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Keiko Ishida: Okashi: Sweet Treats Made With Love before purchasing it in order to gage whether or not it would
be worth my time, and all praised Okashi: Sweet Treats Made With Love:

1 of 1 people found the following review helpful. goodBy PJThe book is full of well taken pictures and the recipes are
small which | like. I've tried two recopies so far and they were actualy pretty good. All measurements are in metric
just so you know.0 of 0 people found the following review helpful. So good!By Rachel Shankmanl love this book! the
sweets I've made out of it so far like the French style strawberry cake isto diefor !0 of 0 people found the following
review helpful. Thumbs up Keiko!By Dee Deel love this book, very clear instruction, simple yet delicious, hope to see
Keiko Ishida's other books.

Okashi Treatsis collection of cakes, cookies and pastries that represent the intricacy of French-style baking, and the
delicate simplicity of Japanese flavours. The featured recipes have been refined and given anew edge through the
delicate fusion of French-style baking and Japanese flavours and techniques. Replete with afully illustrated section on
essential baking equipment, with step-by-step pictures, concise information on baking techniques and useful tips and


http://f3db.com/pub/links.php?id=9812617809

headnotes for each recipe, experienced bakers and beginnersin baking will be in no lack of inspiration.

About the AuthorKeiko Ishidawas born and raised in Tokyo, Japan where she |learnt the basics of Japanese cooking
from her mother. She studied traditional Japanese cooking for 5 years at a cooking school in Sendai, Japan, then went
on to pursue her other passion, pastry, in France. After her overseas sojourn, Keiko set up her own bakerym Atelier K,
in Tokyo. Today, Keiko livesin Singapore with her husband and conducts classes on Japanese cooking and baking.
She enjoys making sweet confections using Japanese ingredients.



