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Martha Holmberg : Crepes. 50 Savory and Sweet Recipes before purchasing it in order to gage whether or not it
would be worth my time, and all praised Crepes: 50 Savory and Sweet Recipes:

2 of 2 people found the following review helpful. Good buyBYy Victoria L. GeyerBook has some wonderful photos and
creative recipes. | was really impressed that Holmberg offers a Gluten Free version of the crepe batter, and my coconut
milk was an excellent dairy substitiution. It gives alot of ideas for crepe stuffings that | hadn't even considered.1 of 1
people found the following review helpful. Got his as a gift and love the combination of salty and sweet crepesBy
Lizzy S.Got hisas a gift and love the combination of salty and sweet crepes! Has some good photos, which |
personally like. Nothing too hard that a normal cook can't do!0 of O people found the following review helpful. Five
StarsBy Maria V. Salvadogreat small book, thanks so much

Martha Holmberg is uniquely equipped to bring crecirc;pes into the home kitchen. Trained at the renowned La
Varenne cooking school, she has been afood writer, editor, and cook in the United States, England, and France for the
past two decades. Her lifelong love of this favorite food is apparent throughout this collection of 50 sweet and savory


http://f3db.com/pub/links.php?id=1452105340

recipes, ranging from the simple and snacky Butter-Sugar-Lemon of her teenage years to the crepe cakes and
cannelloni of an accomplished cook. Her encouraging instructions and master formulas produce beautiful crepes and
tempting sauces and fillings that pay homage to the classics while also playing with ambitious and fascinating flavor
combinations and ingredients.

About the AuthorMartha Holmberg is the former publisher and editor of Fine Cooking magazine, the founding editor
of MIX magazine, and the former food editor of the Oregonian newspaper. Sheis aso the author of Puff, a Julia Child
Awardndash;finalist cookbook. She livesin Portland, Oregon.James Baigrie is a San Franciscondash;based
photographer speciaizing in food, interiors, and travel.



