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Rob Wanless : Easy Bread Machine Recipes: For 1, 1/2 2 Lb. Machines  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Easy Bread Machine Recipes: For 1, 1/2 2 Lb. Machines: 

0 of 0 people found the following review helpful. Five StarsBy DongdongRob Wanless's recipes in this book as in his 
other ones work very well.0 of 0 people found the following review helpful. Very Good Bread Machine BookBy J. L. 
HewesWanless explains the "why" and "how" in addition to providing great recipes. The Dansk Whole Wheat and the 
Real Raisin Bread are my favorites from all four bread machine books I now own. He gives his wife credit for her 
additions to the book. Maybe she should be on the cover and title page.0 of 0 people found the following review 

http://f3db.com/pub/links.php?id=0806997001


helpful. At last... Fabulous!By C. NixFinally--a book I can understand! I have been dabbling in breadmaking for 
several months--usually with bad results. The instructions are super, super clear. This book has answered several 
questions for which I have been looking for answers!! This author makes the processes so clear! I have been 
mesmerized reading and rereading the book since it arrived in the mail today! I HIGHLY RECOMMEND this book! 
Definitely breadmaking in a bread machine made easy!

These are the simplest, quickest bread machine recipes anywhere. Comes with instructions for basic breads and a host 
of others, including rolls, pastries, and fruit-and-vegetable breads. Try delicious savory breads that feature herbs, 
cheese, vegetables, fruits, and nuts. Use the dough setting to fashion delicacies like croissants, bagels, muffins, rolls, 
breadsticks, buns, and pastries. There's even a formula for adapting just about any bread recipe for your machine. 128 
pages 6 x 9. 


