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Sara Lewis : Bread Book: The Definitive Guide to Making Bread By Hand or Machine  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised Bread Book: The Definitive Guide to Making 
Bread By Hand or Machine: 

0 of 0 people found the following review helpful. A must have for new bakersBy A GoodfellowI am new to the bread 
machine and baking. I am a homebrewer so I thought I would try it out. This book came as a recommendation from a 
friend. I am glad listened. The best part of this book is the explanation of why things happen the way they do and why 
it's really important to do exactly what the recipe says. As a long time homebrewer I can tell you the margin for error 
is much more tolerant when making beer. So I needed a book that clear spelled out why a "pinch of this" and a "dash 
of that" was not going to work. :)0 of 0 people found the following review helpful. The recipes always workBy D. 
JarvisMy cousin Lilly bought me this book many years ago when she found out I bought a bread machine. When I had 
to move to a different country and I had to leave all my cook books behind. I just ordered another copy of this book, 
because it had recipes of sweet bread my grandmother used to make. It's a great book. If you really enjoy bread, this is 
a book you should have on your shelf. It's not only for bread machines, but for hand home-made bread too. "You will 
love it".0 of 0 people found the following review helpful. bread bookBy Tanya Lynn Robertsthis book is great, they 

http://f3db.com/pub/links.php?id=0600614735


have some really great receipes in here,

Wow your family and friends with delicious homemade bread! Discover a range of flavors and techniques, and work 
bread into your weekly routine.This essential recipe book tells you everything you need to know about bread making 
and shows you just how easy shaping and baking your own bread can be.With 75 recipes ranging from a traditional 
Granary Loaf to Feta and Spinach Twists, Cheese and Chutney Corkscrews, Pretzels, Doughnuts and international 
favorites such as Foccacia and Brioche.Step-by-step instructions to help you master the basic techniques, along with 
tricks of the trade to help you achieve the perfect finish!
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