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Bruce Weinstein, Mark Scarbrough : The Ultimate M uffin Book: More Than 600 Recipesfor Sweet and Savory
Muffins (Ultimate Cookbooks) before purchasing it in order to gage whether or not it would be worth my time, and
all praised The Ultimate Muffin Book: More Than 600 Recipes for Sweet and Savory Muffins (Ultimate Cookbooks):

3 of 3 people found the following review helpful. so | am deeply disappointed.By Bonita G. Van MeterThe title says
More than 600 recipes, there are 101 muffin recipes and 10 topping recipes.....inside the book states RECIPES and
VARIATIONS, but that isn't on the cover. So basically just another muffin book. | honestly expected 600 different
recipes for muffins, so | am deeply disappointed.O of 0 people found the following review helpful. Absolutely A Gresat
BookBy IMEWhat a great book for muffin making! | was so impressed with the care and detail given to each and
every recipe. There is such agreat variety of recipes from sweet to savory to variations on basic muffins. It is obvious
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that alot of thought, work and research went into producing this book. I commend the authors on their excellent work
in producing this. Having said all this, | must confess that I'm gluten free but the book gave me so many ideas for
muffins (including several GF recipes). One of the outstanding features of the book is the detail given to ingredients -
what they are and where to find them. And, too, the baking tips were the best I've found in many a cookbook. It isfun
to go through the recipes and then see the many variations of each one (i.e., a muffin recipe followed by variations,
ingredient additions, etc. Many thanks to the authors for the great book.0 of 0 people found the following review
helpful. Great book for great muffins! By book-stop shopAnyone who loves making and then eating muffins will love
this book. There are so many variations of basic and not so basic muffins that you will never run out of ideas for
making different muffins than what you are used to making.Just pick an ingredient and you'll most likely find a recipe
or two to suit your taste.And if you don't feel like a muffin, you can use the batter for quick breads.

Wheat's quick, easy, and sure to bring on the smiles? Muffins, of course! For recipes that are sweet, savory, or just over
the top, look no further than The Ultimate Muffin Book. From classics like Berry and Corn Muffins to new favorites
like Margarita and savory Quiche Lorraine Muffins, Bruce Weinstein and Mark Scarbrough once again take an
American fun-food classic to new heights by offering more than 600 recipes and variations for absolutely every muffin
imaginable. Peanut Butter Chocolate Chip, anyone? Or luscious Hazelnut? Or what about Pizza Muffins for kids of al
ages? Low-fat, nonfat, gluten-free, dense, and decadent - they're all here, as well as baking tips, an ingredients guide,
and awitty history of how the muffin came to be an American institution. Muffins. Is there a better way to make
everyoneinyour life smile?

From Publishers WeeklyThe talented team behind the Ultimate cookbook series (The Ultimate Shrimp Book; The
Ultimate Brownie Book; etc.) brings its ebullient creativity to this very American quick bread, explaining muffins
origins and providing many tips on technique, ingredients and equipment. They also include a source guide and an
extremely helpful list of recipes by ingredient (e.g., all muffins with chocolate). The authors present their 101 master
muffin recipes a phabeticallymdash;Almond through Zucchinimdash;and offer several variations for each.
Recognizing the recent "cupcakeization" of muffins, Weinstein and Scarbrough offer quite afew light and/or savory
selections, such as Low-Fat Banana or Green Onion Parmesan. But there is no denying their sweet tooth, as witnessed
by Coffeecake and Marmalade Muffins for breakfast, or Fudge, Macaroon, and Pineapple Upside-Down Muffins for
dessert. Those on special dietswill relish the selection of dairy- and gluten-free muffins, and for holidays, cooks might
consider Haroseth, Fruitcake or Sweet Potato Casserole Muffins. Some of the ingredient combinations veer into the
guestionable (e.g., frankfurter-laden Corn Dog Muffins, Strawberry Black Pepper Muffins, or Duck Confit Quiche
Muffins). Still, it's hard to resist the authors' user-friendly instructions, punchy head notes, clever suggestions and
enthusiasm for their subject. Photos not seen by PW. Copyright copy; Reed Business Information, a division of Reed
Elsevier Inc. All rights reserved.About the AuthorBruce Weinstein and Mark Scarbrough are the award-winning
authors of nineteen cookbooks. They are contributing editors to Eating Well and columnists for weightwatchers.com,
and they contribute regularly to Cooking Light, Fine Cooking, the Washington Post, and other publications. When
they're not teaching cooking on Holland America cruise ships, they livein rural Litchfield County, Connecticut, with a
fairly sane collie named Dreydl. Bruce Weinstein and Mark Scarbrough are the award-winning authors of nineteen
cookbooks. They are contributing editors to Eating Well and columnists for weightwatchers.com, and they contribute
regularly to Cooking Light, Fine Cooking, the Washington Post, and other publications. When they're not teaching
cooking on Holland America cruise ships, they livein rural Litchfield County, Connecticut, with afairly sane collie
named Dreyd!.



