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Rosalie Cheney Fiske : The Bread Baker's Manual: The How's and Why's of Creative Bread Making (The 
Creative cooking series)  before purchasing it in order to gage whether or not it would be worth my time, and all 
praised The Bread Baker's Manual: The How's and Why's of Creative Bread Making (The Creative cooking series): 

1 of 1 people found the following review helpful. This is a good book for a beginner or more advanced bread makerBy 
Kindle CustomerThis is a good book for a beginner or more advanced bread maker. It covers all the basics of bread 
making, as well as a variety of ways to experiment with your bread, and it includes a number of recipes.0 of 0 people 
found the following review helpful. Great for both aspiring and experienced bakers!By Chicago BakerI have had this 
book since the early 80s and still use the book often. The explanations of the fundamentals are clear and the recipes are 
creative and great. But even more than the recipes, I love the descriptions of how each ingredient functions in a recipe 
(salt, fats, various sweeteners, flours, grains leavenings, and more) plus a long list of possible ingredients, with the 
right amounts to use and the resulting texture. This gives you insight and enables you to improvise your own recipes 
and know what to expect. (Not sure why the picture of the cover here doesn't match the book.)1 of 4 people found the 
following review helpful. it has great old bread recipesBy A Customeri borrowed the book from a friend and would 
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like to have the book for myself


