(Download pdf ebook) The Bread Machine Cookbook 11 (Nitty Gritty Cookbooks)

The Bread Machine Cookbook Il (Nitty Gritty Cookbooks)

Donna Rathmell German
ePub | *DOC | audiobook | ebooks | Download PDF

— +
e T

#125608 in Books Bristol Publishing Enterprises 1991-11-01Ingredients. Example IngredientsOriginal
language:EnglishPDF # 1 .52 x 8.25 x 5.24l, #File Name: 1558670378176 pagesGreat product! | File size:
33.Mb

Donna Rathmell German : The Bread M achine Cookbook |1 (Nitty Gritty Cookbooks) before purchasing itin
order to gage whether or not it would be worth my time, and al praised The Bread Machine Cookbook 11 (Nitty Gritty
Cookbooks):

10 of 10 people found the following review helpful. The book for any bread machineBy VickyNCThis is the book
recommended by various sources for cooks using bread machines, regardless of what bread machine you are using.
The writer points out the importance of following the sequence of adding the ingredients as specified by the machine
maker. (i.e. for making French bread, the DAK/Welbilt machine calls for adding the dry yeast to the side of the bread
pan FIRST; then adding the bread flour, sugar, salt, butter and adding the lukewarm water last---which is the opposite
of instructions for most of the other bread machines.) Not following the correct sequence of ingredients or by having
the water or milk either too hot or too cold will result in failed loaves of bread---the liquid only has to be lukewarm
(barely warm) to allow the live yeast to grow correctly. The book also gives the recipe for a sourdough starter whichis
easy and can be used along with atsp. of dry yeast in a bread machine for delicious sourdough bread or sourdough
French bread. Each bread machine recipe was kitchen tested multiple times, and in different machines, before the
writer put the recipe in the book. An amazing selection of different loaf breads are included in the book as well as
instructions for making such things as croissants, cinnamon rolls, Parker House dinner rolls, hamburger/hot dog rolls---
practically any type of bread you wish to make can be made partly or completely in a bread machine and this book
tellsyou how to do it for consistently good results. | recommend any one with a bread machine have this as areference
cookbook in their kitchen.4 of 4 people found the following review helpful. Very disappointed.By Cemel loved book
1, not so much book 2 because author forgot to put machine settings, but was ok with book 3. Not happy with book 4
at al ... amost every recipe calls for fruit juice concentrate, but no reference to what kind and | don't find fruit juice to
be a natural sweetener to whole grains. Wish | could sell back.1 of 1 people found the following review helpful.

L ooking forward to trying some of these recipes.By Cemel like the layout of this book, ease of navigation. Looking
forward to trying some of the recipes. My Hamilton Beach bread machine is easy to use so | was not happy with the
larger bread books that called for virtual wheat gluten aka gluten. Frankly | didn't understand why | needed extra
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gluten when | wasn't making wheat bread ... so | asked a friend who makes bread at WholeFoods. The response, only
use extragluten if you're making wheat bread and 1 tablespoon is enough. | put the virtual wheat gluten in my cart for
when | make honey wheat bread.

The second book in the Bread Machine Cookbook series features 130 original recipes. It includes special sections on
international breads, coffee breads, pizzas and hand-pies that offer new ideas for using the appliance. Current
instructions and common questions and answers make this book a must for the bread machine user.

This cookbook isfull of vegetable, grain and bean recipes for the slow cooker. It includes tofu or nut substitues for
dairy produts and options for adding fish or tofu to dishes. Be health-concious with the convenience of the slow
cooker.About the Authorlf it contains flours and grains, Donna Rathmell German has probably written a book about it!
Sheisthe leading expert on bread machine baking, and the author of many books on the subject, including The Bread
Machine Cookbook series, The Pasta Machine Cookbook, The Best Pizzais Made at Home and The New Book of
Waffles and Pizzelles.



