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Miisa Mink : Nordic Bakery Cookbook  before purchasing it in order to gage whether or not it would be worth my 
time, and all praised Nordic Bakery Cookbook: 

8 of 8 people found the following review helpful. This is a great cookbook - clearBy RSDThis is a great cookbook - 
clear, concise recipes - and I also wanted to cook almost every recipe in here - which rarely happens with a cookbook. 
Highly recommend!1 of 1 people found the following review helpful. Three StarsBy A. MiazgaIt's simply ok. Nothing 
too exciting about the recipes in my opinion.2 of 2 people found the following review helpful. Love them allBy 
GigiFabulous! Have made several recipes! Love them all! Family loved the Toffee Cake!

Their products reflect the wholesome but comforting style of baking in Scandinavia. The emphasis is on fresh, 
seasonal produce and healthier baking ingredients, such as rye flour, oats and barley, and the rustic but modern menu 
includes open rye-bread sandwiches, cakes and cinnamon buns. The Nordic Bakery Cookbook allows you to bake 
your own Bread, such as the popular rye bread, Savory Pastries, Cakes, Sweet Buns, Desserts and Cookies in your 

http://f3db.com/pub/links.php?id=1849754586


own home.

About the AuthorFinnish-born Jali Wahlsten had a vision of bringing Nordic “dark rye bread, cinnamon buns and 
coffee” to London and in 2007 opened the Nordic Bakery in Soho. This, the bakery’s first cookbook, was conceived 
by Jali’s wife Marianna Wahlsten, a journalist and photographer, and written by Miisa Mink, an investor in the 
business. Miisa comes from a family of passionate bakers. She has had a successful career in branding and design, but 
in 2007 she decided to leave the corporate life and become a partner in the Nordic Bakery. 


