
(Download) Professional touches

Professional touches

Lesley Herbert 
ebooks | Download PDF | *ePub | DOC | audiobook

#2558106 in BooksColor: Multicolor Merehurst Limited 1991-01-15Ingredients: Example 
IngredientsOriginal language:EnglishPDF # 1 .71 x 8.81 x 10.82l, #File Name: 1853911682143 pages | File 

size: 16.Mb

Lesley Herbert : Professional touches  before purchasing it in order to gage whether or not it would be worth my 
time, and all praised Professional touches: 

2 of 2 people found the following review helpful. Very professional yet doableBy DarkeyesThe book put emphasis on 
attention to detail. Every single decoration was beautifully done with lots of step by step pictures and illustrations. It 
also has lots of templates to make things easier for you. However if you are looking for buttercream this book isn't for 
you. Other than that, this book has some unique ideas that I haven't seen on other books. I loved the 3D design 
technique shown with royal icing. The last chapter focused on beautiful life like gumpaste flowers. Overall this book is 
worth the buy.You can buy The Art of Cake Decorating: Finishing Touches by Pat Ashby Tombi Peck as part 1 of this 
book. Both contained beautiful and unique decorating ideas.3 of 3 people found the following review helpful. very 
professionalBy M. Mcewen-askerThe book's title tells us all we need to know. this is for the expert cake decorator. 
Nevertheless the details and instructions within can help all decorators achieve higher standards. many of the tips are 
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very useful as well as giving guidance on what to avoid. the step by step instructions are easy to follow and the cake 
designs are tasteful and low key, the emphasis being on attention to detail.2 of 16 people found the following review 
helpful. professional touchesBy Eva ChenAbout the"Professional",just read this book. I love it about the professional 
touches anythings. Just look it! Trust yourself!
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