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Paul Gayler : World Breads: From Pain De Campagne to Paratha (The Small Book of Good Taste Series) 
before purchasing it in order to gage whether or not it would be worth my time, and all praised World Breads: From 
Pain De Campagne to Paratha (The Small Book of Good Taste Series): 

0 of 0 people found the following review helpful. Great bookBy CShurtzI love this book. I bought a second for my 
sister. It has bread recipes-some more complex and some simple. It is a short book so it does not have a lot of extra 
recipes that I probably wont ever look at or use. I love this book!0 of 0 people found the following review helpful. 
Bread! Yum!By CustomerLoved the recipes. My personal opinion is, 200 recipes from around the world would never 
cover it. Bread is a universal.1 of 3 people found the following review helpful. World BreadsBy Christopher 
PetersThis is a good survey of many different kinds of bread recipes from around the world. It gave me a lot of ideas 
that I either used, or followed into other cookbooks or bread recipes.

http://f3db.com/pub/links.php?id=1903221617


A delicious and imaginative collection of bread recipes from around the world.Chef Paul Gaylor serves up more than 
30 recipes representing the world's favorite breads, from Hot Tea Cakes with Butter to Pita with Hummus, Ciabatta 
with Olive Oil and Tomato to Classic Cornbread. There are also recipes for herb and savory breads, including Roasted 
Garlic and Rosemary Batarde and Greek Stuffed Rolls, as well as sweet breads, such as Saffron Brioche and Stollen. 
Throughout, the author thoroughly explains all the techniques of bread-making, from creating starter dough to proving 
and shaping the loaf. 

About the AuthorPaul Gayler is one of the finest of the new generation of chefs. He is executive chef at the prestigious 
Lanesborough hotel on London's Hyde Park, where he leads a team of 35 chefs. He is author of Burgers, Steak, and 
Mediterranean Cook, all published by Jacqui Small. 


