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Elinor Klivans : Williams-Sonoma Mastering: Cakes, Frostings Fillings  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Williams-Sonoma Mastering: Cakes, Frostings Fillings: 

0 of 0 people found the following review helpful. One of the best simple baking booksBy katie b loves booksI really 
love this book because it starts with the basics, and goes on from there to baking and creating various cakes. This is 
probably not a book for experienced bakers; but for others, it's just great. Lots of pictures (the photography is 
beautiful) demonstrating techniques, step-by-step directions, and finished products. The recipes also show not only our 
standard measurements (i.e., cup, half-cup), but also weights of ingredients by ounce and grams. There are recipes for 
frostings/icings and glazes, layer cakes, bundt cakes, chiffon cakes, upside down cakes, cake rolls and more. They give 
variations on many of the recipes. Techniques shown and explained include separating and whipping eggs, folding, 
chopping and melting chocolate, zesting and juicing citrus. This is a lovely and helpful book that I have turned to 
many times. It's especially a great book to give to a person who is just getting into baking.0 of 0 people found the 
following review helpful. I like to bakeBy Virginia LaVistaI like to bake, so needless to say, I enjoyed the colorful 
photos of thestep-by-step techniques and tips. It's what I expected and what Iwanted. Didn't disappoint. I just say thank 
you.0 of 0 people found the following review helpful. Five StarsBy FiestyBerryAll of the books in the mastering series 

http://f3db.com/pub/links.php?id=0743267397


are fantastic.

About the AuthorElinor Klivans is an award-winning pastry chef trained in France and the United States. She is the 
author of several cookbooks, including Big Fat Cookies and Bake and Freeze Desserts, a Julia Child Cookbook Award 
nominee, and a coauthor of Williams-Sonoma Essentials of Baking. Klivans is also a frequent guest on radio and 
television and has written for numerous national magazines. 


