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The Culinary Institute of America holds nothing back in its mission to provide
students, professionals, and enthusiasts with everything they need to know about
the baking and pastry industry. This updated edition is an indispensable guide. -
En-Ming Hsu "It is not often that a pastry text elicits the exclamation: 'What a
fantastic book!' With hundreds of recipes and plenty of photographs, this book is
well suited to a variety of eager readers, from first-time students just beginning
their journey, to those embarking on a second profession, to the home baker." -
Gunther Heiland "WOW!!! This is the most comprehensive professional baking
and pastry book that I have come across in my thirty-five years of working in the
industry. It offers a complete array of basic and advanced recipes, with complete
information on ingredients and tools as well as the most recent methods and
techniques." - Biagio Settepani "The Culinary Institute of America has outdone
itself with this book. This is the first true, completely illustrated text appropriate
for all levels of ability to be published in many years. Its 625 easy-to-follow
recipes cover everything from simple breads to wedding cakes and range in
difficulty from basic to advanced. Congratulations." - Norman Love "From
perfect croissants to elegant wedding cakes, this book will become the essential
tool of apprentices and chefs alike. The talent of The Culinary Institute of
America staff shines through this masterpiece. They have pulled together
reference techniques, recipes, and sources that will assist pastry chefs in their
daily quest for perfection." - Gilles Renusson Exclusive Recipe Excerpts from
Baking & Pastry Croissants
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The Culinary Institute of America holds nothing back in its mission to provide students, professionals, and
enthusiasts with everything they need to know about the baking and pastry industry. This updated edition is
an indispensable guide. - En-Ming Hsu "It is not often that a pastry text elicits the exclamation: 'What a
fantastic book!' With hundreds of recipes and plenty of photographs, this book is well suited to a variety of
eager readers, from first-time students just beginning their journey, to those embarking on a second
profession, to the home baker." -Gunther Heiland "WOW!!! This is the most comprehensive professional
baking and pastry book that I have come across in my thirty-five years of working in the industry. It offers a
complete array of basic and advanced recipes, with complete information on ingredients and tools as well as
the most recent methods and techniques." - Biagio Settepani "The Culinary Institute of America has outdone
itself with this book. This is the first true, completely illustrated text appropriate for all levels of ability to be
published in many years. Its 625 easy-to-follow recipes cover everything from simple breads to wedding
cakes and range in difficulty from basic to advanced. Congratulations." - Norman Love "From perfect
croissants to elegant wedding cakes, this book will become the essential tool of apprentices and chefs alike.
The talent of The Culinary Institute of America staff shines through this masterpiece. They have pulled
together reference techniques, recipes, and sources that will assist pastry chefs in their daily quest for
perfection." - Gilles Renusson Exclusive Recipe Excerpts from Baking & Pastry Croissants
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Editorial Review

Amazon.com Review

"The Culinary Institute of America holds nothing back in its mission to provide students, professionals, and
enthusiasts with everything they need to know about the baking and pastry industry. This updated edition is
an indispensable guide." — En-Ming Hsu

"It is not often that a pastry text elicits the exclamation: 'What a fantastic book!' With hundreds of recipes
and plenty of photographs, this book is well suited to a variety of eager readers, from first-time students just
beginning their journey, to those embarking on a second profession, to the home baker." —Gunther Heiland

"WOW!!! This is the most comprehensive professional baking and pastry book that I have come across in
my thirty-five years of working in the industry. It offers a complete array of basic and advanced recipes, with
complete information on ingredients and tools as well as the most recent methods and techniques." — Biagio
Settepani

"The Culinary Institute of America has outdone itself with this book. This is the first true, completely
illustrated text appropriate for all levels of ability to be published in many years. Its 625 easy-to-follow
recipes cover everything from simple breads to wedding cakes and range in difficulty from basic to
advanced. Congratulations." — Norman Love

"From perfect croissants to elegant wedding cakes, this book will become the essential tool of apprentices
and chefs alike. The talent of The Culinary Institute of America staff shines through this masterpiece. They
have pulled together reference techniques, recipes, and sources that will assist pastry chefs in their daily
quest for perfection." — Gilles Renusson

Exclusive Recipe Excerpts from Baking & Pastry

Croissants Sunflower Seed Rolls



From the Back Cover

"The Culinary Institute of America holds nothing back in its mission to provide students, professionals, and
enthusiasts with everything they need to know about the baking and pastry industry. This updated edition is
an indispensable guide." — En-Ming Hsu

"It is not often that a pastry text elicits the exclamation: 'What a fantastic book!' With hundreds of recipes
and plenty of photographs, this book is well suited to a variety of eager readers, from first-time students just
beginning their journey, to those embarking on a second profession, to the home baker." —Gunther Heiland

"WOW!!! This is the most comprehensive professional baking and pastry book that I have come across in
my thirty-five years of working in the industry. It offers a complete array of basic and advanced recipes, with
complete information on ingredients and tools as well as the most recent methods and techniques." — Biagio
Settepani

"The Culinary Institute of America has outdone itself with this book. This is the first true, completely
illustrated text appropriate for all levels of ability to be published in many years. Its 625 easy-to-follow
recipes cover everything from simple breads to wedding cakes and range in difficulty from basic to
advanced. Congratulations." — Norman Love

"From perfect croissants to elegant wedding cakes, this book will become the essential tool of apprentices
and chefs alike. The talent of The Culinary Institute of America staff shines through this masterpiece. They
have pulled together reference techniques, recipes, and sources that will assist pastry chefs in their daily
quest for perfection." — Gilles Renusson

Users Review

From reader reviews:

Milton Jones:

Have you spare time for any day? What do you do when you have considerably more or little spare time?
Yes, you can choose the suitable activity intended for spend your time. Any person spent their spare time to
take a go walking, shopping, or went to the particular Mall. How about open or even read a book titled
Baking and Pastry: Mastering the Art and Craft? Maybe it is to become best activity for you. You realize
beside you can spend your time along with your favorite's book, you can more intelligent than before. Do
you agree with their opinion or you have some other opinion?

Robbie Stamant:

Do you certainly one of people who can't read satisfying if the sentence chained in the straightway, hold on
guys this aren't like that. This Baking and Pastry: Mastering the Art and Craft book is readable by means of
you who hate the straight word style. You will find the facts here are arrange for enjoyable looking at
experience without leaving possibly decrease the knowledge that want to provide to you. The writer
involving Baking and Pastry: Mastering the Art and Craft content conveys prospect easily to understand by
many people. The printed and e-book are not different in the content but it just different in the form of it. So ,
do you still thinking Baking and Pastry: Mastering the Art and Craft is not loveable to be your top record
reading book?



Charles Smith:

Do you have something that that suits you such as book? The e-book lovers usually prefer to opt for book
like comic, small story and the biggest some may be novel. Now, why not striving Baking and Pastry:
Mastering the Art and Craft that give your satisfaction preference will be satisfied by means of reading this
book. Reading addiction all over the world can be said as the method for people to know world better then
how they react toward the world. It can't be explained constantly that reading addiction only for the geeky
individual but for all of you who wants to always be success person. So , for all you who want to start
reading through as your good habit, you can pick Baking and Pastry: Mastering the Art and Craft become
your own starter.

Alicia Romero:

In this time globalization it is important to someone to receive information. The information will make
professionals understand the condition of the world. The health of the world makes the information easier to
share. You can find a lot of referrals to get information example: internet, paper, book, and soon. You can
see that now, a lot of publisher that print many kinds of book. The actual book that recommended to your
account is Baking and Pastry: Mastering the Art and Craft this book consist a lot of the information with the
condition of this world now. This particular book was represented how can the world has grown up. The
language styles that writer value to explain it is easy to understand. The particular writer made some study
when he makes this book. That is why this book acceptable all of you.
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