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Auguste Escoffier, Roland Bilheux : Petits Fours, Chocolate, Frozen Desserts, Sugar Work, Volume 3 (French
Professional Pastry Series) before purchasing it in order to gage whether or not it would be worth my time, and all
praised Petits Fours, Chacolate, Frozen Desserts, Sugar Work, Volume 3 (French Professional Pastry Series):

1 of 1 people found the following review helpful. French Professional Breadbaking seriesBy PETER WILSONThis
series of French Professional books has been around for along time but are still the best for knowledge they explain
everything0 of 1 people found the following review helpful. Awesom sales transaction !By R. L. M.Book arrived in


http://f3db.com/pub/links.php?id=0470244100

suffient time and excellant condition. Quality of transaction was flawless and packaging of book was great. Item was
sealed in cardboard shipper and arrived unharmed.1 of 2 people found the following review helpful. Great book, not so
great shippingBy R. WellsGreat book. Very in depth discussions on how to make advanced pastries with pictures of
the techniques, and the recipes are well tested - both in metric and in english measurements. I'm a professional chef, so
| found this series of books to be invaluable in my work. | would have rated the purchase at 5 stars, but the book was
dlightly damaged when | received it, and a second book | ordered was never sent because it was damaged in the
shipping and not salvagable.

This book provides a complete overview of basic techniques and applications for making petits fours, chocolate, and
an assortment of frozen desserts, and also provides a thorough description of sugar work.

From the PublisherThis book provides a complete overview of basic techniques and applications for making petits
fours, chocolate, an assortment of frozen desserts, and athorough description of sugar work.About the AuthorNo
BioRoland Bilheux isthe author of Petits Fours, Chocolate, Frozen Desserts, and Sugar Work.



