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LizHerbert : Women'sInstitute Bread before purchasing it in order to gage whether or not it would be worth my
time, and al praised Women's I nstitute Bread:

Bread isalot easier to make than many people think, and means never having to worry about preservatives or
additives. This guide starts by taking the reader through all the stages of bread making, with tips and advice on topics
such asflour types, yeasts, temperature, and storing. Advice is also provided on using the recipesin a bread machine.
More than 100 recipes cover basic breads through to festive celebration recipes and yeast-free breads. Start by making
asimple Farmhouse Loaf or an Oat and Honey Loaf, then expand your repetoire with favorites such as Pitta Bread,
English Muffins, or Foccacia. Add atwist to plain breads with savory touches to create something a bit more unusual,
such as Brie and Redcurrant Bites or Peppercorn Bread. For sweet or spicy recipes, try traditional Danish Pastries or
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Pain au Chocolat, or maybe something a little different such as Sugary Spice Dough Ball Ring. There are plenty of
recipes here for anyone with a sweet tooth. Celebration breads will teach you how to make your own Pannetone at
Christmas to impress friends and family, or try other traditional recipes throughout the year. Lastly, try something
completely diffferent with yeast-, gluten-, or wheat-free breads. Not just for those with afood intolerance, these are
sure to become favorites with everyone who tastes them.

About the AuthorLiz Herbert has written several books, including three for the Women's I nstitutemdash; Heal thy Fast
Food, Soupsfor al Seasons, andnbsp; Tarts.



