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Ferrandi, the French School of Culinary Arts in Paris—dubbed “the Harvard of
gastronomy” by Le Monde newspaper—is the ultimate pastry-making reference.
From flaky croissants to paper-thin mille-feuille, and from the chestnut
cream–filled Paris-Brest to festive yule logs, this comprehensive book leads
aspiring pastry chefs through every step—from basic techniques to Michelin-level
desserts. Featuring advice on how to equip your kitchen, and the essential
doughs, fillings, and decorations, the book covers everything from quick desserts
to holiday specialties and from ice creams and sorbets to chocolates. Ferrandi,
an internationally renowned professional culinary school, offers an intensive
course in the art of French pastry making. Written by the school’s experienced
teaching team of master pâtissiers and adapted for the home chef, this fully
illustrated cookbook provides all of the fundamental techniques and recipes that
form the building blocks of the illustrious French dessert tradition, explained step
by step in text and images. Practical information is presented in tables, diagrams,
and sidebars for handy reference. Easy-to-follow recipes are graded for level of
difficulty, allowing readers to develop their skills over time. Whether you are an
amateur home chef or an experienced pâtissier, this patisserie bible provides
everything you need to master French pastry making.
Master the art of French pastry with step-by-step instructions from one of Paris's
best bakers and founder of the renowned Maison Kayser. Soon after Maison
Kayser opened its first shop in New York City in 2012, USA Today named it one
of America's best bakeries. Not surprising considering Eric Kayser is recognized
as one of the most talented artisan bakers in the world. One of the draws to this
ever-growing chain is the dozens of colorful and delicate pastries found in the
window every day. And now you can make them at home. Originally published in
France, Maison Kayser's French Pastry Workshop provides step-by-step
instruction for making dozens of classic desserts. From festive creations to
simple but sophisticated fare, Kayser provides clearly written recipes and his
expert insight so you can replicate his delectable creations. More than 70 recipes
include his bakery bestsellers, such as raspberry macaroons, lemon meringue
tartlets, Epiphany cake, Yule logs, financiers, chocolate hazelnut tarts, among
others. Hundreds of full-color photos show the beautiful pastries, as well as
provide visual instructions for anything tricky.
'A profoundly pleasurable book which offers that rare combination of daring,
accomplished technique illuminated with extraordinary simplicity and clarity. His
latest must-have book will inspire and delight.' Michel and Alain Roux Patisserie
reflects award-winning chocolatier, William Curley's passion for taking classic
recipes and modernizing them with his own innovations. Creating top-quality
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patisserie is often seen as something only a trained professional can do, however
with patisserie equipment now easily accessible to all, it's easy to start making
perfect patisserie at home. Patisserie processes are broken down into a step-bystep guide complete with expert knowledge to produce flawless creations every
time, and a series of basic recipes – covering sponges, creams and custards,
pastry and syrups – provide a solid foundation in patisserie techniques as well as
inspiration for aspiring creative pastry chefs. â??Packed full of mouthwatering
delicious recipes, including classics such as Rhum Baba and Tarte Alsacienne
that are given a modern adaptation, this gorgeous bake book will awaken and
inspire the pastry chef in you!
Cheryl Wakerhauser, owner of the award-winning Pix Patisserie, provides stepby-step instructions along with tips and tricks to demystify the art of French
desserts and candies, making patisserie more approachable for home bakers
and aspiring pastry chefs. This is a great introduction for those who are looking to
expand their skills, or who want to learn about French pastry outside of the more
complicated, traditional classics. French patisserie is a study in components, and
Cheryl breaks each recipe down, providing information on classic techniques
while imbuing each recipe with a new twist. Her petits fours combine mango and
passion fruit mousse, coconut meringue and almond cake to create the perfect
harmony of flavor and texture. Cheryl’s macarons, a staple for any French
dessert enthusiast, have just the right amount of rose flavor, and are miniaturized
to be the size of candies. Cheryl’s ingenuity, incredible flavors, and knowledge of
techniques are what make her desserts so popular and award-winning. Having
the guidance of such an accomplished chef will make this a must-have resource
for both aspiring pastry chefs and home bakers.
An illustrated guide to decadent French desserts from the legendary Larousse
kitchens The name Larousse has been synonymous with culinary excellence for
nearly a century, and this new book brings the expertise of the Larousse team to
home bakers with hundreds of simple, straightforward dessert recipes. Ideal for
experienced and novice bakers alike, it includes a "Pastry Workshop" chapter
with step-by-step guidance on making perfect pie crusts, puff pastry, icings, and
more, as well as a broad range of recipes for everything from simple cookies and
cakes to elegant French classics. Features 200 recipes for any occasion, from
simple "Never Fail" cookies perfect for a bake sale to elaborate "Chef's Style"
desserts, like Apple Charlotte and Croquembouche, ideal for at-home
entertaining Serves as an ideal companion for Larousse: On Cooking, also
published by Wiley Includes nearly 300 tantalizing full-color photographs of
finished dishes, ingredients, and techniques An indispensable reference for every
home baker, Larousse: On Pastry makes it easy to create amazing, Frenchinspired desserts in the comfort of your own kitchen.
No Marketing Blurb
Collects eighty illustrated recipes featuring chocolate, including truffles, cookies,
biscuits, puddings, and ice creams, with instructions for such key chocolate
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techniques as how to melt, temper, mould, dip, and decorate with chocolate.
A profoundly pleasurable book which offers that rare combination of daring,
accomplished technique illuminated with extraordinary simplicity and clarity. His
latest must-have book will inspire and delight.' Michel and Alain Roux Patisserie
reflects award-winning chocolatier, William Curley's passion for taking classic
recipes and modernizing them with his own innovations. Creating top-quality
patisserie is often seen as something only a trained professional can do, however
with patisserie equipment now easily accessible to all, William hopes to
unscramble the mystique of his exquisite creations and get everyone making
perfect patisserie in the home kitchen. Patisserie processes are broken down into
a step-by-step guide complete with expert knowledge to produce flawless
creations every time. A series of basic recipes - covering sponges, creams and
custards, pastry and syrups - will provide a solid foundation in patisserie
techniques as well as inspiration for aspiring creative pastry chefs. At the same
time, some classic recipes, from Rhum Baba to Tarte Alsacienne, are given a
modern adaptation using William's unique blend of flavours. William has always
had a long-term ambition to bring patisserie to this country as an accessible,
affordable yet uncompromising luxury. His main focus is to arouse and surprise
the taste buds. A pleasure that he hopes he can bring to everyone, through the
recipes in this gorgeous book.
Learn to create plated desserts like a master, with recipes from the World and
National Pastry Team Championships Considered the Olympics of the pastry
arts, the World and National Pastry Championships were founded by Michael
Schneider in 1999. Since then, it has grown into the United States' most
prestigious and popular pastry competition, aired annually on TLC. Now, in
Plating for Gold, pastry chef Tish Boyle presents the most spectacular dessert
recipes from the first decade of the competition and shows how you can recreate
the same award-winning desserts in your own kitchen. Plating for Gold includes
50 recipes for absolutely spectacular desserts created by expert pastry chefs like
Ewald Notter, Jacquy Pfeiffer, and Sebastien Cannone, all presented in easy-tofollow, step-by-step instructions. You'll find whimsical and delicious one-of-a-kind
recipes like Strawberry Soup, Vanilla Panna Cotta Napoleon, and Almond Tartlet;
Hot Chocolate Soufflé, Ginger Mousse, and Tropical Parfait; and Yin-Yang
Flourless Chocolate Cake, as well as insight and advice from top pastry chefs on
perfect plating. Includes advice on essential equipment, stocking your pastry
kitchen, and perfect flavor pairings to help you create your own original recipes
Features enticing full-color photographs of finished desserts, as well as handdrawn sketches to illustrate plating techniques and provide endless inspiration
Offers a behind-the-scenes look at the world of pastry competition, with candid
photos and insider advice from some of today's best pastry chefs Whether you
aspire to compete with the best at the Pastry Team Championships or simply
want to impress guests at your next big dinner party, Plating for Gold is the gold
standard in dessert cookbooks.
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The ultimate French pastry and dessert cookbook, featuring 100 sumptuous,
easy-to-master recipes, stunning full-color illustrations, and a breathtaking design
that helps home cooks create the perfect dessert. In this essential baking bible,
patissiere Melanie Dupuis and molecular gastronomist Anne Cazor demystify the
art of French baking for home cooks, giving them the tools, instructions, and
recipes to create the most delicious and elaborate desserts. Patisserie at Home
begins with the fundamental base recipes for pastry dough (broken, puff, brioche,
and more) and fillings (creams, custards, ganache, butters, mousses),
techniques for mastering chocolate, and the art of transforming sugar. Then
come the recipes—dozens of the most famous French pastries and desserts, from
meringues to Madeleines, croissants to Chantilly cream, brioche to biscuits, as
well as cakes, cookies, creams, and tarts. The authors provide a technical
breakdown and unique graphic for each recipe, explaining the science of the
composition and the technique, along with step-by-step photos and a large fullpage image of the final dish. Indulge you sweet tooth, impress guests, and wow
your family—with Patisserie at Home, anyone can enjoy an irresistible taste of
France!
Newly updated and expanded with 3,500 step-by-step photographs, all the
classics of French patisserie are made accessible for the home cook. For every
serious home baker, French pastry represents the ultimate achievement. But to
master the techniques, a written recipe can take you only so far—what is equally
important is to see a professional in action, to learn the nuances of rolling out
dough for croissaints or caramelizing apples for a tarte tatin. For each of the 233
recipes here, there are photographs that lead the reader through every step of
the instructions. There has never been such a comprehensive primer on
patisserie. The important base components—such as crème patisserie, pâte à
choux, and chocolate ganache—are presented as stand-alone recipes. Once
comfortable with these, the home baker can go on to tackle the famous and more
complex creations—such as Éclairs, Saint-Honoré, Opéra—as well as feel
empowered to explore new and original combinations. An entire chapter is
devoted to decoration as well as sauces, syrups, and fillings. Whether used to
develop skills or to refine techniques, to gain or simply broaden a repertoire,
Patisserie dispels the mystery around classic French pastries, so that everyone
can make them at home.
Master the art of classic French cuisine with this stunning cookbook filled with
100 recipes, infographics, dozens of step-by-step color photographs, and a
handy illustrated glossary. In this stunning French cooking bible, chef Marianne
Megnier-Moreno simplifies the art of French cooking as she teaches home cooks
how to create a range of impressive French dishes. Megnier-Moreno carefully
and clearly takes you step by step, beginning with fundamental recipes for basic
stocks (chicken, beef, fish), sauces (roux, béchamel, hollandaise), and
preparations (cutting onions, cooking eggs, preparing clarified butter). She then
teaches you the techniques that are the heart of French cooking: sautéing,
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roasting, grilling, braising, poaching, and more. She follows these hands-on
instructions with forty recipes for making classic French dishes, including boeuf
bourguignon, salmon confit, cheese soufflé, stuffed mussels, pot-au-feu, roast
chicken, and the perfect hamburger. Magnier-Moreno explains how preparation
adds depths of flavor to each dish, breaks down the technique involved in
creating it, and includes helpful photos for every step, as well as one large fullpage photo of the final dish. French Cooking at Home also contains an illustrated
glossary that provides detailed instructions and photography to help you perfect
your culinary skills, including plating, decorating, preparing meat, cutting and
cooking methods, and key utensils. A sophisticated, comprehensive, and
accessible visual handbook, French Cooking at Home is your essential guide to
cooking and enjoying the best of French cuisine.
If you've ever wandered down a charming French alleyway or a bustling Parisian
street, there are stand out shop displays that truly capture the essence of French
flair -- gorgeous patisseries filled with the most eye-catching and elegant bakes.
Delicately detailed with candies, fruits, spun sugar and tempered chocolate, it's
hard to resist their sweet seduction. However, you don't have to travel far to
enjoy these tasty treats, you can simply learn how to conjure them up at home
with this stunning collection of recipes. With step-by-step instructions, expert chef
Will Torrent introduces you to the basic recipes that make up the foundation of
authentic French patisserie, before delving into the superb bakes, each of which
has its own je ne sais quio! Opt for something light and sweet with colourful
Macarons. If you're feeling fruity try the citrus-sharp Tarte au Citron. Or if all you
want is chocolate on chocolate, master the rich Coffee and Chocolate
Madeleines. Whether you're new to patisserie, or have dabbled in the art before,
these delightful desserts are sure to show you how to achieve French baking
finesse.
A fabulous selection of pastry dishes made up of traditional classics from all
around the world as well as innovative and contemporary creations.
???????????????????????? 80?????????????? 90??????????????
?????????????????????????? ???????????? ????????????? ?????????????????
??????????????????????????????????????????????????????????????????????
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??????????????????? L"Ame et L"Esprit
????????????????????????????????????????????????????????What to Drink
with What You Eat?Becoming a Chef?Dining Out?The New American
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Chef?????????????????????Gourmand World Cookbook
Awards????????Georges Duboeuf?2007???????????????IACP?2007??????????
????????JBF?2009??????2007???????????????????????????
?????????????????????????????????????????Madeleine
Kamman??????????????????????????????????????
???????????????www.becomingachef.com ???? ????????Barry Salzman?
?????????????????????????????Golden Light
Award?????????????????????VOGUE Entertaining +
Travel????????www.barrysalzman.net ???? | ??????????????????????????????
????????????????????????????????????
Better known as @happyhomebaker, Rie creates treats with the philosophy of
keeping things uncomplicated. In this collection of recipes, she shares how
elegant French-style confections and fun Japanese sweets can be made easily in
a home kitchen without compromising on taste or flair. Step-by-step illustrations
and helpful baking tips offer added guidance, so that preparing classics like
canele and dorayaki, and fun creations like hojicha coffee sponge cake and
kinako dacquoise with black sesame buttercream, becomes effortless and
enjoyable.
This book is a tribute to French Pâtisserie. It is also a manual to learn how to
successfully and easily make traditional French desserts at home. It's written for
all people who love to bake and want to do it like the professionals do. From
beginners to more advanced, everyone can do it. The author is a professional
French pastry chef who wants to share her passion and talent for baking. In this
book you will discover: An easy way to make traditional French Pâtisserie at
home. Richly illustrated and simplified step by step recipes and techniques. All
the secrets you've always wanted to know about French baking. Professional tips
that make baking easier. The classic recipes of French Pâtisserie. How to
impress your friends with your skills at baking traditional French food.
The ultimate reference on cooking with chocolate from Ferrandi, the Parisian
school of culinary arts that Le Monde dubbed the "Harvard of gastronomy." This
book--a complete chocolate course for the home chef from the world-renowned
professional culinary school Ferrandi Paris--presents comprehensive techniques
for working with chocolate, from tempering and decorative flourishes to recipes
such as the Opéra pastry or molten chocolate cake. From rich chocolate ganache
to melt-in-your mouth truffles, this book leads aspiring bakers through every
step--from basic to special-occasion skills. Starting with advice on how to equip
your kitchen, plus essential techniques, fillings, and decorations, the book covers
everything from quick desserts to holiday specialties and from frozen ice creams
and sorbets to candies. Ferrandi's experienced teaching team of master chefs
adapted their recipes for the home cook. This fully illustrated intensive course in
the art of baking with chocolate provides all of the fundamental techniques and
recipes that are the building blocks of the illustrious French chocolate tradition,
explained step-by-step in text and images. Practical information is presented in
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tables, diagrams, and sidebars for handy reference. Easy-to-follow recipes are
graded for level of difficulty, allowing readers to develop their skills over time.
This extensive reference provides everything an amateur home chef or
experienced professional needs to master chocolate recipes for all occasions.
A delightful volume devoted to the delicate, charming treats that are the soul of
France's neighborhood patisseries. With Felder's expert guidance, any home
cook can now re-create the sweet enchantments and small indulgences that are
the hallmark of many a holiday in France. Christophe Felder, along with his
longtime collaborator, Camille Lesecq, are back with a new volume that focuses
upon the delightful small pastries that are one of the highlights of the art of
French baking. Both children and adults adore these often bite-size indulgences.
Included here are all the fundamental recipes--the classics and the traditional
favorites--along with original, inventive creations. Recipes include amandines,
babas, biscuits, bostocks, creams, croquantes, croustillons, financiers, flans,
madeleines, Alsatian manderlis, Napoleans, petits fours, sablés, tartlets, and
much more. The book opens with a section on twenty-seven base recipes from
which all others can be made, including pâte brisée, pâte sucrée, sablé breton,
dacquoise, pâte á choux, feuilletée rapide, and crème pâtissière. It is then
divided into chapters of increasing complexity, with a final chapter on "funny"
cakes--playfully decorated small cakes designed to delight children or for parties.
Each recipe comes with precise preparation and cooking times, step-by-step
decorating tips, and suggestions for vegan and gluten-free alternatives--this
seemingly petite package contains a wide range of sweet and simple pleasures
to delight big and small gourmets alike.
This is cooking with chocolate for the home cook: luscious, decadent recipes that
are both classic and contemporary. Kirsten Tibballs, dubbed "Australia's queen of
chocolate" by MasterChef Australia, runs a school for home cooks who aspire to
master the delicate arts of chocolate and patisserie. Her years of experience as a
leading chocolatier and a teacher make her perfectly placed to bring together this
stunning collection of recipes for all those with a sweet tooth and a desire to
impress friends and family with thoroughly indulgent, chocolate-based creations.
Chocolate is always the hero ingredient and each recipe is graded for difficulty:
easy, medium, and tricky. Kirsten carefully maps each stage of the process with
step-by-step instruction and accompanying photography so you feel as if you are
being hand-held from start to finish. From the ultimate recipe for brownies or
chocolate chip cookies to coconut, raspberry, and chocolate tarts, caramel
chocolate mousse cake, chocolate creme brulee, milk chocolate honey
truffles--this is chocolate at its luscious, gorgeous best.
?Patisserie at Home begins with the fundamental base recipes for pastry dough
(broken, puff, brioche, and more) and fillings (creams, custards, ganache,
butters, mousses), techniques for mastering chocolate, and the art of
transforming sugar. Then come the recipes-dozens of the most famous French
pastries and desserts, from meringues to Madeleines, croissants to Chantilly
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cream, brioche to biscuits, as well as cakes, cookies, creams, and tarts. The
authors provide a technical breakdown and unique graphic for each recipe,
explaining the science of the composition and the technique, along with step-bystep photos and a large full-page image of the final dish.
Patisserie Made Simple Cookbook Get your copy of the best and most unique
recipes from Ella Kelly ! Do you miss the carefree years when you could eat
anything you wanted?Are you looking for ways to relive the good old days without
causing harm to your health?Do you want an ideal way to preserve your food?Do
you want to lose weight? Are you starting to notice any health problems?Do you
want to learn to prep meals like a pro and gain valuable extra time to spend with
your family? If these questions ring bells with you, keep reading to find out,
Healthy Weekly Meal Prep Recipes can be the best answer for you, and how it
can help you gain many more health benefits! Whether you want to spend less
time in the kitchen, lose weight, save money, or simply eat healthier, meal prep is
a convenient and practical option and your family can savor nutritious, delicious,
homemade food even on your busiest days. ? Purchase The Print Edition &
Receive A Digital Copy FREE Via Kindle Matchbook ? In this book : This book
walks you through an effective and complete anti-inflammatory diet--no prior
knowledge required. Learn how to shop for the right ingredients, plan your meals,
batch-prep ahead of time, and even use your leftovers for other recipes.and
detailed nutritional information for every recipe, Patisserie Made Simple
Cookbook is an incredible resource of fulfilling, joy-inducing meals that every
home cook will love. In addition, 2 weeks of meals--a 14-day schedule of meals,
including step-by-step recipes and shopping lists for each, with tips on what you
can prepare ahead of time to get dinner or meal on the table faster. Let this be an
inspiration when preparing food in your kitchen with your love ones for the
Holiday. It would be lovely to know your cooking story in the comments sections
below. Again remember these recipes are unique so be ready to try some new
things. Also remember that the style of cooking used in this cookbook is
effortless. I really hope that each book in the series will be always your best
friend in your little kitchen. Well, what are you waiting for? Scroll to the top of this
page and click the Add to Cart button to get your copy now!
Most of us have been wowed by the delights of French patisserie. Now Edd
Kimber shows you how to recreate these recipes at home. With step-by-step
photographs for basic pastry and icings, Edd guides you through the techniques,
taking the fear out of a Genoise sponge and simplifying a croissant dough.
Chapters include: * Sweet Treats featuring Classic Financiers, Canneles and
Eclairs * Desserts & Cakes such as Cherry Clafoutis and Buche de Noel * Pastry
including basic recipes for pate sablee and pate sucree and recipes to use them
in * Basics - the essential icings and creams, such as Mousseline and Creme
Chantilly Edd's mouthwatering recipes use bakeware found in home kitchens (no
need for expensive or complex equipment) so you too can create perfect
patisserie.
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A charming collection of pastries and sweet treats from a French girl turned London
pastry chef
In Chef's Secrets, more than 80 renowned chefs share the tricks, timesaving
techniques, and wisdom they've learned through years of experience. The Food
Network's Sara Moulton shows how to keep dredging neat and simple; pastry chef Fran
ois Payard shows how piping chocolate can make fabulous-looking desserts; Norman
Van Aken offers step-by-step instructions for making an intensely flavored pan sauce;
and much, much more. Each technique is described in the chef's own words, along with
a short, revealing interview and a detailed profile of the chef's accomplishments. With
tips ranging from the basics (how to peel ginger with a teaspoon) to the extreme (how
to filet an eel), Chef's Secrets will appeal to beginners as well as established foodies.
It's the perfect addition to any food lover's bookshelf!
A masterclass in the art and craft of baking and decoration. Julie Jones is renowned for
her highly decorative bakes packed with bold layers of flavor and texture. She is leading
the pastry revival, believing that with a bit of patience and a love for food, anyone can
create delicious, beautiful bakes. A comprehensive Pastry Recipes & Methods section
guides you through 10 different types of pastry with step-by-step instructions. These
include loved classics such as Shortcrust and Hot Water, as well as a versatile Vegan
and Gluten-free, that can be swapped in or out of recipes with a helpful Alternative
Pastry Key. Chapters include Fruit, Cream & Cheese, Nuts, Vegetables, Meat & Fish
and Crunch & Crumb, featuring more than 50 sweet and savory recipes ranging from a
crowd-pleasing Vegetable Patch(work) Tart to stunning Vanilla Slices. Dive in and be
inspired by Julie's delicate decorations and full-on flavors - these bakes are fun and
achievable, with swaps and creativity encouraged.
Become a pastry aficionado with this all-in-one pastry cookbook Baking beautifully
golden, buttery pastries from scratch may seem intimidating--but all it takes is a tasty
recipe and some trustworthy guidance. This pastry cookbook is for the home baker who
wants to up their baking skills with picture-perfect pastries. This pastry cookbook
includes step-by-steps and photos for fundamental dough-making techniques, like blind
baking pie dough, kneading soft yeasted breads, laminating an airy puff pastry, and
piping a light choux pastry; as well as dozens of recipes for flaky and flavorful sweet
and savory pastries. This pastry cookbook includes: Knead-to-know--An overview
covers pastry terminology, essential equipment and ingredients, as well as tips for
prepping and handling your dough. Dough not 'doh'--Become an expert on pastrymaking with easy-to-follow master dough recipes, as well as troubleshooting for any
pastry problems. Pastry perfected--Try your hand at mouthwatering recipes for tarts,
turnovers, eclairs, and more. Uncover the secrets of pastry-making with the foolproof
guidance of this pastry cookbook.
French pâtisserie—from a flaky croissant in the morning to a raspberry macaron with tea
or a layered Opéra cake after dinner— provides the grand finale to every memorable
meal. This comprehensive volume, from the professionals at the Ferrandi School of
Culinary Arts—dubbed “The Harvard of Gastronomy” by Le Monde newspaper—offers
everything the home chef needs to create perfect pastries for all occasions. 1500 skills
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and techniques Learn how to make pastries, creams, decorations, and more with stepby-step instructions and tips and tricks from Ferrandi’s experienced chefs. 235 classic
French recipes Recipes for the complete range of French pâtisserie also include
variations that are rated according to level of difficulty so that home chefs can expand
their skills over time.
From a master patissier comes an inspirational—and equally practical and
achievable—guide to delicious French-style baking in the home kitchen. The French
Baker features 95 recipes accompanied by beautifully shots and styled images; the
more complex and technical baked items are supported by step-by-step photography
and further hints and tips. Throughout the book, recipes are interspersed with narrative
sections that feature French-born Jean Michel's stories of his training and work in
patisseries in France and give insights into the place of bakers and baking in French
society. Introductions and breakouts also provide information about the recipes' history,
traditions and cultural significance. The recipes are a mix of sweet and savoury, and
following on from a basics/techniques/equipment section they are grouped into
chapters focusing on biscuits; cakes and muffins; tarts and pies; choux pastry;
brioches; flaky pastry; breads; spreads and jams; and creams and curds.
This bible of dessert recipes and techniques combines the finely honed skills of master
pastry chefs with interactive videos and step-by-step photographs to ensure success at
home. This richly illustrated volume details 260 step-by-step recipes with in-depth
explanations for kitchen novices that cover all basic techniques and desserts and are
grouped by category: hot or cold desserts, entremets, classic pastries, cakes, tarts, and
frozen desserts. Expert chefs provide baking tips that will assure success with foolproof
dough, creams and mousses, chocolate and candy, sauces, and frozen desserts.
Classic and contemporary recipes feature crème brûlée, Black Forest cake, clafoutis,
lemon meringue pie, profiteroles, frozen raspberry soufflé, Opéra, tarte tatin, crêpes
Suzette, macaroons, gingerbread, strawberry-cherry gazpacho, mango-pineapple
carpaccio, fruit taboulé, Christmas log, and sugar decorations. Practical references
include visual lexicons of recommended kitchen equipment and common ingredients;
decorative piping models; conversion tables; a glossary; descriptions of regional French
specialties and fifteen classic French desserts; and an index of recipes and main
ingredients. Each recipe is rated for complexity so the home chef can gradually expand
his or her baking ability through experience. More than 600 photographs and twenty
downloadable videos of complex techniques enhance the learning experience in this
essential guide for novice and established cooks alike.
Up-to-date, advanced techniques for the professional pastry chef and serious home
baker The Advanced Professional Pastry Chef brings up-to-date coverage of the latest
baking and pastry techniques to a new generation of pastry chefs and serious home
bakers. This book covers advanced material and--like chef Bo's classic The
Professional Pastry Chef: Fundamentals of Baking and Pastry, Fourth Edition (Wiley:
0-471-35925-4)--contains contemporary information to meet the needs of today's pastry
kitchen. This volume contains nearly 500 recipes, which emphasize the techniques and
presentations offered in top restaurants and bakeshops today. Topics covered in depth
include decorated cakes, modernist desserts, wedding cakes and holiday favorites,
sugar work, marzipan figures, and chocolate decorations. Illustrated step-by-step
instructions demystify even the most complex techniques and preparations, while over
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100 vivid color photographs bring finished dishes to life. Bo Friberg (Greenbrae, CA) is
a Certified Master Pastry Chef and Executive Pastry Chef at the San Diego Culinary
Institute. He has more than forty years of experience in the industry and has received
numerous awards and honors for his work.
From master chef Michel Roux, a gorgeous, full-color cookbook that demystifies the art
of pastry making For many home cooks, making pie and pastry can be intimidating.
Now, in his exciting new cookbook, Michelin three-star chef Michel Roux shows how
easy it is to prepare pastry at home just like a professional. All types of dough are
covered--short crust, brioche, puff pastry, croissant, and more. Roux provides detailed,
step-by-step techniques, all illustrated with stunning color photographs. He also
presents a range of classic and contemporary recipes—100 in all — with mouthwatering
photographs of almost every one. Showstopping sweets include Sweet Pumpkin Tart
with Toasted Almonds, Chocolate and Raspberry Tart, and Apple Turnovers. For
something savory, there are Onion and Bacon Mini Pizzas, Phyllo Croustades with
Seared Tuna, and Herbed Monkfish in a Puff Pastry Crust. For home cooks who want a
new bible on the subject of making pie and pastry at home, this book is the answer.
From the author of the award-winning cookbooks "Crust "and "Dough" comes a
definitive, accessible guide to make patisserie at home Patisserie, the art of the maItre
pAtissier, is the most admired style of baking in the world and requires the highest level
of skill. In this new book master baker and bestselling author Richard Bertinet makes
patisserie accessible to home bakers. Richard effortlessly guides you through
challenging techniques with step-by-step photography and more than 50 easy-to-follow
recipes for the most revered and celebrated biscuits, sponges, meringues, tarts, eclairs,
and other classic desserts. With Richard's expert help, you will soon be creating
authentic sweet tarts, bavarois, galettes, macarons, and mousses. With creations
including Lavender and Orange Eclairs, Gateau Saint Honore, Tarte Tropizienne, Paris
Brest, and Cassis Kir Royal Mousse, " Patisserie Maison" opens up the world of divine
sweet creations to novices as well as more experienced cooks. Includesm metric
measures.
The reference of choice for thousands of pastry chefs and home cooks A favorite of
pastry lovers and serious chefs worldwide, The Professional Pastry Chef presents
comprehensive coverage of basic baking and pastry techniques in a fresh and
approachable way. Now skillfully revised and redesigned to meet the needs of today's
pastry kitchen, this classic reference is better-and easier to use-than ever. The new
edition contains more than 650 recipes, which offer a new emphasis on American
applications of European techniques with yields suitable for restaurant service or for
entertaining at home. It shares encyclopedic guidance on everything from mise en
place preparation and basic doughs to new chapters covering flatbreads, crackers, and
homestyle desserts. Throughout, award-winning Executive Pastry Chef Bo Friberg
explains not only how to perform procedures, but also the principles behind them,
helping readers to build a firm foundation based on understanding rather than
memorizing formulas. Illustrated step-by-step instructions demystify even the most
complex techniques and presentations, while 100 vivid color photographs bring finished
dishes to life with a sublime touch of visual inspiration. Whether used to develop skills
or refine techniques, to gain or simply broaden a repertoire, The Professional Pastry
Chef is filled with information and ideas for creating mouthwatering baked goods and
Page 11/12

Access Free Patisserie At Home Step By Step Recipes To Help You Master
The Art Of French Pastry
tantalizing desserts-today and for years to come.
Perfect the art of French pâtisserie with over 70 classic recipes from award-winning
pastry chef Will Torrent. If you’ve ever wandered down a charming French alleyway or
a bustling Parisian street, there are stand out shop displays that truly capture the
essence of French flair—gorgeous patisseries filled with the most eye-catching and
elegant bakes. Delicately detailed with candies, fruits, spun sugar and tempered
chocolate, it’s hard to resist their sweet seduction. However, you don’t have to travel
far to enjoy these tasty treats, you can simply learn how to conjure them up at home
with this stunning collection of recipes. With step-by-step instructions, expert chef Will
Torrent introduces you to the basic recipes that make up the foundation of authentic
French pâtisserie, before delving into the superb bakes, each of which has its own je ne
said quio! Opt for something light and sweet with colorful Macarons. If you’re feeling
fruity try the citrus-sharp Tarte au Citron. Or if all you want is chocolate on chocolate,
master the rich Coffee and Chocolate Madeleines. Whether you’re new to pâtisserie, or
have dabbled in the art before, these delightful desserts are sure to show you how to
achieve French baking finesse.
Australian master patissier Aaron Maree presents an A-Z of patisserie recipes from
around the world. Zug torte, brioche, Sachertorte and upsidedown cake are among the
500 recipes designed to inspire home chefs of any ability and experience. Step-by-step
photographic instructions are provided.
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