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Christine Ingram, Jennie Shapter : Bread: The Breads of the World and How to Bake Them at Home) before
purchasing it in order to gage whether or not it would be worth my time, and all praised Bread: The Breads of the
World and How to Bake Them at Home):

2 of 2 people found the following review helpful. Makes my mouth waterBy Pipigurll got this as a used book just to
fulfill the super saver shipping. There'sno "look inside" option so | bought it based on the reviews. | never thought it
would be alarge, full-color book with pictures on each page! It's fantastic! The author first discusses techniques,
equipment, ingredients and then moves on to introducing the "breads of the world." After that are the recipes which are
categorized according to region. I've been baking for many years now and just by looking at the recipes | could tell
they're good... and easy, which isimportant for me. There's a photo of each finished product, as well as step-by-step
ones. It's great because | have Bernard Clayton's New Complete Book of Breads that has no pictures at all. A lot of the
breads in this book are not familiar to me so looking at a picture helps alot. The author also includes tips and
variations in most recipes which are really helpful. All in al, this book's a keeper. Highly recommended! Best $1 I've
ever spent.0 of 0 people found the following review helpful. Makes my mouth waterBy Pipigurll got this as a used
book just to fulfill the super saver shipping. There's no "look inside" option so | bought it based on 100% 5-star
reviews. | never thought it would be alarge, full-color book with pictures on each page! It's fantastic! The author first
discusses techniques, equipment, ingredients and then moves on to introducing the "breads of the world." After that
are the recipes which are categorized according to region. I've been baking for many years now and just by looking at
therecipes| could tell they're good... and easy, which isimportant for me. There's a photo of each finished product, as
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well as step-by-step ones. It's great because | have Bernard Clayton's New Complete Book of Breads that has no
pictures at all. A lot of the breads in this book are not familiar to me so looking at a picture helps alot. The author also
includes tips and variations in most recipes which are really helpful. All in all, this book's a keeper. Highly
recommended! Best $7 I've spent.O of O people found the following review helpful. Five StarsBy ZacGood

Over 100 traditional bread recipes from cuisines around the world



