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Yamashita Masataka : Tanoshii: Joy of Making Japanese-style Cakes Desserts before purchasing it in order to
gage whether or not it would be worth my time, and all praised Tanoshii: Joy of Making Japanese-style Cakes
Desserts:

1 of 1 people found the following review helpful. Okay cookbook but not creativeBy EPICurean M.Simple desserts
but not very creative recipes. The desserts were were cute but too simple. Too few recipes in this cookbook.0 of 0
people found the following review helpful. Not a true japanese baking bookBy Andrea R.Not exactly what | was
looking into. | read several reviews and took the risk of purchasing asking the book but I should of stuck to my gut and
not have boughten it because it's not a true Japanese baking book.1 of 1 people found the following review helpful.
Great step by step for professionals and non professionalsBy VictorLove everything about this book, except it came
with asmall tear at the cover page. Step by step instructions with photos to show how to do the various pastry and
dessert items!


http://f3db.com/pub/links.php?id=9814398047

Create alittle bit of heaven on earth with this delightful collection of recipes for Japanese-inspired French pastries by
renowned pastry chef, Y amashita Masataka. With fully illustrated step-by-step instructions and baking tips. Chef

Y amashita shows how ordinary baking equipment and simple ingredients can be used to whip up an array of French-
style confections that are not only pretty to look at, but also wonderful to eat. Inspired by his stay in Singapore, chef
Y amashita has adapted many of his creations to include local flavours and ingredients, making this collection of
recipes truly unique.

About the AuthorY amashita Masataka was trained in Tsuji Culinary Institute, awell-known and respected culinary
institute in Osaka, Japan, then went on to work at various pacirc;tisseries around Japan.Ten years later in 2001, chef

Y amashita started his own pacirc;tisserie in Nara, Japan, which quickly became one of the top pacirc;tisseriesin Nara.
Eight years later, yearning for new challenges and a change of scenery, chef Y amashita moved to Singapore where he
took charge of the kitchen at Pacirc;tisserie Glaceacute;, quickly turning it into a haven for delightful cakes and
pastries. Chef Y amashita soon saw an opportunity to revive his pacirc;tisserie from Japan and re-established Flor
Pacirc;tisserie at Duxton Hill, Singapore. Thisis chef Yamashitarsquo;s first cookbook.



