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Synopsis

Maggie Glezer, the uniquely qualified, totally obsessed certified bread baker who teaches and writes
about bread for both laypeople and professionals, set off across the country in pursuit of the best
breads and best bakers in America. And she returned with the goodsa "impeccable recipes that
reproduce the excellence and craft of the best breads being made today, scaled down and written
for a home kitchen. But in addition to the recipes, she offers sumptuous color photography and
portraits of the bakers, in words and pictures, that tell the story of America’s artisan bread
movement, from the wheat breeders in Kansas to a gristmill in Rhode Island, and specialty bakers
from Berkeley, California, to Long Island City, New York. This is a book to bake from, to learn from,
to read for the sheer pleasure of realizing the devotion and mastery that go into the making of our
best daily bread, whether it be a dark rye, a Neapolitan pizza, a baguette, or a bialy. Whether your
interest is epicurean, avocational, or vocational, you will be guided by step-by-step instructions
detailing the best professional methods. Each recipe is categorized by skill level from beginner to
advanced, and there are also helpful mail-order sources for ingredients and equipment. To savor
the crust, crumb, and aroma of these breads fresh out of your home oven is to be touched by the
soul of the specialty baker and his or her passion for excellence. If these truly great breads don't lay

waste to the old adage that man can't live by bread alone, then nothing will.

Download to continue reading...

Baking: 1001 Best Baking Recipes of All Time (Baking Cookbooks, Baking Recipes, Baking Books,
Baking Bible, Baking Basics, Desserts, Bread, Cakes, Chocolate, Cookies, Muffin, Pastry and More)
Artisan Baking Across America: The Breads, the Bakers, the Best Recipes Baking Bible - Top 200
Baking Recipes (Baking cookbook, Baking Recipes, Bakery, Baking Soda, Muffins, Bread, Biscuits,
Scones, Cookies, Walnut, Corn, Wheat) Local Breads: Sourdough and Whole-Grain Recipes from
Europe’s Best Artisan Bakers Breaking Breads: A New World of Israeli Baking--Flatbreads, Stuffed
Breads, Challahs, Cookies, and the Legendary Chocolate Babka Favorite Pastries Box Set (5in 1):
Best Pizza, Crepe, Homemade Pies and Breads Recipes for You to Try (Homemade Pies & Quick
Breads) 28 Popular No-Knead Breads: From the Kitchen of Artisan Bread with Steve Savory Quick
Breads: Muffins, Quick Breads, Cornbreads & Biscuits! (Southern Cooking Recipes Book 14) The
Best Of Irish Breads & Baking: Traditional, Contemporary & Festive The Best Amish Baking Secrets
In History: Delicious, Fast & Easy Amish Baking Recipes That Will Teach You How To Bake The
Amish Way Artisan Bread in Five Minutes a Day: The Discovery That Revolutionizes Home Baking

Fix-It and Forget-It Baking with Your Slow Cooker: 150 Slow Cooker Recipes for Breads, Pizza,


http://ebooksreps.com/en-us/read-book/LBznR/artisan-baking-across-america-the-breads-the-bakers-the-best-recipes.pdf?r=ZqXeHWsBTG2QVLhbungtDOST%2Bgqm%2Blz87E%2BvnO1ScuZm8Q%2FtqF7Mm%2Fa4%2Fo%2FeemT2

Cakes, Tarts, Crisps, Bars, Pies, Cupcakes, and More! Southern Breakfast Baking: Muffins, Coffee
Cakes, Quick Breads, Fritters, Biscuits, Pancakes & Waffles (Southern Cooking Recipes Book 4)
Gluten-Free Baking: More Than 125 Recipes for Delectable Sweet and Savory Baked Goods,
Including Cakes, Pies, Quick Breads, Muffins, Cookies, and Other Delights Bread Baking, Recipes,
Cookbook: The Secret To Successfully Making & Baking Incredible BREAD (Bread Books and
Recipes by Sam Siv Book 1) Baking Gluten Free Bread: Quick and Simple Recipes for Baking
Healthy, Wheat Free Loaves that Taste Amazing (The Essential Kitchen Series Book 15) Pillsbury:
Best Muffins and Quick Breads: Favorite Recipes from America’s Most-Trusted Kitchens How
Baking Works: Exploring the Fundamentals of Baking Science On Baking (Update): A Textbook of
Baking and Pastry Fundamentals (3rd Edition) Slow Dough: Real Bread: Bakers’ secrets for making
amazing long-rise loaves at home

Dmeca


http://ebooksreps.com/en-us/dmca

