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Wayne Gisslen : Professional Baking : Study Guide (3rd Edition) before purchasing it in order to gage whether or
not it would be worth my time, and all praised Professional Baking : Study Guide (3rd Edition):

3 of 3 people found the following review helpful. loved and used text book from culinary schoolBy ToddThis review
iswritten by the person | purchased the book for: This text/formula source book for bakery and bakersis a replacement
for my original, well abused, loved and used text book from culinary school. | preferred to purchase the original
edition so that | did not have to re formulate all the high altitude adjustments | have made with the formulas. | admit
that theory and aspects of baking evolve and change over time, with introduction of new gadgets and modified
ingredients, as the following editions of this book attest to. But for me, this text and its theoretical aspects, and unique
layout for the baking formulas, remain true and applicable today. Thisis not your day to day home bakers book. This
isfull scale, bakery use formulas.O of O people found the following review helpful. A must have for any bakerBy Jon
L.l use this book on aregular basis. It has taught me alot and helped me improve my baking. One thing | have
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noticed, however, isthat the ratios aren't always correct. There is also discrepancy between the U.S. measurements and
the metric measurements.4 of 4 people found the following review helpful. Thisis THE book for professional
bakers!By Andy Anderson aka Travis C.No professional bakery should be without this comprehensive text. Especially
valuable for small retail bakeries.Few small bakeries will be using more than half of the 700 recipes in this book, but |
doubt there are many successful bakers who can continue if they don't at least consult this book when devel oping new
products for their customers.Wayne Gisslen is one of those few experts than can explain his or her specialty in public
and in print. Whether you want to find good commercial recipes or merely want to understand the fundamental s of
good baking, you will find the text to make you a better baker. Home bakers be forewarned, though, scaling of recipes
requires care and experimentation before one merely uses simply conversions as the taste changes dramatically when
different quantities are used.Home bakers can benefit from this book, but only if they use wisdom in scaling down.

The introductory bakeshop course isarequired part of the culinary arts curriculum. Students must obtain the skillsto
build their careers, and the new edition of this book provides them with the basic procedures as well as higher level
techniques. New recipe ideas and practical applications fill the book and gives the student the tools to expand their
skill set.



