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Linda Collister : The Great British Book of Baking: 120 Best-L oved Recipes From Teatime Treatsto Piesand
Pasties before purchasing it in order to gage whether or not it would be worth my time, and all praised The Great
British Book of Baking: 120 Best-Loved Recipes From Teatime Treats to Pies and Pasties:

0 of 0 people found the following review helpful. Very Nice CookbookBy JanSeashelINice cookbook purchased as
"used" with lots of great recipes. The text with the histories of various baked items was interesting.1 of 1 people found
the following review helpful. Five StarsBy Karen GuckVery pleased.2 of 2 people found the following review helpful.
Beautiful bookBy Anne Johnsonl had tried to buy this book some time ago, but it was not available so | bought the
ebook version. | really was not happy with that, so when | found this| ordered it right away. The book isin great


http://f3db.com/pub/links.php?id=0718157117

condition so | am very happy to haveit.

Wooden spoons at the ready for Linda Collister's The Great British Book of Baking. Thisisthe official book to
accompany the hit BBC2 TV series The Great British Bake-off, presented by Sue Perkins and Mel Giedroyc. This
book takes us on atour of the very best in baking our nation has to offer -- from Eccles cakes to Cornish pasties,
Chelsea buns to Scottish gingerbread. With trips to notable landmarks from baking history -- Melton Mowbray and
Sandwich among the more famous, as well aslocally loved secrets from towns and villages around the country -- the
book highlights the importance of baking as part of our national heritage. Over 120 recipes, as well as numerous
adaptations and suggestions, cover the whole range of baking skills from sweet jam tarts to savoury game pie. These
are recipes that have been passed through the generations, securing themselves as baking classics, and include recipes
from the contestants of The Great British Bake Off. Whether you want to try your hand at the delicate art of petticoat
tails shortbread or dish up a hearty steak pie to a hungry family, you will be looking between the pages of The Great
British Book of Baking time and time again, as Linda Collister has brought together the very best recipes from around
the British Isles. Linda Collister has written over twenty-five books, having trained at the Cordon Bleu, then La
Varennein Paris. SheilaKeating is afood writer and author, with a specia interest in the provenance of British food.

About the AuthorLinda Collister trained at the Cordon Bleu, then LaVarenne in Paris. She has written over twenty-
five books, nearly all on the subject of baking. Sheila Keating is afood writer who has worked on awide range of
books. She has a special interest in the provenance of British food and has written the narrative introductions for The
Great British Book of Baking.



