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Wayne Gisslen : Professional Baking, Student Workbook  before purchasing it in order to gage whether or not it 
would be worth my time, and all praised Professional Baking, Student Workbook: 

2 of 2 people found the following review helpful. Do you really need to write down key study points?By wandering 
3Well, I knowingly purchased this with the intent to make it work with the 6th edition text book. It does provide key 
study points, but the chapter configurations are greatly changed. It is difficult locating key points to accompany the 
text.If you need to write down study points, buy it.It would be more efficient to just highlight important information in 
the text.0 of 0 people found the following review helpful. Five StarsBy juliet corpuzAlot of good info!

One of the most respected cookbooks in the industry - the 2002 IACP Cookbook Award Winner for Best 
Technical/Reference - Professional Baking brings aspiring pastry chefs and serious home bakers the combined talent 
of Wayne Gisslen and the prizewinning Le Corden Bleu in one volume. The revised Fourth Edition offers complete 
instruction in every facet of the baker's craft, offering more than 750 recipes - including 150 from Le Cordon Bleu - 

http://f3db.com/pub/links.php?id=0471477818


for everything from cakes, pies, pastries, and cookies to artisan breads. Page after page of clear instruction, the 
hallmark of all Gisslen culinary books, will help you master the basics - such as pate brisee and puff pastry -and 
confidently hone techniques for making spectacular desserts using spun sugar and other decorative work. More than 
500 color photographs illustrate ingredients and procedures as well as dozens of stunning breads and finished desserts.


