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Nick Malgieri : The Modern Baker: Time-Saving Techniquesfor Breads, Tarts, Pies, Cakes and Cookies 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 Cookies:

2 of 2 people found the following review helpful. | eat. Therefore, | am.By Don Klinel travel to eat. | cook to eat. And
| bake to eat--often daily, especialy since | found this book. Thisbook truly isfor "the modern baker." These are quick-
to-make recipes, and give directions that yield successful results. All the recipesthat | have baked from this book have
resulted in the oooohs and aaaahhhs of guests and in the renewal of my gym membership. Nonetheless, | am happy to
now make the best focaccia, quick breads, cakes and tarts I've ever eaten.Bring it on, Nick; I'll preheat the oven!1 of 1
people found the following review helpful. DeliciousBy Ana L.Every recipe | have tried from this book is absolutely


http://f3db.com/pub/links.php?id=0756639719

delicious, savory or sweet. However, this book is not for the calorie counting, butter free or reduced cholesterol kind
of baking. Itisfull flavor , good quality ingredients baking. | love the steps- by - step instructions with pictures to
illustrate . My 2 favorite recipes for desserts are the Parisian Fruit Tarts and the BlueberryCrumble pie. | don't
recommended the book for beginner bakersl of 1 people found the following review helpful. Great book!By J.
Romanl got this for about $4 and | would gladly have paid more for it. Thisis my first book by Chef Malgieri and |
would be really interested in purchasing more of hiswork.There are alot of really creative and easier waysto create
baked goods. | was extremely apprehensive about the chocolate cupcakes he has (water in cupcakes?), but | made
them for a bridal shower and had 10 different people ask me for the recipe. This cook is definitely a keeper!

A collection of 150 simple step-by-step recipes that still have gourmet appeal, The Modern Baker strives to bring you
baking success with the bulk of the preparation taking under one hour. Nick Malgieri distills years of teaching and
experience into these detailed recipes for virtually every savory or sweet yeast bread, quick bread, muffin, pastry,
dough, and batter. Recipes are thorough and include descriptions of how batters and doughs are supposed to appear at
each stage of preparation. The Modern Baker is as necessary and essential as a good oven; Nick Malgieri leads cooks
through the simple art of creating an international assortment of delicious sweet and savory baked goods, interweaving
techniques and helpful sidebars.

.com A collection of 150 simple step-by-step recipes that still have gourmet appeal, The Modern Baker strives to bring
you baking success with the bulk of the preparation taking under one hour. Nick Malgieri distills years of teaching and
experience into these detailed recipes for virtually every savory or sweet yeast bread, quick bread, muffin, pastry,
dough, and batter. Recipes are thorough and include descriptions of how batters and doughs are supposed to appear at
each stage of preparation. The Modern Baker is as necessary and essential as agood oven; Nick Malgieri leads cooks
through the simple art of creating an international assortment of delicious sweet and savory baked goods, interweaving
techniques and helpful sidebars. Sample recipe from The Modern Baker: Chocolate Almond and Amaretti Cake Once
fall arrives and the flood of summer fruit and berries dwindlesto atrickle, | start to think of using nutsin baking. The
new crop of nuts begins to reach storesin the early fall and | love to start using them right away when they're at their
peak of freshness and flavor. This chocolate almond and amaretti cake is a perfect vehicle for enjoying the lush
sweetness of that newly harvested crop of almonds. Nuts and chocolate are always a great combination, and thisrich
and delicate cake showcases them particularly well. The presence of the ground amaretti cookies, made from exotic
wild apricot kernels, provides a slight bitter almond perfume that pleasantly heightens the flavor and aroma of the
almonds in the cake. One taste and you wonrsquo;t miss those peaches and blueberries at all. --Nick Malgieri One 10-
inch cake, about 8 large servings 8 ounces semisweet chocolate 10 tablespoons (1 1/4 sticks) unsalted butter, softened
2/3 cup sugar, divided 7 large eggs, separated 1 1/2 cups whole blanched almonds, about 5 1/2 ounces 1/2 cup finely
crushed amaretti cookies 1/3 cup al-purpose flour Confectionersrsquo; sugar for finishing 1. Preheat oven to 350
degrees, setting arack in the middle level. Butter a 10-inch round cake pan, 2 inches deep, and cut a piece of
parchment or wax paper to fit the bottom. 2. Chop the chocolate finely and placeit in a small bowl over hot water to
melt, stirring occasionally. Remove the bowl from the pan and cool the chocolate dightly. 3. In alarge mixer bowl,
beat the butter with half the sugar until itrsquo;s soft and light. Beat in the chocolate, then the yolks, one at atime,
scraping the bowl and beater(s) often. Continue beating until the mixture is smooth and light. 4. Place the aimondsin
the bow! of afood processor and grind them finely, pulsing the machine on and off at 1-second intervals. Be careful
that they do not become pasty. Stir the almonds and amaretti crumbs, then the flour, into the batter. 5. In a clean, dry
bowl, whip the egg whites until they hold a very soft peak and whip in the remaining sugar in a slow stream. Continue
to whip the whites until they hold a soft, glossy peak. Stir a quarter of the whites into the batter, then fold in the rest
with arubber spatula, so that no streaks remain. 6. Pour the batter into the prepared pan and smooth the top with a
spatula. Bake the cake about 40 minutes, until the center is firm when pressed with afingertip. 7. Cool the cake in the
pan for 5 minutes. The cake may sink dlightly, though this does not affect its texture. Trim off any loose crust and
invert the cake on arack, remove the pan, and allow to cool completely. 8. Dust the cake with confectionersrsquo;
sugar and slide onto a platter. From Publishers WeeklyWould-be bakers could hardly ask for a better instructor than
Malgieri, a prolific cookbook author (How to Bake, A Baker's Tour, Perfect Cakes) and director of the baking program
at the Ingtitute of Culinary Education. Though his previous books have for years made solid home cooking resources,
this volume's clarity and simplicity may make it his most well-received yet. In it, Malgieri manages the considerable
feat of condensing his process for creating pies, tarts, cookies and other baked goods into only the most crucia steps,
without sacrificing taste or texture. Relying on afood processor for most mixing tasks (in place of labor-intensive
steps like folding), Malgieri patiently guides readers through some of the baking world's most daunting delicacies,
including French baguettes, brioche, tart dough, and homemade puff pastry. With Malgieri's confidence-building
tutelage and alittle practice, readers will be frosting cakes and cranking out scones like pros, and the chef offers
multiple variations to try once the basics have been mastered. Though the layout |eaves something to be desired--a mix
of too-small typefaces, especialy in ingredient lists, is sure to cause eyestrain--this makes a solid introduction and a



dependabl e resource. Copyright copy; Reed Business Information, adivision of Reed Elsevier Inc. All rights
reserved.From School Library JournalMalgieri is director of the baking program at New Y ork's Institute of Culinary
Education and author of numerous other cookbooks, including How To Bake, in many ways the predecessor of this
ambitious new title. He begins with an introduction to ingredients, equipment, and techniques and follows with eight
recipe chapters. Chapter introductions provide helpful general tips on the various techniques involved, and recipe
headnotes offer more specific information. Despite the subtitle, streamlined techniques do not seem to be a major
focus, as many recipesrely on classic, time-tested methods. The recipes, many shown in color photographs, include
both traditional favorites like Date Walnut Bread and more contemporary creations such as Smoked Salmon Mille-
Feuilles, with ethnic specialties from awide range of cuisines. For most baking collections.Mushet, a talented pastry
chef, cooking teacher, and author of the excellent Desserts: Mediterranean Flavors, California Style, presents the latest
book from the Sur La Table team, following Things Cooks Love. Like Malgieri's book, it covers both sweet and
savory baking, but it includes far more information. Two lengthy introductory chapters cover techniques, equipment,
and ingredients, and dozens of sidebars on "Tips for Success' and "What the Pros Know" offer further helpful insider
advice. Recipes range from basics such as Quick Puff Pastry and Classic Sugar Cookies to unusual and appealing
treats like Malted Milk Chocolate Tart; most of them include make-ahead information, and many also have variations.
There are striking color photographs throughout, as well as step-by-step technique photos. Mushet's style is engaging
and never intimidating. Essential. Copyright copy; Reed Business Information, a division of Reed Elsevier Inc. All
rights reserved.



