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Larousse Patisserie and Baking - Éditions
Larousse 2020-09-03
Larousse Patisserie and Baking is the complete
guide from the authoritative French cookery
brand Larousse. It covers all aspects of baking from simple everyday cakes and desserts to
special occasion show-stoppers. There are more
than 200 recipes included, with everything from
a quick-mix yoghurt cake to salted caramel tarts
and a spectacular mixed berry millefeuille.
Special features on baking for children, lighter
recipes and quick bakes, among many others,
provide a wealth of ideas. More than 30
extremely detailed step-by-step technique
sections ensure your bakes are perfect every
time. The book also includes workshops on
perfecting different types of pastry, handling
chocolate, cooking jam and much more,
demonstrated in clear, expert photography. This
is everything you need to know about pastry,
patisserie and baking from the cookery experts
Larousse.
Miette -

Cookies and Macarons, you will be sure to wow
any guest with complex flavors and textures that
are unique to French pastry. French dessert 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 Amélie recipe, the winner of the
Patis France Chocolate Competition, combines
orange vanilla crème brûlée, glazed chocolate
mousse, caramelized hazelnuts, praline crisp
and orange liqueur génoise. Cheryl trained with
MOF Philippe URRACA, a prestigious patisserie
located in southern France. She has been
featured in World of Fine Wine, Delta Sky
magazine, Thrillist Portland, Food Network
Magazine, The Wall Street Journal, USA Today
and Bon Appétit. This book will have 41 recipes
and 80 photos.
Baking and Pastry - CIA 2009-01-20

Modern French Pastry - Cheryl Wakerhauser
2017-10-24
Cheryl Wakerhauser, the award-winning chef
and owner of Pix Patisserie, brings new artistry
to classic French desserts. With recipes like Le
Royale, Amélie, Pear Rosemary Tart, Pistachio
Picnic Cake, Bûche de Noël, Crème Brûlée

Advanced Bread and Pastry - Michel Suas
2012-07-24
Advanced Bread & Pastry has a unique approach
to providing advanced level concepts, techniques
and formulas to those aspiring to be professional
bakers and professional pastry chefs. Exquisite
photographs are throughout to further inspire
learners and professionals of the unlimited
potential of the craft. Advanced Bread and
Pastry provides in depth information and
troubleshooting strategies for addressing the
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complex techniques of the advanced level of
bread and pastry arts. Important Notice: Media
content referenced within the product
description or the product text may not be
available in the ebook version.
Le Cordon Bleu Pastry School - LE CORDON
BLEU 2018-09
Le Cordon Bleu is the highly renowned, world
famous cooking school noted for the quality of
its culinary courses, aimed at beginners as well
as confirmed or professional cooks. It is the
world's largest hospitality education institution,
with over 20 schools on five continents. Its
educational focus is on hospitality management,
culinary arts, and gastronomy. The teaching
teams are composed of specialists, chefs and
pastry experts, most of them honoured by
national or international prizes. One of its most
famous alumnae in the 1940s was Julia Child, as
depicted in the film Julie & Julia. There are 100
illustrated recipes, explained step--by--step with
1400 photographs and presented in 6 chapters:
Pastries, cakes and desserts; Individual cakes
and plated desserts; Pies and tarts; Outstanding
and festive desserts; Biscuits and cupcakes,
candies and delicacies, and finally the basics of
pastry. There are famous classics such as apple
strudel, carrot cake, black forest gateau,
strawberry cakes, profiteroles... Simple family
recipes including molten chocolate cake, cake
with candied fruit, hot soufflé with vanilla, Tart
Tatin... Delicious and original desserts like yuzu
with white chocolate, chocolate marshmallow
and violet tartlet, cream cheese and cherry
velvet, pistachio cristalline... At the end of the
book there is a presentation of all the utensils
and ingredients needed for baking and also a
glossary explaining the specific culinary terms.
This is THE book for pastry lovers everywhere,
from beginner to the advanced level and is the
official bible for the Cordon Bleu cooking schools
around the world in Europe: Paris, London,
Madrid, Istanbul; the Americas: Ottawa, Mexico,
Peru; Oceania: Adelaide, Melbourne, Perth,
Sydney; and Asia: Tokyo, Kobe, Korea, Thailand,
Malaysia, Shanghai, India, Taiwan.
Duchess Bake Shop - Giselle Courteau
2017-10-31
The perfect balance of high-end French pastries
and home baking. This elegant, must-have
cookbook offers exceptional recipes with

exquisite results--perfect for passionate home
bakers. An updated version of the best-selling
debut from Giselle Courteau, this beautiful
cookbook is packed with stunning recipes with
spectacular results. The ideas from this
cookbook can be traced back to Giselle's
experiences teaching English in Japan in 2007. It
was in Tokyo that Giselle, a self-taught baker,
first discovered French macarons and became
determined to replicate the delicate confections
at home. After experimenting with hundreds of
different recipes, all in a tiny toaster oven,
Giselle finally perfected a macaron recipe that
inspired her to open a French Patisserie in
Canada in 2009. That macaron recipe is featured
in this cookbook and macarons have been (and
continue to be) the bestselling item at Duchess
Bake Shop since it first opened. Macarons aside,
Giselle's expertise in all things French patisserie
is clear throughout this cookbook. Inside, you'll
find standout recipes for Pains au Chocolat,
Brioche, and Tartiflette. The cookbook also
features contemporary twists on classics
including The Duchess, a modern take on the
Swedish Princess Cake; Duchess St. Honoré, a
combination of two pastries (puff and pâte à
choux); and delicious Canadian-inspired pastries
such as Farmer's Saskatoon Pie, Butter Tarts,
and the Courteau Family Tourtière. This new
edition will also include Duchess Bake Shop's
famed Buche de Noel, a perfect recipe for the
holiday season! With ten chapters of
approachable recipes that have been tested and
re-tested, Giselle's instructions demystify the
baking process. This cookbook will inspire
readers to bake with confidence using a range of
baking equipment, techniques, and ingredients.
The book's refined design captures the
sophistication and chic decadence of Giselle's
beloved bake shop.
French Pastry 101 - Betty Hung 2018-11-06
French Pastry is as Easy as Un, Deux, Trois
French baking is now more approachable than
ever with Beaucoup Bakery co-owner and
Yummy Workshop founder Betty Hung’s
beginner-friendly, easy-to-follow recipes. Start
with basics like pastry cream and pâté sucrée,
then work your way up to indulgent all-time
favorites such as Lemon Madeleines, Crème
Brûlée, Éclairs, Lady Fingers and Chocolate
Torte. You’ll learn how to simplify recipes
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without sacrificing taste—like using ready-made
puff pastry—or, if you prefer, how to whip up
these sweet treats from scratch. Whether you’re
new to baking or looking to expand your skills,
with French Pastry 101 you’re only a recipe
away from delighting your family and friends
with incredible French desserts.
French Pastry Made Simple - Molly Wilkinson
2021-06-22
A No-Fuss Guide to the Delicious Art of
Pâtisserie Unleash your inner pastry chef with
Molly Wilkinson’s approachable recipes for all of
your French favorites. Trained at Le Cordon
Bleu in Paris, Molly takes the most essential
techniques and makes them easy for home
bakers, resulting in a collection of simple, key
recipes that open up the world of pastry. With
friendly, detailed directions and brilliant
shortcuts, you can skip the pastry shop and
enjoy delicious homemade creations. Master
base recipes like 30-minute puff pastry,
decadent chocolate ganache and fail-safe citrus
curds, and you’re on your way to making dozens
of iconic French treats. You’ll feel like a pro
when whipping up gorgeous trays of madeleines
and decorating a stunning array of cream puffs
and éclairs. Along with classics like The
Frenchman’s Chocolate Mousse, Profiteroles and
Classic Mille-Feuilles, learn to assemble
exquisite showstoppers such as Croquembouche
and Caramel Mousse Tartelettes with Poached
Pears in Ginger. This go-to guide shows you all
the tips and tricks you need to impress your
guests and have fun with French pastry.
Patisserie - Christophe Felder 2013-02-26
Newly updated and expanded with 3,500 stepby-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, SaintHonoré, 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.
The Ultimate Book of Chocolate - Melanie
Dupuis 2021-03-03
In The Ultimate Book of Chocolate trained pastry
chef Melanie Dupuis will teach you how to make
your chocolate dreams become a reality. Learn
how to temper, mould and decorate like a pro
with the complete guide to everything chocolate.
Starting with the basics, Melanie will take you
through all the different varieties of chocolate
you will be working as all the other basic
ingredients required. She then explains in detail,
accompanied with step-by-step pictures, all the
various techniques in the book, from tempering
to making ganache, chocolate mousse, creme
anglaise, biscuit bases, meringue and more. The
main recipes include every chocolate dessert you
could ever imagine, plus more, from caramel
bonbons and millionaire's shortbread to Easter
eggs, truffles, macarons, cakes, Swiss rolls,
eclairs and more: this truly is a chocoaholic's
dream book! With step-by-step photographs and
beautiful illustrations, this is a masterclass in
making chocolate desserts, from an expert
pastry chef. This stunning, large volume with
delight anyone with a sweet tooth, or any home
cook who wants to take their dessert skills to the
next level.
The Art of French Pastry - Jacquy Pfeiffer
2013-12-03
Winner of the 2014 James Beard Award for Best
Cookbook, Dessert & Baking What does it take
to perfect a flawless éclair? A delicate yet
buttery croissant? To pipe dozens of macarons?
The answer is: an intimate knowledge of the
fundamentals of pastry. In The Art of French
Pastry award-winning pastry chef Jacquy
Pfeiffer, cofounder of the renowned French
Pastry School in Chicago, gives you just that. By
teaching you how to make everything from pâte
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à choux to pastry cream, Pfeiffer builds on the
basics until you have an understanding of the
science behind the ingredients used, how they
interact with one another, and what your hands
have to do to transform them into pastry. This
yields glorious results! Expect to master these
techniques and then indulge in exquisite recipes,
such as: · brioche · napoléons / Mille-Feuilles ·
cream puffs · Alsatian cinnamon rolls / chinois ·
lemon cream tart with meringue teardrops ·
elephant ears / palmiers · black forest cake ·
beignets as well as some traditional Alsatian
savory treats, including: · Pretzels · Kougelhof ·
Tarte Flambée · Warm Alsatian Meat Pie Pastry
is all about precision, so Pfeiffer presents us
with an amazing wealth of information—lists of
necessary equipment, charts on how ingredients
react in different environments, and the precise
weight of ingredients in grams, with a look at
their equivalent in U.S. units—which will help
you in all aspects of your cooking. But in order
to properly enjoy your “just desserts,” so to
speak; you will also learn where these delicacies
originated. Jacquy Pfeiffer comes from a long
line of pastry chefs and has been making these
recipes since he was a child working in his
father’s bakery in Alsace. Sprinkled with funny,
charming memories from a lifetime in pastry,
this book will have you fully appreciating the
hundreds of years of tradition that shaped these
recipes into the classics that we know and love,
and can now serve to our friends and families
over and over again. The Art of French Pastry,
full of gorgeous photography and Pfeiffer’s
accompanying illustrations, is a master class in
pastry from a master teacher.
Patisserie - Murielle Valette 2013
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 Elements of Dessert - Francisco J. Migoya
2012-11-05
The essential guide to truly stunning desserts
from pastry chef Francisco Migoya In this
gorgeous and comprehensive new cookbook,
Chef Migoya begins with the essential elements
of contemporary desserts—like mousses,
doughs, and ganaches—showing pastry chefs
and students how to master those building
blocks before molding and incorporating them
into creative finished desserts. He then explores
in detail pre-desserts, plated desserts, dessert
buffets, passed desserts, cakes, and petits fours.
Throughout, gorgeous and instructive
photography displays steps, techniques, and
finished items. The more than 200 recipes and
variations collected here cover virtually every
technique, concept, and type of dessert, giving
professionals and home cooks a complete
education in modern desserts. More than 200
recipes including everything from artisan
chocolates to French macarons to complex
masterpieces like Bacon Ice Cream with Crisp
French Toast and Maple Sauce Written by
Certified Master Baker Francisco Migoya, a
highly respected pastry chef and the author of
Frozen Desserts and The Modern Café, both
from Wiley Combining Chef Migoya's expertise
with that of The Culinary Institute of America,
The Elements of Dessert is a must-have resource
for professionals, students, and serious home
cooks.
Tartine - Elisabeth Prueitt 2013-10-29
Every once in a while, a cookbook comes along
that instantly says "classic." This is one of them.
Acclaimed pastry chef Elisabeth Prueitt and
master baker Chad Robertson share not only
their fabulous recipes, but also the secrets and
expertise that transform a delicious homemade
treat into a great one. It's no wonder there are
lines out the door of Elisabeth and Chad's
acclaimed Tartine Bakery. It's been written up in
every magazine worth its sugar and spice. Here
their bakers' art is transformed into easy-tofollow recipes for the home kitchen. The only
thing hard about this cookbook is deciding which
recipe to try first: moist Brioche Bread Pudding;
luscious Banana Cream Pie; the sweet-tart
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perfection of Apple Crisp. And the cakes!
Billowing chiffon cakes. Creamy Bavarians
bursting with seasonal fruits. A luxe Devil's Food
Cake. Lemon Pound Cake, Pumpkin Tea Cake.
Along with the sweets, cakes, and confections
come savory treats, such as terrifically simple
Wild Mushroom Tart and Cheddar Cheese
Crackers. There's a little something here for
breakfast, lunch, tea, supper, hors
d'oeuvres—and, of course, a whole lot for
dessert! Practical advice comes in the form of
handy Kitchen Notes. These "hows" and "whys"
convey the authors' know-how, whether it's the
key to the creamiest quiche (you'll be surprised),
the most efficient way to core an apple, or tips
for ensuring a flaky crust. Top it off with
gorgeous photographs throughout and you have
an utterly fresh, inspiring, and invaluable
cookbook.
New York Sweets - Susan Meisel 2013-04-02
A tour of the city’s best dessert-makers,
complete with recipes. The Big Apple is a city of
sweets. Think about all the classic desserts that
were made famous here: cheesecake, black-andwhite cookies, the Broadway milkshake. Visitors
from around the world make pilgrimages to
bastions of butter and flour such as Magnolia,
Ferrara, and City Bakery. And today there is a
renaissance of young sugar-minded artisans who
are crafting exquisite confections with fair-trade
chocolate, organic gelato, and sea-salt
caramel—many coming out of Brooklyn, and
selling from street trucks. Paging through New
York Sweets is like walking through a candy
shop, where the design and packaging is often
as beautiful as the desserts themselves. The
book also functions as an inspired gastronomic
tour guide—one skewed toward plenty of breaks
for sweets. Each chapter walks through a
different neighborhood, giving a sense of the
melting pot of flavors that can be found only in
New York—from apple strudel and baklava to
turron and zabaglione. The recipes reveal the
secret techniques behind such delights as
Cherry Brownies (Baked), Crack Pie (Milk Bar),
Icebox Pie (Billy’s), Macarons (Payard), and
Crème Brûlée Doughnuts (Doughnut Plant). As
in other realms of culture, so many trends start
in New York. This book gives the scoop on all the
treats that everyone is buzzing about.
The Art of French Baking - Ginette Mathiot

2011-11-05
From éclairs to soufflés and macaroons to
madeleines, when it comes to desserts, no one
does it better than the French. Beautiful, elegant
and delicious, French desserts are easy to create
at home as only a few basic recipes are needed
to make some of the world's most renowned
cakes and tarts. The Art of French Baking is the
definitive collection of authentic French pastry
and dessert recipes. From Tarte Tatin and
Hazelnut Petit Fours to Cherry Tartlets and
Choux Buns, it contains more than 350 simple
recipes that anyone can follow at home. The
book also includes details of basic equipment
and techniques and information on how to
troubleshoot common baking problems. Along
with beautiful photographs and illustrations
throughout, The Art of French Baking is an
inspiring collection to celebrate the sweet tastes
of France. The book was translated and edited
by Parisian home cook, Clotilde Dusoulier, of the
famed food blog chocolateandzucchini.com.
Pierre Hermé Pastries (Revised Edition) Pierre Hermé 2012-10-01
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Cupcakes from the Primrose Bakery - Martha
Swift 2010-03-16
Shares recipes from the Primrose Bakery for
cupcakes and frostings, with decorating ideas
for different holidays and celebrations.
Patisserie - Melanie Dupuis 2016-02-24
Patisserie gives readers all the technical knowhow required to become an expert in the art of
French patisserie and invent their own
masterpieces. Each of the 100 recipes features a
full-colour cross-section illustration, step-by-step
photography and a beautiful hero image in order
to both inspire the reader and demystify some of
France’s most iconic desserts. Patisserie
includes the basic building-block recipes needed
to understand the fundamentals of French
patisserie, from the pastry itself (shortcrust
pastry, sweet pastry, puff pastry, choux pastry
and more) to fillings (custards, creams, butters,
mousses, ganaches and pastes) and
embellishments (meringue, chocolate, sauces
and sugar art). From simple treats like
madeleines, financiers and cookies to more
complex creations, like black forest cake, éclairs,
croissants, macarons, lemon meringue pie,
l’opera, mocha, croquembouche, charlotte, rum
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baba and more, Patisserie covers all of the
French delicacies you could ever dream of.
Gabriel Kreuther - Gabriel Kreuther 2021-11-09
From award-winning chef Gabriel Kreuther, the
definitive cookbook on rustic French cooking
from Alsace Gabriel Kreuther is the cookbook
fans of the James Beard Award-winning chef
have long been waiting for. From one of the
most respected chefs in the United States, this
cookbook showcases the recipes inspired by
Kreuther’s French-Swiss-German training and
refined global style, one that embraces the
spirits of both Alsace, his homeland, and of New
York City, his adopted home. Sharing his
restaurant creations and interpretations of
traditional Alsatian dishes, Kreuther will teach
the proper techniques for making every dish,
whether simple or complex, a success. Recipes
include everything from the chef's take on
classic Alsatian food like the delicious
Flammekueche (or Tarte Flambée) and hearty
Baeckeoffe (a type of casserole stew) to modern
dishes like the flavorful Roasted Button
Mushroom Soup served with Toasted Chorizo
Raviolis and the decadent Salmon Roe Beggar’s
Purse garnished with Gold Leaf. Featuring
personal stories from the chef's childhood in
France and career in New York as well as
stunning photography, Gabriel Kreuther is the
definitive resource for Alsatian cooking worthy
of fine dining.
Perfect Patisserie - Tim Kinnaird 2013-09-12
A guide to making the classic patisserie
specialties. Perfect Patisserie is designed to help
ambitious home cooks take the next steps in
fancy baking. It provides clear instruction on
how to make the components of patisseries,
shows how to assemble them, and gives over 100
inspired ways to perfect the gorgeous delights
found in Parisian shops. The book has over 100
ways to perfect patisserie, with fully illustrated
tips and advice, and a delicious array of
traditional and unique recipes organized into the
five classic categories: 1. Macarons (sometimes
called French macaroons) are the "supermodels"
of the cake world and have become wildly
popular in recent years. This section covers the
anatomy of a macaron, macaron shells, types of
meringue (French, Italian, Swiss), storing and
serving, plus recipes that include Crème Brûlée
Macaron, Jasmine Tea Macaron, and Chocolate

Orange Macaron. 2. Choux is the basis of dozens
of patisserie creations. This section covers
techniques for choux pastry (Pâte Choux) and
piping skills, with recipes that include
Blackcurrant and Liquorice Religieuse, The
Perfect Chocolate Éclair, Apple Crumble and
Custard Caramel Éclairs. 3. Tarts includes
techniques for sweet shortcrust pastry (Pâte
Sucrée) and recipes that include Tarte au Citron;
Mango, Milk Chocolate and Salt Caramel Tart;
and Strawberry, Pink Peppercorn, and White
Chocolate Tart. 4. Gateaux/Entremet are the
exquisite assembled pastries that we first think
of as patisserie. There are lessons for Génoise
Sponge, Mousse, and how to layer and build
cakes in frames. Recipes include Green Tea,
Lemon and White Chocolate Mousse Delice;
Volcano Cake; and Raspberry and Pistachio
Mousse Cake. 5. Petits Fours and Other Small
Cakes is for such little bites as Madeleines
(honey and lavender), Canelé, Tuiles and French
Butter Cookies. Two final sections focus on
fillings and icings, and decorating and
presentation. The techniques explained include
tempering chocolate and working with caramel.
There is also information on how to make cake
boards, stands and boxes.
Bouchon Bakery - Thomas Keller 2016-10-25
Winner, IACP Cookbook Award for Food
Photography & Styling (2013) #1 New York
Times Bestseller Baked goods that are marvels
of ingenuity and simplicity from the famed
Bouchon Bakery The tastes of childhood have
always been a touchstone for Thomas Keller, and
in this dazzling amalgam of American and
French baked goods, you'll find recipes for the
beloved TKOs and Oh Ohs (Keller's takes on
Oreos and Hostess's Ho Hos) and all the French
classics he fell in love with as a young chef
apprenticing in Paris: the baguettes, the
macarons, the mille-feuilles, the tartes aux
fruits. Co-author Sebastien Rouxel, executive
pastry chef for the Thomas Keller Restaurant
Group, has spent years refining techniques
through trial and error, and every page offers a
new lesson: a trick that assures uniformity, a
subtlety that makes for a professional finish, a
flash of brilliance that heightens flavor and
enhances texture. The deft twists, perfectly
written recipes, and dazzling photographs make
perfection inevitable.
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Patisserie - Melanie DuPuis 2016-03-01
No Marketing Blurb
The Pastry Chef's Guide - Ravneet Gill
2020-09-08
'Pastry is an art but it is also food so remember
to stay in touch with your ingredients, reflect the
seasons in your food and, for the love of God,
don't use strawberries in December.' - Ravneet
Gill. This is a book aimed at chefs and home
bakers alike who FEAR baking. The message:
pastry is easy. Written by pastry chef
extraordinaire Ravneet Gill, this is a straighttalking no-nonsense manual designed to become
THE baking reference book on any cookery
shelf. This is the written embodiment of
Ravneet's very special expertise as a patisserie
chef filled with the natural flair and razor-sharp
wit that gives her such enormous appeal.
Starting with a manifesto for pastry chefs,
Ravneet then swiftly moves onto The Basics
where she explains the principles of patisserie,
which ingredients you just need to know
(gelatine, fresh and dried yeast, flours, sugar,
chocolate, cream and butter), how to line your
tins, understanding fat content, what equipment
you really need, oven temperatures and
variables to watch out for. This section alone will
give the reader enough knowledge of baking to
avoid the pitfalls so many of us take when
baking. Filled with her signature flair and razorsharp wit, this is the pastry reference book for a
new generation of aspiring bakers. 'Desserts are
fundamental, and for this reason there should be
a little room for a pastry chef to flap their wings
like a butterfly, a little leeway for culinary
cheekiness. Rav has this in spades.' - Fergus
Henderson, St.JOHN, London 'Come for the
cakes...stay for the sass.' - The Sunday Times
'Seriously good, and useful and beautiful little
book.' - Felicity Cloake, Food Writer 'Everything
we love in the world of food right now.' - The
Observer Food Monthly 50 '100 Most Influential
Women in Hospitality.' - CODE Quarterly
Pâtisserie at Home: Step-by-step recipes to
help you master the art of French pastry Will Torrent 2020-03-10
Perfect the art of French pâtisserie with over 70
classic recipes from award-winning pastry chef
Will Torrent.
The Pastry Chef Handbook - Pierre Paul Zeiher
2022-05-24

All the information, guidance, and recipes you
need to become a pastry professional--in a single
book! Comprehensive in its content and practical
in its approach, The Pastry Chef Handbook
addresses all the professional steps necessary
for this demanding and fascinating profession. In
addition to the examples illustrated by step-bystep visuals and essential cultural elements, the
book covers nutrition, hygiene, service, and
presentation. Beginner pastry chefs will be able
to learn the basic rules and 100 preparation
techniques--from making custard in a bain-marie
to icing. Inside, there are also 100 detailed
classical recipes ranging from Saint-Honoré to
Opera. And with the QR codes integrated
throughout the book, readers will be able to
consult professional videos to perfect their
know-how on the companion BPI Campus site.
The Pastry Chef's Apprentice - Mitch Stamm
2011-07-01
For many people, pastries, cakes, chocolates,
and sweets come ready to eat right from the
grocery store. If they're lucky, a local bakery or
chocolate shop satisfies the community's sweet
tooth. Few people think they have the skill or the
time to tackle something as seemingly
complicated and time-consuming as homemade
pastry. In The Pastry Chef's Apprentice, author
Mitch Stamm simplifies a culinary school's core
pastry curriculum and teaches the reader just
how quickly you can go from sifting and stirring
to spectacular. The masters featured in The
Pastry Chef’s Apprentice teach classic pastry
skills, such as caramel, pate a choux, tart crusts,
and more, to the amateur food enthusiast.
Through extensive, diverse profiles of
experienced experts plus fully illustrated
tutorials and delicious recipes, the reader gets
insider access to real-life chefs, bakers, culinary
instructors, and more. With these new skills—or
just the chance to revisit their old
standards—everyone from casual cooks to
devoted epicures will learn dozens of new ways
to take their kitchen skills to the next level.
Featured chefs include: Laurent Branlard, USA:
restaurateur and Executive Pastry Chef at the
Swan and Dolphin Resorts at Disney World
Frederic Deshayes, France: Chief Pastry &
Bakery Instructor at At-Sunrice GlobalChef
Academy Thaddeus Dubois, USA: former White
House Executive Pastry Chef and Culinary
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Mentor Robert Ellinger, UK/USA: owner of
Baked to Perfection, founder of the Guild of
Baking and Pastry Arts, and international pastry
competition judge Lauren V. Haas, USA:
Assistant Pastry Chef at Albert Uster Imports
and Instructor at Johnson & Wales University
Thomas Haas, Germany/USA En-Ming Hsu, USA:
Chef Instructor at the French Pastry School in
Chicago William Leaman, USA: World Champion
Baker and Owner of Bakery Nouveau in Seattle
Iginio Massari, Italy: Author, Restaurateur, and
Founder of the Academy of Italian Master Pastry
Chefs Kanjiro Mochizuki, Japan: Executive
Pastry Chef at the Imperial Hotel in Tokyo Ewald
Notter, Switzerland/USA: Founder and Director
of Education of Notter School of Pastry Arts Kim
Park, South Korea: owner of the Green House
Bakery and captain of South Korea’s national
pastry team Jordi Puigvert, Spain: founder of
Sweet‘n Go, consultant, and professor at the
School of the Hotel de Girona in Spain Anil
Rohira, India/Switzerland: Corporate Pastry Chef
for Felchlin Switzerland and coach and judge for
national and international competitions
Sébastien Rouxel, France/USA: Executive Pastry
Chef for the Thomas Keller Restaurant Group
Kirsten Tibballs, Australia: Founder of Savour
Chocolate and Patisserie School in Melbourne
Franz Ziegler, Switzerland: Author and
Consultant
Patisserie - Leonard J Hanneman 2009-11-03
This classic book, widely known and used by
patissiers is a professional text on the art of
patisserie. In the twenty years that Patisserie
has been published there have been great
changes in almost every aspect of this art, and
the author has thoroughly updated this new
edition to take account of these. Updated in
paperback format the revised edition of this
classic text is now even more affordable,
practical and enjoyable. Complete with the
original, beautiful seventy-three colour
photographs, each shows clearly how the
finished product should be presented, and a
wide range of diagrams demonstrate the more
complex processes. New dishes have been
added, for example, pavlova, sticky toffee
pudding, blinis, pasta dough, frangipan apple,
cheesecake, and sugar balls, while some of the
existing ones have been amended or replaced.
Additional information on fruits, and on using

eggs or egg substitutes in patisserie have been
included. Of special interest are the chapters on
equipment, commodities, and hygiene, which
include the provisions of the Food Hygiene
(Amended) Regulations 1990, as far as they
affect the patisserie section of the catering
industry.
Mastering the Art of French Cooking - Julia
Child 1976
Anyone can cook in the French manner
anywhere, wrote Mesdames Beck, Bertholle, and
Child, with the right instruction. And here is the
book that, for forty years, has been teaching
Americans how.Mastering the Art of French
Cooking is for both seasoned cooks and
beginners who love good food and long to
reproduce at home the savory delights of the
classic cuisine, from the historic Gallic
masterpieces to the seemingly artless perfection
of a dish of spring-green peas. This beautiful
book, with more than one hundred instructive
illustrations, is revolutionary in its approach
because: It leads the cook infallibly from the
buying and handling of raw ingredients, through
each essential step of a recipe, to the final
creation of a delicate confection. It breaks down
the classic cuisine into a logical sequence of
themes and variations rather than presenting an
endless and diffuse catalogue of recipes; the
focus is on key recipes that form the backbone of
French cookery and lend themselves to an
infinite number of elaborations bound to
increase anyone s culinary repertoire.
The Professional Pastry Chef - Bo Friberg
1996
If you think sumptuous desserts and healthy
eating don't go together, you'll change your
mind when you see the tempting, yet delightfully
healthy desserts that Bo Friberg has added to
the Third Edition of this ever-popular pastry
cookbook. The Light Desserts chapter now offers
twice as many mouth-watering desserts that will
please your palate, your heart, and your
waistline. The Third Edition on The Professional
Pastry Chef offers hundreds of tempting, easy-tofollow recipes that range from classical to
contemporary favorites. Here is a complete
guide to the preparation and artful presentation
of a bounty of pastries and desserts, including
breads, cakes, cookies, pastries, ice creams,
candies, and restaurant desserts. Instructions
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for every recipe have been rewritten using
shortened, numbered steps to make them as
easy to follow as possible. Each recipe thoroughly tested by the author and thousands
of his students - has been refined to perfection
and is virtually foolproof. In brand new,
consolidated introductions to each recipe,
Master Pastry Chef Bo Friberg carefully explains
the proper blending of ingredients, use of pastry
equipment, alternate presentations, and
professional techniques so you can produce
professional results the first time.
Short and Sweet - Dan Lepard 2011-10-20
Winner of the Andre Simon Food Book Award
2011 The ultimate baking compendium from Dan
Lepard, the country's foremost baking guru.
Patisserie - Philippe Urraca 2017-09-25
"A comprehensive and beautiful reference
focusing on French baking, written by awardwinning Pastry Chef Philippe Urraca. Contains
step-by-step accessible instructions for the
creation of these wonderful pastries. wonderful
pastries. wonderful pastries. wonderful pastries.
Book for amateur and professional bakers
alike."--Amazon.com
The Fundamental Techniques of Classic
Pastry Arts - French Culinary Institute
2021-06-22
"An indispensable addition to any serious home
baker's library, The Fundamental Techniques of
Classic Pastry Arts covers the many skills an
aspiring pastry chef must master. Based on the
internationally lauded curriculum developed by
master pâtissier Jacques Torres for New York's
French Culinary Institute, the book presents
chapters on every classic category of confection:
tarts, cream puffs, puff pastry, creams and
custards, breads and pastries, cakes, and petits
fours. Each chapter begins with an overview of
the required techniques, followed by dozens of
recipes—many the original creations of
distinguished FCI graduates. Each recipe even
includes a checklist to help you evaluate your
success as measured against professional
standards of perfection! Distilling ten years of
trial and error in teaching students, The
Fundamental Techniques of Classic Pastry Arts
is a comprehensive reference with hundreds of
photographs, a wealth of insider tips, and highly
detailed information on tools and
ingredients—quite simply the most valuable

baking book you can own."
The Professional Pastry Chef - Bo Friberg
2002-03-05
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 betterand 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
tantalizing desserts-today and for years to come.
Patisserie at Home - Melanie Dupuis 2016-11-08
The ultimate French pastry and dessert
cookbook, featuring 100 sumptuous, easy-tomaster 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
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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 stepby-step photos and a large full-page 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!
Mastering the Art of French Pastry - Bruce
Healy 1984
Explains French techniques for making doughs,
batters, fillings, and toppings, providing
hundreds of recipes for combining these
ingredients to create brioches, croissants, cakes,
pies, meringues, and puff pastries
French Patisserie - FERRANDI Paris
2017-11-14
Ferrandi, the French School of Culinary Arts in
Paris—dubbed “the Harvard of gastronomy” by
Le Monde newspaper—is the ultimate pastrymaking 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.
Patisserie - William Curley 2014-05-22
'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, it's easy
to start making perfect patisserie at home.
Patisserie processes are broken down into a
step-by-step 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!
A Jewish Baker's Pastry Secrets - George
Greenstein 2015
Presents a collection of pastry recipes from an
award-winning New York baker, covering basic
technques, equipment, tools, and ingredients
and offering variations on coffee cake, strudel,
babka, and breads.
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