crackers, and main dishes like Spinach 
Quiche and the elegant yet hearty Gruyegrave;re Gougegrave;re. While the lack of lengthy narration about the recipes' 
origin or the author's family is refreshing at first, the beginner-baker audience (which would benefit most from the 
book's "essential classics" approach) will wish for more detail in the instructions and descriptions of what to expect. 
And despite a section of baking tips, less experienced cooks may still be thwarted by certain nuances like 
measurement, which are in grams (with conversions in parentheses). Though not comprehensive, this book does make 
for a sturdy all-in-one roadmap to baking basics. Color photos throughout. (Oct.) Copyright copy; Reed Business 
Information, a division of Reed Elsevier Inc. All rights reserved. 


