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Anne Sheasby : Bread: The very best recipesfor loaves, rolls, knotsand twists from around theworld before

purchasing it in order to gage whether or not it would be worth my time, and all praised Bread: The very best recipes
for loaves, rolls, knots and twists from around the world:

5 of 12 people found the following review helpful. What you see, it's not what you get.By R. RiveraThe bread's picture


http://f3db.com/pub/links.php?id=1848991908

shown at the book cover, isonly to catch the attention of the reader, is not part of the content of the book. The
baguette's photo obtained for real inside the book differs hugely from the one shown at the book cover. It seems a sales
trick from the publisher.0 of 0 people found the following review helpful. Great variety with a good amount of
picturesBy Dana D**| received afree copy of this book through a"Goodreads First Reads" giveaway.**First of all, |
must say | love bread!! | have several cookbooks and my bread-maker is probably the most used appliance in my
kitchen.That said, | like this bread cookbook and think it offers a great variety with a good amount of pictures.So far |
have made and enjoyed a variety of items:Fresh Strawberry Scones (pg 78)Cheesy Bacon Muffins (pg 93)Marbled
Chocolate Banana Bread (pg 132)Fresh Herb Bread (pg 140)Pretzels (pg 114)Iced Raisin Loaf (pg 88)0 of 0 people
found the following review helpful. Three StarsBy CustomerGood recipes

Sheasby opens her new book with an authoritative introduction to bread baking that provides the basics, from the
equipment and ingredients you will need to the techniques necessary to achieve perfect results every time. The
chapters that follow present a collection of more than 100 superb recipes for breads of al kinds - including everyday
rolls and loaves, exotic flat breads, mouthwatering teabreads and bakes, rustic Mediterranean-style breads, and festive
loaves for special occasions. Also featured is a number of gluten-free breads for those on arestricted diet, and a
selection of recipes specially developed for use in breadmachines. Whether you are an experienced baker or a
complete novice Bread will revolutionise your morning toast, your lunchtime sandwich and your evening meal.

About the AuthorAnne Sheasby is the author of more than 20 cookbooks, including The Big Book of Sauces, The
Bread Machine Bible, and 400 Best-Ever Soups. She livesin Dorset, England with her husband and is a member of the
Guild of Food Writers.



