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Richard Bertinet : Patisserie Maison: Simple Pastries and Desserts to Make at Home  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised Patisserie Maison: Simple Pastries and 
Desserts to Make at Home: 

From the author of the award-winning cookbooks Crust and Dough comes a definitive, accessible guide to make 
patisserie at home Patisserie, the art of the maicirc;tre pacirc;tissier, is the most admired style of baking in the world 
and requires the highest level of skill. In this new book master baker and bestselling author Richard Bertinet makes 
patisserie accessible to home bakers. Richard effortlessly guides you through challenging techniques with step-by-step 
photography and more than 50 easy-to-follow recipes for the most revered and celebrated biscuits, sponges, 
meringues, tarts, eclairs, and other classic desserts. With Richardrsquo;s expert help, you will soon be creating 

http://f3db.com/pub/links.php?id=0091957613


authentic sweet tarts, bavarois, galettes, macarons, and mousses. With creations including Lavender and Orange 
Eclairs, Gateau Saint Honore, Tarte Tropizienne, Paris Brest, and Cassis Kir Royal Mousse, Patisserie Maison opens 
up the world of divine sweet creations to novices as well as more experienced cooks. Includesm metric measures.


