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Christine Ingram, Jennie Shapter : The Bread and Bread Machine Bible: 250 recipes for breads from around 
the world, made both by hand and in a bread machine, with traditional classics and new ideas  before purchasing 
it in order to gage whether or not it would be worth my time, and all praised The Bread and Bread Machine Bible: 250 
recipes for breads from around the world, made both by hand and in a bread machine, with traditional classics and new 
ideas: 

0 of 0 people found the following review helpful. Compact sizeBy Nick ZComprehensive book ' covers just about 
everything bread related, A- Z.Only "con" is the book's small, compact size and miniscule typeset - necessitating 

http://f3db.com/pub/links.php?id=1780191545


strong magnifiers for my eyes.Others may prefer the book"s compactness - especially if they have extremely limited 
space0 of 0 people found the following review helpful. GoodBy Abby_WabbyGood recipes from around the world.1 
of 1 people found the following review helpful. the Bible of bread booksBy nsyarbroughIt is the best bread book out 
there and I have a few of them, but this is the one that is reached for time after time.

This delightful book celebrates bread in all its diversity. Containing over 250 warming recipes that will fill your home 
with enticing aromas, there are traditional recipes from around the world. With nutritional information, cook's tips, 
variations and 1200 photographs, this is the definitive guide to breads and bread-making.

About the AuthorChristine Ingram left a career in financial and consumer journalism to pursue her keen interest in 
food and cooking. After several years as a food editor for a magazine, she became a full-time writer, contributing to 
many magazines. Jennie Shapter is a food writer and home economist who specializes in cooking food for 
photography. Jennie spent a number of years working as chief home economist for major food manufacturers, where 
she developed her considerable baking skills. She has written many cookbooks. 


