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Sarah R. Labensky, Eddy Van Damme, Priscilla A. Martel : On Baking: A Textbook of Baking and Pastry
Fundamentals (2nd Edition) before purchasing it in order to gage whether or not it would be worth my time, and all
praised On Baking: A Textbook of Baking and Pastry Fundamentals (2nd Edition):

0 of 0 people found the following review helpful. Buy used or buy from Barnes NobleBy bpowel I The book content is
wonderful and everything that others have mentioned. I'm largely disappointed in the condition that it arrived due to
the poor packaging from . If | had wanted a book that looked like it had been kicked down a school hallway and
dropped down aflight of stairs, | could have purchased used and received one in better condition because the used


http://f3db.com/pub/links.php?id=0131579231

books I've bought from here are packed better and in better condition.l highly recommend the book for its content.
Before you spend alot of money on getting a new copy of this fine book, please ook at getting one from a book dealer
(e.g. Barnes and Noble) that will pack it properly or buy aused copy from one of the reputable sellers on here. | love
this book otherwise, and expect it to serve me for years to come.2 of 2 people found the following review helpful.
Simply AmazingBy Bobbi RogersSo, | am a domestic baker who took a couple short courses from a professional
institution on baking because | simply love to bake. "On Baking" is the text used at that Institution and | loveit. It is
easy enough for the domestic baker yet it provides the technical information on the science of baking that anyone who
wants great results needs to know. It is a staple in my kitchen. Additionally | purchased a used text but it wasin
immaculate condition - thank you .0 of 0 people found the following review helpful. Guess what's for dinner! By
IHelped me get through culinary school ! Very good recipes, how to information , techniques and pictures. Informative
but not boring and easy to read and understand. Will hold up if you take care of it. had minesfor 3 yrs now and use it
as arefresher and for a cookbook at home.

From the creators of the best-selling On Cooking, 4/e comes the new edition of On Bakingmdash;the source for
learning the practice of baking and the pastry arts. Lavishly illustrated, it is the most complete guide on the
marketmdash;emphasizing baking principles over formulas and reinforcing each technique with a companion recipe
and illustrations. With ample coverage of the craft, equipment, and ingredients, it addresses all aspects of baking and a
wide range of styles. This new edition inspires readersrsquo; crestivity with over 285 new photos, 50 new recipes, and
more on advanced decorating and confectionery techniques.

From the Back CoverFrom the creators of the best-sellingOn Cooking, 4/ecomes the new edition of On Baking-the
source for learning the practice of baking and the pastry arts. Lavishly illustrated, it is the most complete guide on the
market-emphasi zing baking principles over formulas and reinforcing each technique with a companion recipe and
illustrations. With ample coverage of the craft, equipment, and ingredients, it addresses all aspects of baking and a
wide range of styles. This new edition inspires readers creativity with over 285 new photos, 50 new recipes, and more
on advanced decorating and confectionery techniques.For Chefs, Bakers, Restaurant Managers and others in the food
service industry



