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Michel Roux : Pastry: Savory Sweet  before purchasing it in order to gage whether or not it would be worth my 
time, and all praised Pastry: Savory Sweet: 

6 of 6 people found the following review helpful. What an EXCELLENT Book!By K. HolmesI am just so amazed by 
the quality of this book! It is written with such passion that it makes you want to jump right in, and the descriptions are 
so thorough that you feel as though you are more than equipped to do so. I love everything about this book from the 
very helpful photos to the inspiring stories about Michel's love for each type of pastry at the beginning of every 
chapter.The recipes are amazing! The recipes in the puff pastry and croissant sections are for these amazingly elegant, 
high-end savory pastries that you'd expect to find only in fine restaurant but with this book you will have the tools to 
make them at home! How amazing is that?! I love how this book starts off with a recipe for a given type of pastry and 
then gives you maybe 10 recipes or so for each pastry. The photos of the pastries are mouth-watering, too. The recipes 
are thorough and meticulously written, and all of the reasoning behind the little details are explained. You even get 
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those great expert's tips on how to make your pastries come out like the pros.Just a bit about the specific contents of 
the book, there is a chapter on pate brise (shortcrust), pate sablee (shortbread), puff pastry, phyllo, croissant dough, 
pizza dough, brioche dough, and choux pastry. Plus, at the end there is an awesome section full of basic recipes for 
things like chantilly cream, creme anglaise, herb crepes, and more. For anyone who loves cooking and wants to learn 
more, this book is an absolute must have! I am SO incredibly glad that I have it. This one is a definite keep-forever-
and-pass-it-down kind of book. It's that good!1 of 1 people found the following review helpful. It's also just a beautiful 
book as wellBy ApollunaiIf you are a skilled cook, and are looking for something to push your limits and force you to 
kick up your game, this is a killer book. It's also just a beautiful book as well, a great buy that will grace any 
collection.2 of 2 people found the following review helpful. Wonderful recipes. Clear, concise, directions with pictures 
to help.By AlwaysknttingJust knowing how to do something well is not enough to write a cookbook. One has to be a 
teacher and instruct from the novice student point of view. Me? Making Eclairs? Not until this book. For all the bakers 
out there, terrified of pastry, chox paste (for those wonderful eclairs) pie crust, the most impressive cookies you'll ever 
serve, pot pies, and more...this is the book for you. The difference between these recipes, with photos to help with each 
stage, and others, is the difference between ground beef and prime rib. The recipes in Pastry: Savory and Sweet create 
results that will have your friends BEGGING for more. Bravo to the author for insisting on step by step photos (which 
cost so much more to print) to greatly assist the baker who wants to turn the ordinary into extraordinary in terms of 
flavor, texture, color, and variety in this fabulous book.

Michel Roux (London, UK) is one of today's most celebrated chefs. His Waterside Inn in Bray, England, has held 
three Michelin stars for an astonishing 23 years, and he has won many honors and awards. Roux has appeared in two 
television series and written several successful books, including Eggs (978-0-471-76913-2) and Sauces (978-0-8478-
1970-6).

.com From master chef Michel Roux, a full-color cookbook that demystifies the art of pastry making. For many home 
cooks, pastry can be intimidating. Now, in his new cookbook, Michelin three-star chef Michel Roux shows how easy it 
is to prepare professional-caliber pastry at home. Covering ten popular types of dough, including short crust, brioche, 
puff, choux, croissant, and filo, Roux provides step-by-step techniques and kitchen tips that ensure perfect results, all 
illustrated with stunning color photographs. He also presents a range of classic and contemporary recipes for finished 
pastry dishesndash;100 in allndash;such as Quiche Lorraine, Classic Pizza, Fillet of Beef in a Brioche Crust, Apple 
Tart, and Pecan Pie. For home cooks everywhere who want to explore the art of pastry making, Pastry is the place to 
start. Exclusive Recipe Excerpts from Pastry Chocolate and Raspberry Tart Rhubarb Tartlets with Orange Pacirc;te 
Sucreacute;e [PDF] About the AuthorMichel Roux is one of the most highly acclaimed chefs in the world, who has 
held three Michelin stars at The Waterside Inn near Windsor in England for an astonishing 21 years. Michel holds 
countless other culinary honors, including the Meilleur Ouvier de France en Patisserie in 1976, the Chevalier de 
l'Ordre des Arts et des Lettres in 1990, an Honorary Doctorate in Culinary Arts from Johnson Wales University in 
2002, and the Chevalier de la Legion d'Honneur in 2004. He is also the food and wine consultant for Celebrity 
Cruises.Michel has appeared in two television series and written several successful cookbooks, including Sauces, 
which won the Glenfiddich Visual Award. 


