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Nick Malgieri : The Modern Baker: Time-Saving Techniques for Breads, Tarts, Pies, Cakes and Co  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised The Modern Baker: Time-
Saving Techniques for Breads, Tarts, Pies, Cakes and Co: 

5 of 5 people found the following review helpful. The first review I have written, in over 200 orders from !By CaroI 
am a regular baker, trying to learn new things and improve my skills. I don't buy many cookbooks, but what a winner 
"The Modern Baker" is! Many times, techniques are not that well explained, but that is NOT the case in Nick 
Malgieri's book.I have been experimenting with croissant dough, with less than perfect results. And had an interest in 
puff pastry, after trying a tart at a restaurant. With Nick's step by step instructions, and fabulous tips, I learned that this 
is very simple, and produces fabulous results! Can't wait to try other things and will check out other Nick Malgieri 
books.7 of 7 people found the following review helpful. I've baked from the Modern BakerBy Kris BarlowI received 
this book a couple of months ago, arriving at my door when I had a bunch of over-ripe bananas to use. I decided to try 
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the chocolate banana muffin recipe and it is a hit. Wonderful dark chocolate, moist muffins which disappeared before 
they could cool. I've tried other recipes and all have worked wonderfully. The ingredients and tools are common--
mostly usual kitchen and pantry items, the instructions clear and easy to follow, and the photos are beautiful. And 
these recipes have been formulated for our busy lives---times have been shortened and processes made easier. I can't 
want to continue with my baking--I want to bake the entire book over the next few months.0 of 7 people found the 
following review helpful. not for me + A torn sides bookBy Hamdafirst i can take a single scratch on my books and i 
received this book like its been used by someone, the front cover is twisted up the sides are all slightly removed and 
the white filling is showing,terrible ! and this is the second time i get a book in a bad shape im seriously thinking of 
getting my books from somewhere else!the book itself is just fine! for someone who has lots of cookbooks this added 
almost nothing, it has a cake photo but this is almost all savory recipes , breads and savory tarts, and nothing new in 
the sweets part. i havent tried any recipes yet so i left a star for that it might be good bakings, but i already have good 
basic recipes like blackberry muffin etc. so i might use some bread recipes here and thats all for me.

A collection of 150 simple step-by-step recipes that still have gourmet appeal, Modern Baker strives to bring you 
baking success with the bulk of the preparation taking under one hour mdash; now in paperback!


