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Sarah R. Labensky, Priscilla A. Martel, Eddy Van Damme : Study Guide for On Baking (Update): A Textbook 
of Baking and Pastry Fundamentals  before purchasing it in order to gage whether or not it would be worth my time, 
and all praised Study Guide for On Baking (Update): A Textbook of Baking and Pastry Fundamentals: 

1 of 2 people found the following review helpful. Great bookBy JuliaThis is an excellent study guide!0 of 1 people 
found the following review helpful. This is an awesome book, has delicious recipes and I am glad ...By Lisa AThis is 
an awesome book, has delicious recipes and I am glad my school finally found a book where the recipes actually 
work.0 of 1 people found the following review helpful. Five StarsBy CustomerAwesome quality.

This is the Study Guide for On Baking (Update). Help readers understand the how and why of successful baking On 
Baking, Third Edition, Update enhances the fundamentals approach that has prepared thousands of students for 

http://f3db.com/pub/links.php?id=013388693X


successful careers in the baking and pastry arts. It teaches both the how and why, starting with general procedures, 
highlighting core principles and skills, and then presenting applications and sample recipes. Professionalism, breads, 
desserts and pastries, advanced pastry workmdash;including chocolate workmdash;are each covered in detail. To help 
students truly master baking, the book also incorporates scientific, cultural, and historical aspects of the culinary arts. 
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