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Avner Laskin : The Easy Way to Artisan Breads Pastries  before purchasing it in order to gage whether or not it 
would be worth my time, and all praised The Easy Way to Artisan Breads Pastries: 

0 of 0 people found the following review helpful. should've listenedBy Honest Vi read a review prior to buying this 
book that stated you'd need a really strong mixer for almost all the recipes. of course i didn't listen and now i can't 
make any of them. the recipes themselves are really nice though, so it's not a complete loss. hopefully i'll be able to 
bake some bread when i can afford a really strong mixer.5 of 5 people found the following review helpful. Fantistic 
Breads Made EasyBy MichaelI have searched cookbooks for years trying to find good bread recipes. Finally, I 
checked this book out from the library and found dozens of great recipes for everything artisan. After four fantastic 
breads, we had to buy the book. My wife and I have stopped buying bread almost entirely. Now, I bake nearly all of it 
from this book. My favorite recipes thus far are the bavarian chocolate babka (delectable), the pizza, the hamburger 
buns, and the ciabatta bread.0 of 0 people found the following review helpful. Bread BakingBy V. CarloExcellent 

http://f3db.com/pub/links.php?id=140271260X


book, good recipes, clear instructions, easy to follow with great results.

Itrsquo;s the best cookbook on the subject, and it sells for a price thatrsquo;s simply unbeatable. These are gourmet 
recipes made simplemdash;thatrsquo;s their magic. Avner Laskin trained at the renowned Cordon Bleu school in Paris, 
but he knows that most home bakers havenrsquo;t, so he takes the intimidation out of the baking process with 
wonderfully easy-to-follow guidelines. With his help, making such delicacies as French-Style Brioche and Peach 
ldquo;Tarletetterdquo; Rolls become real possibilities for almost anyone. Laskin discusses the raw materials (wheat, 
cereals, and flours); goes through all the techniques, from kneading to shaping; and covers fermented, sponge, and 
sour doughs. Bake up Heavenly Apple-Cinnamon Bread, Amaretto Almond Rolls, Russian Chocolate Crunch Cake, 
plus a selection of superb sandwich, everyday, and festive breads.

From Publishers WeeklyArtisan bread-baking is usually characterized as an arduous process, but Laskin, who trained 
at Paris's renowned Cordon Bleu culinary school, attempts to bring it to the masses-with mixed results-in this slim, 
highly visual baking book. After a brief overview of ingredients and techniques, he offers a wide range of appealing 
recipes, from Florida Citrus Brioche to Irish Potato Bread (though one might dispute whether some inclusions, such as 
pizza crust and blueberry muffins, are really "artisan"). The recipes are divided into seven sections, with the first part 
concentrating on sweeter breads and pastries and the second part on international offerings like the dense, strongly 
flavored Pyrenees Mountain Bread and the simple but toothsome Tuscan Bread. Many of these are sourdoughs, and 
Laskin includes a fairly detailed primer on how to make the crucial initial sourdough starter. However, elsewhere he 
omits useful details like what to look for in the dough consistency while mixing or how much the bread should rise in 
a given period. He also uses more yeast than is usually called for; this can make dough rise faster, but one loses some 
of the flavor for which artisan breads are prized. Those with bread experience might add a few of these recipes to their 
repertoires (like the Delicate Butter Bread), but beginners will discover that, while many of these recipes seem simple, 
they lack the detail necessary to walk them through the baking process. Copyright copy; Reed Business Information, a 
division of Reed Elsevier Inc. All rights reserved. 


