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Jan Thomson : Breadmaker's Guide before purchasing it in order to gage whether or not it would be worth my
time, and all praised Breadmaker's Guide:

1 of 2 people found the following review helpful. For the breadmaker in all of usBy S. MarineMy brother recently
started making his own bread. He tried different recipes online but wanted a book that had a bunch of different bread
recipes al in one place. He hasn't used the book yet, but he did seem impressed with it.6 of 7 people found the
following review helpful. Breadmaker's guideBy Erica Eastleyl love this book! | have been baking bread for several
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years, but had never tried the batter breads. | love experimenting with the breads in this book. There are awide variety
of recipesin this book from batter breads to sourdough and artisan breads, along with basic recipes. With good tips
and instructions, this would be a good book for a beginner, but also enjoyable for someone who is more experienced.
Highly recommended.6 of 8 people found the following review helpful. BestBy samThisis by far the best little cook
book | have ever used, the directions are so easy and she manages to takes the guess work out of bread making.
Thomson's has areal nack for making a recipe as simple as possible and has done so in both her books. Once you read
the how to pages the time saving at a glance recipes are great. Her first book on soups and quick breadsisjust as great.
I highly recomend both books.

Even beginner bread-makers can experience success with these fail safe instructions and experienced-based tips,
combined with recipes adapted for altitude and climate. There isinformation on using bread machines, different types
of flour, creating shaped loaves and different types of crusts.



