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Jennie Shapter : Easy Recipesfor the Bread Machine: Get the Best Out of Your Bread Machinewith 50 | deas
for all Kinds of L oaves, Shown in 250 Step-by-Step Photographs before purchasing it in order to gage whether or
not it would be worth my time, and al praised Easy Recipes for the Bread Machine: Get the Best Out of Y our Bread

Machine with 50 Ideas for al Kinds of Loaves, Shown in 250 Step-by-Step Photographs:

2 of 2 people found the following review helpful. get this book if you have any bread machine!By TracyIN AlaskaThis
is the best bread machine book | have ever used, the recipes use very little yeast and come out perfect. Now isthe


http://f3db.com/pub/links.php?id=178019269X

Time to quit eating the store bought crap and save money.Thereislots of variety. A few of the recipes have
ingredients that may be more challenging to find, but then again | live in Alaska, what could be more challenging than
that?2 of 2 people found the following review helpful. Great TipsBy Sharon M. PrinzLovely books, but much too
short. Great photos, and very good step by step instructions. The author made several great suggestions and | finally
started to get the bread to look like the pictures.

How to bake bread in your bread machine - including techniques, settings and troubleshooting. Includes 50 traditional
and contemporary recipes from around the world, all specially adapted for use in today's bread machines and
convertible to small, medium and large models.

About the AuthorJennie Shapter is afood writer and home economist who specializes in cooking food for
photography. Jennie spent a number of years working as chief home economist for major food manufacturers, where
she developed her considerable baking skills. She has written many cookbooks.



