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King Arthur Flour Baker S Companion The All Purpose Baking Cookbook
The trusted companion of scores of home bakers is finally available in paperback! Originally Published ten years ago - and shortly thereafter
honored as the James Beard Foundation's Cookbook of the Year (2003) - this cookbook is today every bit as relevant as it was then. And
now the modern classic is in easy to use Flexibound Paperback, with its hundreds of easy and foolproof recipes, from yeast breads and
sourdoughs to trendy flatbreads and crackers to family favorites such as pancakes and waffles. Leading you through the steps of leavening,
mixing, proofing, and kneading through shaping and baking, the experts at King Arthur Flour also include their best fried doughs, quick
breads, batter breads, biscuits, quiches, cobblers and crisps, cookies, cakes, brownies, pies, tarts, and pastries. For more than 200 years
King Arthur Flour has been in the business of making the highest quality key ingredient in all of baking: flour. They've done decades of
experimentation and research in their famous test kitchens on how the various ingredients in baked goods behave and why. The Baker's
Companion, a kind of culmination of generations of loving work, brings you more than 350 recipes that teach you which ingredients work
together as well as which don't and why. It is this knowledge that will allow you to unleash your own creativity and to experiment in the
kitchen. You'll get a complete overview of ingredients in chapters on flours, sweeteners, leaveners, fats, and more. You'll find information on
substitutions and variations, as well as troubleshooting advice from pros at King Arthur Four.
Offers a variety of traditional cookie recipes including chocolate chip, oatmeal, , biscotti, and sugar with variations to bring new life to these
old favorites and includes tips on ingredients and techniques.
Trusted recipes, revised and updated for a new generation of home bakers. Comprehensive in scope, authoritative in style, and offering clear,
practical, and encouraging instruction, The King Arthur Baking Company's All-Purpose Baker’s Companion is the one book you’ll turn to
every time you bake. In it, the experts from King Arthur lead home bakers through hundreds of easy and foolproof recipes from yeast breads
and sourdoughs to cakes and cookies to quick breads and brownies. Winner of the 2004 Cookbook of the Year Award by the James Beard
Foundation, this dependable cookbook has been reinvigorated with new photography, recipes, and revisions to keep it relevant to today’s
modern baker. Decades of research in their famous test kitchen shaped the contents of this book: 450+ recipes, a completely up-to-date
overview of ingredients (including gluten-free options), substitutions and variations, and troubleshooting advice. Sidebars share baking
secrets and provide clear step-by-step instructions. Techniques are further explained with easy-to-follow illustrations. The King Arthur Baking
Company's All-Purpose Baker’s Companion is an essential kitchen tool.
Demystifies baking techniques with easy-to-follow recipes for such baked goods as homemade biscuits, classic cheesecake, and soft ginger
cookies.
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking Addiction cookbook offers more than 80
scrumptious recipes for indulging your sweet tooth—featuring a chapter of healthier dessert options, including some vegan and gluten-free
recipes. It's no secret that Sally McKenney loves to bake. Her popular blog, Sally's Baking Addiction, has become a trusted source for fellow
dessert lovers who are also eager to bake from scratch. Sally's famous recipes include award-winning Salted Caramel Dark Chocolate
Cookies, No-Bake Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores
Fudge. Find tried-and-true sweet recipes for all kinds of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy
& Sweet Snacks Cookies Cupcakes Healthier Choices With tons of simple, easy-to-follow recipes, you get all of the sweet with none of the
fuss! Hungry for more? Learn to create even more irresistible sweets with Sally’s Candy Addiction and Sally’s Cookie Addiction.
One minute my wife was there. In a flash she was gone. In the ten months of Kerryn’s dying, I prepared myself for everything except for her
death. Now that she is gone, I am desperate to know her as I never knew her. Thirty Days is a portrait of grief, of a marriage and of a family. It
is the moving memoir of Mark’s wife of 33 years, Kerryn Baker, who died ten months after her diagnosis, aged 55, from stomach cancer. It is
also a study in how we construct our own version of the past, after Mark discovers a cache of Kerryn’s letters in the laundry cupboard and
has to rethink their relationship. It is a book about memory and its uncertainties, as Mark sifts through photos and home movies, as his wife
gets sicker, and his search for clues about their relationship grows more desperate. In her last days, Kerryn reveals her traumatic childhood
to Mark for the first time. She emerges as the rock of the family, a brave and wise woman, clear-eyed about her treatment, focused on finding
the path to a peaceful death. Paradoxically, her dying brings the couple back to the intensity of their first love. In the tradition of Paul
Kalanithi’s When Breath Becomes Air and Cory Taylor’s remarkable memoir, Dying, Mark Baker’s Thirty Days is an inspirational book about
death and dying. As well as The Fiftieth Gate, A Journey Through Memory, a seminal book on his parents’ experience during the Holocaust,
Mark Raphael Baker has written a compelling memoir, Thirty Days, A Journey to the End of Love, about the recent death of his wife. He is
Director of the Australian Centre for Jewish Civilisation and Associate Professor of Holocaust and Genocide Studies in the School at Monash
University, Melbourne ‘Piercing, unsparing, and sweet, this book will break your heart and put it back together again.’ Miranda Richmond
Mouillot, author of A Fifty-year Silence ‘A lament, a wail, a raw confession of suffering and regret, but most of all, of love.’ Ramona Koval
‘During the first thirty days of mourning, as Jewish law decrees it, Mark Baker wrote about his wife Kerryn Baker, who lived an ‘ordinary’ life,
as most of us do, but who was extraordinary in the courage, dignity, and above all, the gentle, wise grace of her dying. Few of us will be able
to die so well, but every reader of this book will be inspired to do so. Baker recalls their life together and writes of Kerryn’s death and dying in
many tones—lyrically, tenderly, with self-deprecating irony, embarrassed candour and more—but one hears in them all pain so raw and need
so desperate that it sometimes threatened to unhinge him. He writes of love and grief with power that brings back to our hearts knowledge
that is too often only in our heads—that the disappearance of a human personality will forever be mysterious to us because every human
being is irreplaceable.’ Raimond Gaita ‘Thirty Days is more than a cancer memoir, it is a searching, courageous, intensely intimate portrait
of a marriage, a family, a beloved woman, a man wild with loss. Baker addresses the reader with searing honesty from the very heart of grief.
His testimony will leave you devastated, enriched, irrevocably altered.’ Emily Bitto ‘A beautiful memoir, not just about one marriage, but the
nature of marriage itself.’ Readings ‘A book characterised by love, empathy and connection to life.’ Sydney Morning Herald ‘Baker’s
memoir allows his readers to see the magnitude of our existence beneath the surface of our daily lives’ Courier Mail
Every day 1,500 Bostonians can't resist buying sweet, simple treats such as Homemade Pop-Tarts, from an alumna of Harvard with a degree
in economics. From Brioche au Chocolat and Lemon Raspberry Cake to perfect croissants, Flour Bakery-owner Joanne Chang's repertoire of
baked goods is deep and satisfying. While at Harvard she discovered that nothing made her happier than baking cookies leading her on a
path that eventually resulted in a sticky bun triumph over Bobby Flay on the Food Network'sThrowdown. Almost 150 Flour recipes such as
Milky Way Tart and Dried Fruit Focaccia are included, plus Joanne's essential baking tips, making this mouthwatering collection an
accessible, instant classic cookbook for the home baker.
“A must-have for all serious bread bakers; an instant classic.”—Peter Reinhart, author of Bread Revolution True rye bread—the kind that
stands at the center of northern and eastern European food culture—is something very special. With over 70 classic recipes, The Rye Baker
introduces bakers to the rich world of rye bread from both the old world and the new. Award-winning author Stanley Ginsberg presents
recipes spanning from the immigrant breads of America to rustic French pains de seigle, the earthy ryes of Alpine Austria and upper Italy, the
crackly knäckebröds of Scandinavia, and the diverse breads of Germany, the Baltic countries, Poland, and Russia. Readers will discover
dark, sour classic Russian Borodinsky; orange and molasses-infused Swedish Gotländ Rye; nearly black Westphalian Pumpernickel, which
gets its musky sweetness from a 24-hour bake; traditional Old Milwaukee Rye; and bright, caraway-infused Austrian Country Boule Rounding
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out this treasury are reader-friendly chapters on rye’s history, unique chemistry, and centuries-old baking methods. Advanced bakers will
relish Stanley’s methods, ingredients, and carefully sourced recipes, while beginning bakers will delight in his clear descriptions of baking
fundamentals. The Rye Baker is the definitive resource for home bakers and professionals alike.

More than 300 recipes from expert and artisan bakers, covering breads, croissants, flatbreads, pizzas, and pies—Foods
that demand the perfect crunch! From loaves to pastries, pizza to pie, Crusts covers it all! Between its elegantly designed
covers, you'll discover: 300+ recipes from artisan bakers around the world; gluten-free, Paleo, vegetarian, and vegan
recipes; complete how-to sections on making your own dough, bread, and pizzas with easy-to-follow instructions; helpful
tips and techniques from expert bakers and chefs; culinary histories behind your favorite loaves and pastries; an
illustrated catalog of more than 100 grains from around the world and throughout time...and so much more! This
cookbook is the ultimate resource for every level chef, and is a keystone addition to your cookbook library. Bakers and
Chefs Barbara Elisi Caracciolo — owner of Spigamadre bakery in Sweden and blogger behind Bread and Companatico.
Stephany Buswell — Certified Master Baker, pastry chef-instructor at the International Culinary Center. Bakeries 158
Pickett Street Café - South Portland, ME 400 Gradi - East Brunswick, VIC, Australia Amy’s Bread – New York, NY
Barton Springs Mills – Dripping Springs, TX Bellegarde - New Orleans, LA Boulangerie - Kennebunkport, ME Boulted
Bread - Raleigh, NC Community Grains – Oakland, CA Dante’s Pizzeria Napoletana – Takapuna, AK, New Zealand
Deux Bakery - Santa Barbara, CA Flour Bakery and Café – Boston, MA Grain Craft – Chattanooga, TN Kaufman’s
Bakery & Delicatessen – Skokie, IL King Arthur Flour Baking School – Norwich, VT La Svolta Pizzeria - Hampton, VIC,
Australia Lindley Mills – Graham, NC Maine Grains – Skowhegan, ME Metropolitan Bakery - Philadelphia, PA Oliveto –
Oakland, CA OTTO Pizza – Portland, ME Pizza Pilgrims – London, England Pizzaly – Preston, VIC, Australia Polestar
Hearth Bread – Guelph, ON, Canada Scoozi – Ascot Vale, VIC, Australia Settebello Pizzeria Napoletana – New Lynn,
AK, New Zealand Seven Stars Bakery - Providence, RI St-Viateur Bagel – Montreal, QC, Canada Sugar Bakeshop Charleston, SC Sugar Pie Bakery - Charleston, WV Sugaree's - New Albany, MS Sweet Life Patisserie - Eugene, OR
Sweetery - Anderson, SC Swiss Bakery - Vancouver, BC, Canada Tano’s Pizzeria – Chicago, IL Theo & Co. Pizzeria –
Perth, WA, Australia Winslow’s Home – St. Louis, MO Zingerman’s - Ann Arbor, MI
In this charming and practical cookbook, Master Baker Lionel Vatinet shares his knowledge and passion for baking
irresistible bread. A Passion for Bread brings a Master Baker's encyclopedic knowledge of bread, passed on from a long
line of French artisan bakers, to the American home, with detailed instructions and dozens of step-by-step photographs.
It covers everyday loaves like baguettes, ciabatta, and whole grain breads, as well as loaves for special occasions,
including Beaujolais Bread, Jalapev±o Cheddar Bread, and Lionel Vatinet's celebrated sourdough boule. A chapter of
delectable soup and sandwich recipes will inspire you to create the perfect accompaniments. The book offers a detailed
introduction to bread baking, 65 recipes, and 350 full-color photographs.
The King Arthur Flour Baker's CompanionThe All-purpose Baking Cookbook
Offers a variety of traditional cookie recipes including chocolate chip, oatmeal, biscotti, and sugar with variations to bring
new life to these old favorites and includes tips on ingredients and techniques.
Donation from Centre for Children & Families in the Justice System of the London Family Court Clinic 2004.
The only comprehensive book, in English or Italian, to cover the entire range of Italian baking, from breadsticks and
cornetti to focaccia, tarts, cakes, and pastries. This latest edition, updated for a new generation of home bakers, has
added four-color photography throughout, plus new recipes, ingredients and equipment sections, source guides, and
weights. Carol Field introduces artisanal doughs and techniques used by generations of Italian bakers. Every city and hill
town has its own unique baking traditions, and Field spent more than two years traversing Italy to capture the regional
and local specialties, adapting them through rigorous testing in her own kitchen. Field’s authentic recipes are a
revelation for anyone seeking the true Italian experience. Here’s a chance to make golden Altamura bread from Puglia,
chewy porous loaves from Como, rosemary bread sprinkled with coarse sea salt, dark ryes from the north, simple breads
studded with toasted walnuts, succulent fig bread, and Sicilian loaves topped with sesame seeds. One of the most
revered baking books of all time, The Italian Baker is a landmark work that continues to be a must-have for every serious
baker. Winner of the International Association of Culinary Professionals Award for best baking book Named to the James
Beard Baker’s Dozen list of thirteen indispensable baking books of all time
A lively and stimulating resource for all first year students of human geography, this introductory Reader comprises key
published writings from the main fields of human geography. Because the subject is both broad and necessarily only
loosely defined, a principal aim of this book is to present a view of the subject which is theoretically informed and yet
recognises that any view is partial, contingent and subject to change. The extracts selected are accessible and raise
issues of method and theory as well as fact. The editors have chosen articles that not only represent main currents in the
present flow of academic geography but which are also responsive to developments outside of the discipline. Their
selection contains a mixture of established and recent writings and each section features a contextualizing introduction
and detailed suggestions for further reading.
Any student wishing to solve problems via mathematical modelling will find that this book provides an excellent
introduction to the subject.
For more than twenty-five years, Borealis Breads has been a vibrant and lasting part of Maine’s dynamic food scene.
Relying on locally sourced ingredients and grains grown and processed right here in Maine, Borealis owner Jim Amaral
was a pioneer in the local food movement and helped lead the way in Maine's wheat and grain renaissance. As much a
celebration of the art and science of sourdough as it is the success of an iconic bakery, this book presents favorite
recipes from the bakery, plus scrumptious options for pairing with such delicious breads as Rosemary Hazelnut , Lemon
Sage Flatbread, Portuguese Corn Bread , Maine Coast Focaccia, and many more.
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A new edition of a classic collection of bread, pastry and dessert recipes now comes in a binder format and includes
more than 90 illustrations. Reprint.
Provides a reference and resource guide to baking pastries, breads, cakes, popovers, cookies, pasta, and other goods,
and includes easy-to-follow instructions, nutritional information, and additional food tips.
Newly revised and updated—The must-have cookie cookbook for bakers of all levels with over 400 recipes from America's
most trusted baking resource. From the perfect chocolate chip cookie (whether you prefer it chewy, crisp, or in-between)
to simple sugar cookies ranging in flavor from lemon to cinnamon to vanilla, from brownies and blondies to shortbread,
graham crackers, macaroons, chocolate biscotti—you’ll discover more than 400 delightful cookies in these pages. From
classic flavors to modern techniques, these recipes will inspire and satisfy cookie lovers and bakers at every skill level.
King Arthur Baking Company’s talented and trusted test kitchen experts provide an overview of essential cookie
ingredients—updated and revised—along with step-by-step instructions and illustrations that result in visually impressive
and incredible-tasting cookies. Recipes are enhanced with sidebars full of hints, shortcuts, troubleshooting advice, and
recipe lore. With tips on substitutions and variations; information about gluten-free flours; details on measuring and
weighing ingredients; instructions for making icings, fillings, and dips; and even advice on high-altitude baking, this truly is
the ultimate cookie cookbook.
Modern Material Culture
Charts the author's attempts to bake the perfect loaf of bread, including growing, harvesting, and milling his own wheat.
When Bread was first published in 2004, it received the Julia Child Award for best First Book from the International
Association of Culinary Professionals and became an instant classic. Hailed as a “masterwork of bread baking
literature,” Jeffrey Hamelman’s Bread features over 130 detailed, step-by-step formulas for dozens of versatile rye- and
wheat-based sourdough breads, numerous breads made with yeasted pre-ferments, simple straight dough loaves, and
dozens of variations. In addition, an International Contributors section is included, which highlights unique specialties by
esteemed bakers from five continents. In this third edition of Bread, professional bakers, home bakers, and baking
students will discover a diverse collection of flavors, tastes, and textures, hundreds of drawings that vividly illustrate
techniques, and evocative photographs of finished and decorative breads.
For those who are coeliac or gluten intolerant, baking can seem more of a hassle than it's worth, with 'funny' ingredients
and complicated cooking methods. But with our collection of triple tested recipes, including both the staples of pastry
cooking and new revamped classics, we'll have you rushing back to your oven and mixing bowl. Let us share with you all
the tips and tricks to make delicious baked goods that no one will even notice are completely gluten-free.
Elephantine Boabs dot the Kimberley region of Western Australia; Cattle rub against giant Bottle Trees and Ironbarks in Queensland, and
Strangler Figs with 40-metre girths thrive in our northern rainforests. Snow Gums and Shining Gums eke out their lives on our icy mountain
tops and prehistoric-looking Bunya Pines, which once looked down on the dinosaurs, grow in a few isolated places in Australia's north-east.
Australia's Remarkable Trees explores the extraordinary lives of fifty of Australia's oldest, largest and most unusual trees. Richly illustrated
with more than 500 photographs, writer Richard Allen and photographer Kimbal Baker went to the far reaches of Australia-travelling more
than 60 000 kilometres-to photograph them and tell their stories. Australia's Remarkable Trees is not just a celebration of Australia's great
trees. It also prompts us to look to the future to see what lies in store for them. It is a call to arms to preserve and protect our oldest and most
magnificent living things, and the forests and wilderness in which they live
The bestselling, definitive cookbook on bread baking, Beard on Bread contains 100 recipes and variations for making delicious, fresh bread at
home. Covering breads from Sourdough to Challah, Brioche to fruits breads, and Parker House Rolls to Buttermilk White Bread, this classic
cookbook brings together simple, easy-to-make recipes from across America and around the world. Written by culinary icon James Beard—the
“Dean of American Gastronomy”—and featuring a wonderful variety of different types of bread—plain, whole-meal, and sweetened breads,
batter breads, baking powder and soda breads, rolls, flat breads, filled breads, fried breads, and more—as well as a 12-point list of remedies to
help you bake a better loaf, this is the only book home bakers need in order to master the art of making bread.
"I bake because it connects my soul to my hands, and my heart to my mouth."—Martin Philip A brilliant, moving meditation on craft and love,
and an intimate portrait of baking and our communion with food—complete with seventy-five original recipes and illustrated with dozens of
photographs and original hand-drawn illustrations—from the head bread baker of King Arthur Flour. Yearning for creative connection, Martin
Philip traded his finance career in New York City for an entry-level baker position at King Arthur Flour in rural Vermont. A true Renaissance
man, the opera singer, banjo player, and passionate amateur baker worked his way up, eventually becoming head bread baker. But Philip is
not just a talented craftsman; he is a bread shaman. Being a baker isn’t just mastering the chemistry of flour, salt, water, and yeast; it is
being an alchemist—perfecting the transformation of simple ingredients into an elegant expression of the soul. Breaking Bread is an intimate
tour of Philip’s kitchen, mind, and heart. Through seventy-five original recipes and life stories told with incandescent prose, he shares not
only the secrets to creating loaves of unparalleled beauty and flavor but the secrets to a good life. From the butter biscuits, pecan pie, and
whiskey bread pudding of his childhood in the Ozarks to French baguettes and focaccias, bagels and muffins, cinnamon buns and ginger
scones, Breaking Bread is a guide to wholeheartedly embracing the staff of life. Philip gently guides novice bakers and offers recipes and
techniques for the most advanced levels. He also includes a substantial technical section covering the bread-making process, tools, and
ingredients. As he illuminates an artisan’s odyssey and a life lived passionately, he reveals how the act of baking offers spiritual connection
to our pasts, our families, our culture and communities, and, ultimately, ourselves. Exquisite, sensuous, and delectable, Breaking Bread
inspires us to take risks, make bolder choices, live more fully, and bake bread and break it with those we love.
In 1790, George Washington was elected the first U.S. president, Thomas Jefferson became the country's first secretary of state, and flour
imported to Boston from England marked the beginning of the King Arthur Flour Company. The King Arthur Flour Company, now more than
two hundred years old, produces the flour of choice for millions, from beginning home bakers to the world's top chefs, and has evolved into a
one hundred percent employee-owned company. King Arthur Flour Company illustrates the history of America's oldest flour company (and
New England's oldest food company). King Arthur Flour was founded in Boston not far from Long Wharf, where the flour was unloaded from
merchant ships. Five generations of the Sands family headed the company for almost two centuries until the Employee Stock Ownership Plan
was initiated in 1996. Marketing at King Arthur Flour has always revolved around the icon of the lone knight on his horse, and in 1896, a lone
rider dressed as King Arthur rode through Boston's streets atop a black stallion to advertise the product. Another creative marketing
campaign featured a white sound truck, complete with a large pipe organ and an eight-foot statue of King Arthur, roving through New York
City streets.
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A guide to whole grain baking explains how to use a variety of whole grains to create flavorful, sweet, and savory breads, cakes, cookies,
pastries, and other baked goods, and features more than four hundred foolproof recipes.
When Bread was first published in 2004, it received the Julia Child Award for best First Book and became an instant classic. Hailed as a
“masterwork of bread baking literature,” Jeffrey Hamelman’s Bread features 140 detailed, step-by-step formulas for versatile sourdough
ryes; numerous breads made with pre-ferments; and simple, straight dough loaves. Here, the bread baker and student will discover a diverse
collection of flavors, tastes, and textures; hundreds of drawings that vividly illustrate techniques; and four-color photographs of finished and
decorative breads.
With a healthy serving of information about utensils, ingredients and techniques, you will be at ease with this informative and easy-to-read
collection. Betsy Oppenneer takes you through the fundamental steps of bread baking--from prepping ingredients to serving and storing
finished loaves. Also available: Perfect Bread: Fun with Creative Shapes video ($29.95) and Perfect Bread: How to Conquer Bread Baking
video ($29.95)
Issued also in printed form.

In this James Beard Award-winning cookbook, George Greenstein reveals 125 recipes for the yeasted and quick breads that have
been handed down through his family by three generations of bakers—the breads that made his bakery so well-loved for so many
years. For more than twenty years, Greenstein owned and operated a Long Island bakery that produced a wide variety of baked
goods, from many different ethnic traditions—focaccia and Irish soda bread, Bavarian pumpernickel and naan—including many from
his own culture, such as Jewish corn bread, challah, and bagels. Now that most neighborhood bakeries like Greenstein's are long
since closed, this classic collection not only teaches bakers everywhere how to make those delicious, classic breads, but it also
preserves authentic versions of the recipes for all to enjoy. With the same helpful features that made this a cherished cookbook
upon its original publication—separate instructions for mixing each recipe by hand, food processor, and stand mixer; tips for baking
a week's worth of bread in as few as two hours; invaluable baker's secrets; and a very approachable style throughout—this revised
edition also includes twelve new recipes to satisfy both old fans and new. So bring the spirit of that great old bakery back to life
right in your very own kitchen, filling every room of your house with the wonderful aroma of freshly baked bread. And rest assured
you'll bake with ease and success every time, thanks to George and his long-learned, very happily shared SECRETS OF A
JEWISH BAKER.
Maggie Glezer, the uniquely qualified, totally obsessed certified bread baker who teaches and writes about bread for both
laypeople and professionals, set off across the country in pursuit of the best breads and best bakers in America. And she returned
with the goods—impeccable recipes that reproduce the excellence and craft of the best breads being made today, scaled down and
written for a home kitchen. But in addition to the recipes, she offers sumptuous color photography and portraits of the bakers, in
words and pictures, that tell the story of America's artisan bread movement, from the wheat breeders in Kansas to a gristmill in
Rhode Island, and specialty bakers from Berkeley, California, to Long Island City, New York. This is a book to bake from, to learn
from, to read for the sheer pleasure of realizing the devotion and mastery that go into the making of our best daily bread, whether it
be a dark rye, a Neapolitan pizza, a baguette, or a bialy. Whether your interest is epicurean, avocational, or vocational, you will be
guided by step-by-step instructions detailing the best professional methods. Each recipe is categorized by skill level from beginner
to advanced, and there are also helpful mail-order sources for ingredients and equipment. To savor the crust, crumb, and aroma of
these breads fresh out of your home oven is to be touched by the soul of the specialty baker and his or her passion for excellence.
If these truly great breads don't lay waste to the old adage that man can't live by bread alone, then nothing will.
Grand Prize Winner of the 2017 New England Book Festival Vermont Book Award Finalists "I bake because it connects my soul to
my hands, and my heart to my mouth."—Martin Philip A brilliant, moving meditation on craft and love, and an intimate portrait of
baking and our communion with food—complete with seventy-five original recipes and illustrated with dozens of photographs and
original hand-drawn illustrations—from the head bread baker of King Arthur Flour. Yearning for creative connection, Martin Philip
traded his finance career in New York City for an entry-level baker position at King Arthur Flour in rural Vermont. A true
Renaissance man, the opera singer, banjo player, and passionate amateur baker worked his way up, eventually becoming head
bread baker. But Philip is not just a talented craftsman; he is a bread shaman. Being a baker isn’t just mastering the chemistry of
flour, salt, water, and yeast; it is being an alchemist—perfecting the transformation of simple ingredients into an elegant expression
of the soul. Breaking Bread is an intimate tour of Philip’s kitchen, mind, and heart. Through seventy-five original recipes and life
stories told with incandescent prose, he shares not only the secrets to creating loaves of unparalleled beauty and flavor but the
secrets to a good life. From the butter biscuits, pecan pie, and whiskey bread pudding of his childhood in the Ozarks to French
baguettes and focaccias, bagels and muffins, cinnamon buns and ginger scones, Breaking Bread is a guide to wholeheartedly
embracing the staff of life. Philip gently guides novice bakers and offers recipes and techniques for the most advanced levels. He
also includes a substantial technical section covering the bread-making process, tools, and ingredients. As he illuminates an
artisan’s odyssey and a life lived passionately, he reveals how the act of baking offers spiritual connection to our pasts, our
families, our culture and communities, and, ultimately, ourselves. Exquisite, sensuous, and delectable, Breaking Bread inspires us
to take risks, make bolder choices, live more fully, and bake bread and break it with those we love.
There are plenty of bread cookbooks on the market, but this is the first narrative account to explain the history and science of
bread - along with Fromartz's own tips and recipes for baking professional-quality loaves in an ordinary home oven. Impeccably
researched, wonderfully entertaining and featuring recipes and black-and-white photographs throughout, IN SEARCH OF THE
PERFECT LOAF is a must-read for a new generation of bakers and anyone who loves handmade bread.
Joy the Baker Cookbook includes everything from "Man Bait" Apple Crisp to Single Lady Pancakes to Peanut Butter Birthday
Cake. Joy's philosophy is that everyone loves dessert; most people are just looking for an excuse to eat cake for breakfast.
A comprehensive guide to the art of baking includes both traditional and new recipes for breads, pastries, pastas, and desserts
using King Arthur flour
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