
[Library ebook] Traditional Breads of the World: 275 Easy Recipes from Around the Globe

Traditional Breads of the World: 275 Easy Recipes from Around 
the Globe

Lois Lintner Ashbrook, Marguerite Lintner Sumption 
audiobook | *ebooks | Download PDF | ePub | DOC

#941273 in Books 2013-05-13Original language:EnglishPDF # 1 8.27 x .53 x 5.83l, .67 #File Name: 
1626549710252 pagesShips from Vermont | File size: 79.Mb

Lois Lintner Ashbrook, Marguerite Lintner Sumption : Traditional Breads of the World: 275 Easy Recipes 
from Around the Globe  before purchasing it in order to gage whether or not it would be worth my time, and all 
praised Traditional Breads of the World: 275 Easy Recipes from Around the Globe: 

2 of 2 people found the following review helpful. Tasty bread/treats so yummy and you know what ingredients are in 
your food.By Mary K boyerWonderful recipes! I was looking for a variety of healthy, traditional breads to make 
instead of buying grocery store bread, or paying a lot of money for what I should be making myself. There are plenty 
of easy recipes that my daughter makes on her own. There are also recipes for advanced baking skills , as well. The 
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variety is wonderful, there is something for everyone in this book!10 of 10 people found the following review helpful. 
ClassicBy DaphineI like a book that opens with "imperative introductory material". It was first published in 1941 so I 
respect this as you would a command from a stern yet kind elder. I really didn't know how to bake bread more than a 
zucchini loaf, so I was glad to start with the basics. With the flurry of recipes that I come across daily, I find the 
expertise of this book very valuable. In my hands I have a curated collection of 275 recipes that are organized by 
country of origin as well as... "mood", may be a way to explain it. Basically, the authors organized recipes in lists like: 
If you are a Beginner; If you have Sour Cream; If you want something Inexpensive... and so on.It's amazing how many 
different kinds of breads there are in this world. I started off with the Irish soda breads and so excited to make a bigger 
dent. You may notice that the section of Irish recipes is rather short because they found many recipes too close to the 
British, so if you want more: check the Irish Pantry.

Traditional Breads of the World: 275 Easy Recipes from Around the Globe is a curated collection of recipes that have 
been treasured for generations. Compiled and edited from a nationally diverse selection of contributors, it includes a 
variety of breads, from breakfast and dessert treats to classic, hearty dinner breads. Traditional Breads of the World 
offers a large palette of tried, tested, and timeless recipes to fulfill every craving. In addition to its delectable recipes, 
Traditional Breads of the World explains baking fundamentals and the most effective approaches to achieving 
delicious loaves. Anticipating common baking problems, authors Sumption and Ashbrook offer suggestions for 
variations, substitutions, and creative use of common pantry items. Familiarizing yourself with these strategies, you 
will develop versatility and enhanced intuition as a baker. Traditional Breads of the World is a true imprint of the heart 
of the home, collecting the secret family recipes found nowhere else. From brioche to soda bread, stollen, scones, 
chupattis and beyond, this timeless volume is an international culinary tour. Overflowing with recipes for every 
occasion, cooking advice, and charming illustrations, bakers of all proficiencies and tastes will find Traditional Breads 
of the World is the perfect addition to their library.


