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Detailed instructions are given for making more than 45 flowers, with photographs showing both the various steps and the finished
flower.
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"Christina Ludlam shares her secrets on how to form buttons, bow, petals and pearls with moulds, mats and other contemporary
techniques, so you can give a professional florish to your vintage-style cakes." --Back cover.
The comprehensive guide to amazing cake decoration—now fully updated Professional Cake Decorating is a must-have resource
for professional and aspiring cake artists, baking and pastry students, and cake decorating hobbyists, drawing on years of
experience from master cake designer and IACP Award nominee Toba Garrett. This Second Edition has been completely
revamped with gorgeous new photography and a fresh new design. The New Skills have been re-organized into a user-friendly,
step-by-step format, and line art and photos throughout the book provide a visual reference for each new technique. The book
begins with an introductory chapter on all the fundamentals of the cake designer's art, from covering a cake board to assembling
and icing a layered cake to stacking cake tiers with pillars or columns. Subsequent chapters cover decorating techniques including
Basic, Intermediate, and Advanced Piping Skills, The Art of Writing and Painting, Royal Icing Design Skills, Hand Modeling Skills,
Pastillage Construction, Gumpaste Flowers, and much more. A chapter on Miniature Cakes and Decorated Cookies includes
techniques for making petit fours and other small treats, while the Cake and Confectionery Gallery provides inspiration for
decorators with nearly 20 full-page photos of breathtaking cakes and information on the techniques needed to complete each one.
Garrett also includes recipes for cakes, fillings, icings, cookies, and more, as well as an appendix of templates to help decorators
replicate the designs shown in the book.
The Three Kingdoms from 220-280 AD was the tripartite division of China among the states of Wei, Shu, and Wu. It started with
the end of the Han dynasty and was followed by the Jin dynasty. There were lots of famous names such as Cao Cao, Liu Bei,
Zhuge Liang...etc. However, there were lots of supporting roles who made huge differences in shaping the history. This book looks
into their stories!
The International School of Sugarcraft Book OneAllen & Unwin
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This book covers all the latest innovations in sug

Comprehensive resource to culinary & wine education worldwide with detailed descriptions of more than 1,100 career &
recreational programs in the U.S. & other countries.
Arranged as a twenty-lesson coursebook, The International School of Sugarcraft, Book One teaches how to make perfect
cakes, icings, frostings, runouts, ribbon work, frills, collars, lettering, modelling, and piped decorations.
Gastronomy is the art and science of good eating and drinking: a concept that extends outwards to embrace wider
notions of tradition, culture, society and civilisation. This book provides a rigorous, well researched and much needed
treatment of the subject, systematically outlining: * the development of European gastronomic tradition, and the social,
economic, philosophical and geographical contexts of change * the experiences, philosophies and relative contributions
of great gastronomes, past and present * the interplay of traditional and contemporary influences on modern gastronomy
* the relationship between gastronomy and and travel and tourism * salient issues of nutrition, food hygiene and health
promotion Taking an all-encompassing look at the subject of gastronomy past, present and future, 'European
Gastronomy into the 21st Century' uses example menus and case studies to demonstrate the theory. It also provides an
insight into the business arena, using key destination restaurants to illustrate management techniques and marketing
issues. Accessible and highly structured, the book guides the reader through its wide-ranging and thought-provoking
content.
A compilation of the best-selling International School of Sugarcraft Book One and Book Two, now available in a more
affordable single volume. Making a cake and decorating it beautifully for a special occasion deserves a round of
applause, and with The Ultimate Guide to Sugarcraft, the praise will keep on coming! This book is divided into two parts,
with each section comprised of a set of 20 lessons. Part One teaches how to make perfect cakes, icings and frostings, as
well as master ribbon work, frills, collars, lettering, modeling and piped decorations. It is the ideal foundation for people
who have never decorated a cake before—and an excellent refresher for those who already have some basic skills. Part
Two builds on that foundation, teaching the intricate skills of tube and brush embroidery, lace, fondant, figure modeling,
sugar-flower sprays, bas relief, pastillage and filigree. Packed with ideas, each one illustrated with color photographs and
accompanied by step-by-step instructions, this inspirational guide is written by six internationally acclaimed sugercraft
artists, each one chosen for their expertise in a particular field of sugarcraft. This is the most comprehensive sugarcraft
and cake decorating book ever published. This cake decorating guide contains over 70 ideas for cake decorations and
designs.
Shows how to construct thirteen houses including a Swiss chalet and a Southwestern ranch; offers ideas for fences, roofs, and lampposts;
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and includes tips for decorating with such items as coffee, bouillion cubes, and brown sugar
Explores independent travel programs, study abroad, and foreign employment
Provides information on the different cooking schools located throughout the United States
The second edition of MODERN GARDE MANGER: A GLOBAL PERSPECTIVE, was written for both the working chef and the serious
student engaged in the practice and study of culinary arts. The first edition was winner of the International Association of Culinary
Professionals (IACP) Cookbook Award. Its carefully researched information and fully tested recipes span the international spectrum of the
modern garde manger station. Four sections covering twenty chapters focus on the chef's required knowledge and responsibilities. This
second edition has been reorganized to provide a clearer transition from subject to subject, and skill set to skill set. Special features include:
Chapter Goals; Professional Profiles; Ask the Expert; People, Places, Things; Review Questions; Activities and Applications; and Key Words
in Review. The text contains material on molecular cuisine, plus creative equipment used by garde manger chefs. There are more than 800
four-color photographs of which more than 300 are new, including many finished plates, platters, showpieces and step-by-step procedures,
plus many additional recipes and expanded content on food show competition, buffet table layouts, ice sculpting techniques and more. .
While Modern Garde Manger, 2e still retains its exposure to international recipes and techniques, more traditionally American recipes and
techniques have been included in this edition. MODERN GARDE MANGER 2E is the most comprehensive book of its kind available for
today's student and professional chef. In addition, a CourseMate website is available to accompany the text. CourseMate includes: an
interactive eBook; Engagement Tracker, a first-of-its-kind tool that monitors student engagement in the course; and interactive teaching and
learning tools including quizzes, flashcards, crossword puzzles, PowerPoint slides and more. Important Notice: Media content referenced
within the product description or the product text may not be available in the ebook version.

This book teaches more experienced decorators the intricate & sophisticated skills of tube & brush embroidery, lace, figure
modeling, sugar flower sprays, bas relief, pastillage, & filigree.
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This book is not just for the novice wedding cake designer, but also the experienced designer as well. The novice can gain
confidence in working with a bride and the experienced designer can see their business grow by learning how to hone their
marketing skills. It covers the wedding cake creation process from beginning to end: from advertising and making the first contact,
all the way to delivering the cake.
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