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Roger Pizey : Pasteles del mundo: Las mejores 250 propuestas inspiradas en los claacute;sicos de la 
reposteriacute;a (Spanish Edition)  before purchasing it in order to gage whether or not it would be worth my time, 
and all praised Pasteles del mundo: Las mejores 250 propuestas inspiradas en los claacute;sicos de la reposteriacute;a 
(Spanish Edition): 

Pasteles del mundo is a fabulous collection of globally-inspired cakes, from national favorites such as American 
Boston cream pie and British Chelsea buns to exquisite small treats including Russian Tea Cakes and French 
madeleines. Each recipe has been meticulously researched and perfectly baked by Roger Pizey, one of the world's 

http://f3db.com/pub/links.php?id=8416138125


leading pastry chefs. Whether you are a baking novice wanting to make your first plum madeira or a seasoned pastry 
enthusiast wishing to impress with a millefeuille and a croquembouche, the book is divided into chapters that 
correspond with types of cakes and techniques. A handy go-to recipe section covers all the Baking Basics.

About the AuthorRoger Pizey is a celebrated baker and pacirc;tissier with over 25 yearsrsquo; experience at the 
cutting edge of cooking. Roger developed his craft in some of the finest restaurants in London, including a period as 
Head Chef of the highly regarded Criterion Restaurant, before founding the bakery for Peyton Byrne. Roger has 
appeared on television in Hell's Kitchen alongside Marco Pierre White. As well as contributing to several of Marco's 
cookbooks, Roger is the author of his own highly acclaimed baking book, Small Cakes. He is currently Executive 
Head Chef of the Marco Restaurant in London. 


