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Bernard, Jr. Clayton : Bernard Clayton's New Complete Book of Breads, Soups and Stews before purchasing it
in order to gage whether or not it would be worth my time, and all praised Bernard Clayton's New Complete Book of
Breads, Soups and Stews:

5 of 5 people found the following review helpful. AwesomeBy NikThis is an awesome book and | am glad | made the
purchase. The soup choices are so very ecclectic and there are an equal amount of choices when it comes to the breads.
Bernared Clayton really did his homework, introducing afine line of food to serve guests at elegant parties, informal
dinners or dinner for yourself and/or a spouse (if you cut the recipesin half - you can aways change the seasoningsto
your liking). | giveit afour star because the directions on bread making could have been written in a more coherent
fashion, especially for this updated version. | do own books that has several mixing method choices, in which the
authors/editors catergorize them very clearly so there is no confusion. Besides this, thisis a great book, with great
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choicesfor al to experiment with and enjoy. I've tried afew of the breads and dessert breads and they are great,
namely the chelsea buns and the Johnnycake, the feather bread, angel biscuits and the shiacchiatta. Really great. And
B. Clayton Jr. is very informative when it comes to the history of a particular bread and soup. His directions are
superb. | never knew yeast baking could be so fun. Enjoy!1 of 1 people found the following review helpful. My new
go to for bread! By L. KramerSince store bought bread has gotten so soft that even the premium brands can't hold up to
a chunky peanut butter, I've been baking all of our bread. This book has been awonder, with lovely chewy |oaves that
get gobbled right up. Absolutely recommend this even for a beginning baker. He does a wonderful job of explaining
each step in the process and the soups and stews are wonderful with aloaf right out of the oven with a dab of sweet
butter.0 of 0 people found the following review helpful. The only bread cookbook you'll ever need! By CustomerBread
go to book! With over 600 recipes for various breads, you'll never look elsewhere for bread recipes! | love that his
recipes all tell astory aswell. You can tell he has journalism roots while reading through this cookbook! Loveit!
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