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Steven Stellingwerf : The Gingerbread Book before purchasing it in order to gage whether or not it would be worth
my time, and all praised The Gingerbread Book:

0 of 0 people found the following review helpful. The Gingerbread BookBy Nancy Hall The seller was wonderful, and
| had purchased this book before. I'm ateacher and it is agreat resource for my students. When | couldn't locate the
book, | ordered afast delivery and the seller was on top of it, and got the book to me in plenty of time for my students
to prepare their gingerbread exams!l would recommend this book to anyone interested in gingerbread. The history,
recipes, templates and ideas.O of O people found the following review helpful. love this bookBy Heatherl've been
checking this book out from the library at Christmastime for more than 10 years. | love love love this book. It has great
recipes and ideas for gingerbread crafting.0 of 0 people found the following review helpful. the gingerbread bookBy
Anne HoganOf all the gingerbread books | own this is without a doubt one of the best (if not THE best). Illustrations
are great, recipes are wonderful but most of all it gives so many unusual ideas to help get the creative juices flowing.
And for those who may just want to admire these works of art without ever creating any it's fine for that aswell. | love
my book.......a"keeper". Y ou won't regret purchasing this book.

Book by Steven Stellingwerf

From Publishers WeeklyWhere's the Christmas cel ebrant who hasn't harbored thoughts of cooking up an edible
cottage? In this beautifully illustrated book, sugarcraftsman and teacher Stellingwerf tells readers how to create a
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number of apparently exquisite gingerbread constructions. He knows his territory. The author provides explicit
directions for fabricating everything from gingerbread cookies lavished with icing to elegant windowed edifices--even
a carousel with gingerbread horses. These inventions are undoubtedly labor-intensive, but good guidance and template
illustrations make even the fanciest methodical and comprehensible. In addition, Stellingwerf offers a history of
gingerbread and a recipe credited to Mary Washington, mother of George. Those new to gingerbread construction can
start out with the ssmpler cookies, then work their way up. The experienced will be challenged to create edible baskets,
country churches and small gazebos. Copyright 1991 Reed Business Information, Inc.



