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First published in 2004, Baking and Pastry has quickly become an essential resource for anyone who wants
to create professional-caliber baked goods and desserts. Offering detailed, accessible instructions on basic
techniques along with 625 standout recipes, the book covers everything from yeast breads, pastry doughs,
quick breads, cookies, custards, souffl?s, icings, and glazes to frozen desserts, pies, cakes, breakfast pastries,
savory items, and chocolates and confections. Featuring 461 color photographs and illustrations--more than
60 percent of which are all-new--this revised edition offers new step-by-step methods for core baking
techniques that make it even more useful as a basic reference, along with expanded coverage of vegan and
kosher baking, petit fours and other mini desserts, plated desserts, decorating principles and techniques, and
wedding cakes. Founded in 1946, The Culinary Institute of America is an independent, not-for-profit college
offering bachelor's and associate degrees, as well as certificate programs, in culinary arts and baking and
pastry arts. A network of more than 37,000 alumni in foodservice and hospitality has helped the CIA earn its
reputation as the world's premier culinary college. Visit the CIA online at www.ciachef.edu.
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From reader reviews:

Shirley Smith:

Book is to be different for each grade. Book for children until eventually adult are different content. As it is
known to us that book is very important for us. The book Study Guide to accompany Baking and Pastry:
Mastering the Art and Craft, 2e ended up being making you to know about other knowledge and of course
you can take more information. It is extremely advantages for you. The e-book Study Guide to accompany
Baking and Pastry: Mastering the Art and Craft, 2e is not only giving you a lot more new information but
also to become your friend when you sense bored. You can spend your own personal spend time to read your
publication. Try to make relationship together with the book Study Guide to accompany Baking and Pastry:
Mastering the Art and Craft, 2e. You never truly feel lose out for everything if you read some books.

Rodney Wilson:

You may get this Study Guide to accompany Baking and Pastry: Mastering the Art and Craft, 2e by visit the
bookstore or Mall. Merely viewing or reviewing it might to be your solve trouble if you get difficulties for
ones knowledge. Kinds of this guide are various. Not only by written or printed but additionally can you
enjoy this book by means of e-book. In the modern era just like now, you just looking from your mobile
phone and searching what your problem. Right now, choose your own personal ways to get more
information about your book. It is most important to arrange you to ultimately make your knowledge are still
revise. Let's try to choose right ways for you.

Kathy Graves:

A lot of guide has printed but it is different. You can get it by net on social media. You can choose the top
book for you, science, comedy, novel, or whatever through searching from it. It is referred to as of book
Study Guide to accompany Baking and Pastry: Mastering the Art and Craft, 2e. Contain your knowledge by
it. Without making the printed book, it may add your knowledge and make an individual happier to read. It is
most essential that, you must aware about publication. It can bring you from one destination for a other
place.

Troy Cochran:

Reading a publication make you to get more knowledge from it. You can take knowledge and information
coming from a book. Book is composed or printed or outlined from each source that will filled update of
news. In this modern era like currently, many ways to get information are available for anyone. From media
social including newspaper, magazines, science guide, encyclopedia, reference book, fresh and comic. You
can add your understanding by that book. Ready to spend your spare time to spread out your book? Or just
searching for the Study Guide to accompany Baking and Pastry: Mastering the Art and Craft, 2e when you
required it?
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