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Christine Ingram : The World Encyclopedia of Bread and Bread Making  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised The World Encyclopedia of Bread and Bread Making: 

0 of 0 people found the following review helpful. The book I have been looking for ...By JourneymanFor years I have 
been looking for a bread cookbook that will show me how to make those wonderful European rolls that have begun 
every day at our breakfasts abroad across Europe. This is the book. I have made two of the breakfast roll recipes and 
they produced exactly the roll of my nostalgia. Also have been delighted with the nan and pita recipes ... much 
superior to others I have tried. It is a shame this book is not in print, but I was thrilled to find a good used copy.0 of 0 
people found the following review helpful. Five StarsBy Mike JolicoeurI'm into home bread making and this book 
helped me in making my bread better2 of 2 people found the following review helpful. World of Breads As A 
ReferenceBy perrymasonaryThis is just another of the many issued and reissued versions of Christine Ingram and 

http://f3db.com/pub/links.php?id=1859679129


Jennie Sharpter's book on breads of the world.This book has been published and republished by Anness and Lorenz in 
either the large format approximate 12" x 9" and a smaller version about 8" x 6" both with 256 pages between the 
covers. There are also paperback version of this book in both formats.While this book may not be the ultimate bread 
book in terms of recpies, it is a wonderful book on bread from around the world. Well illustrated and with excellent 
descriptions I found this book a wonderful addition to my library, although it is not my go to book for making 
bread.Anyone interested in adding this book to their library I recommend the large format size as the small format is 
just shrunken, which means the print has shrunk too and it quite small to read.

A practical cook's bible of the breads of the world: where they come from, their characteristics and how to make them.


