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Diana Ballard : Whole Wheat Breadmaking: Secrets of the Masters Made Easy  before purchasing it in order to 
gage whether or not it would be worth my time, and all praised Whole Wheat Breadmaking: Secrets of the Masters 
Made Easy: 

5 of 5 people found the following review helpful. An excellent resourceBy AlysonI received a grain grinder and this 
book as a gift one year. At the time my family was so small that our bread making needs were handled easily by a 
breadmaking machine (and she even includes recipes for those!), but gradually we added children and I needed to 
learn to make bread in ever-increasing batches. I turned to this book again and again. With no experience making 
bread by hand, much less whole wheat bread, I was able to make perfectly edible loaves from the first batch. It is so 
nice to have a book written well enough to guarantee success!6 of 6 people found the following review helpful. Whole 
wheat breadmaking simplified!By A CustomerThis book gives all the details that a new bread maker needs for success 
with whole wheat bread. It is well written and concise. It gives the instructions for kneading, rising, shaping, yeast, 
etc., that many cookbooks do not include but that make the difference between success and failure. The author is a 
little too careful, though; it is possible to have success with whole wheat bread without adhering religiously to all of 
her suggestions. The book also needs to be updated with a more modern view of yeast and wheat storage.2 of 2 people 
found the following review helpful. Not to hard, not too easy, but just rightBy WordsmithI am a bachelor, and have 
wanted to learn how to make bread for health reasons. This book was very simple to follow, and one I would 
recommend to anyone who wants to grasp the basics of breadmaking.
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