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Sarah Kelly laia : Festive Baking: Holiday Classicsin the Swiss, German, and Austrian Traditions before
purchasing it in order to gage whether or not it would be worth my time, and all praised Festive Baking: Holiday
Classicsin the Swiss, German, and Austrian Traditions:

5 of 5 people found the following review helpful. the best book on German cultural world dessertsBy olgal have
several books on German, Austrian and Swiss desserts. Thisone is my favorite. The only problem to compain about it
the fact that the measures are given in cups and tablespoons, which it isinexact and strange for somebody from
Europe.l tried several recipes and all them are turned out great.7 of 7 people found the following review helpful. buy
this now!!By C. KruseThis book isfull of great recipes, but what | really love isal the details she goesinto. Shortcuts,
back stories, helpful hints: you won't regret getting this. Even though there are no photographs- something that usually
stops me dead from buying a cookbook- there areillustrations for finished products and besides, if you're buying a
book on .com you should know how to find pictures online. | also haven't had a problem with anything I've made from
this book yet. If you're thinking about buying this, do! Y ou won't regret it!0 of 0 people found the following review
helpful. Five StarsBy desil love this book


http://f3db.com/pub/links.php?id=0385197314

From Publishers Weeklylaiais methodical at the kitchen counter and plainspoken at the writing desk. Forgoing

upscal e photographic fanfare, she presents 150 recipes for classic German and Austrian holiday cookies, pastries and
cakes simply and clearly. While her words occasionally take on the flavor of an imperfect trandation from the German
("cheese curd" cookies must taste better than they sound), laia, an American food writer, in general chooses her words
carefully and infuses her book with logic and order. She groups her recipes by type of batter, starting with lebkuchen
and honey cookies, and then proceeds to butter cookies, macaroons, meringues and, at length, tortes and strudels.
Though many sweets are rich and buttery enough for a feast, others could almost be called health food. Especially
appreciated is the cook's presence of mind in offering tips to her readers that some master bakers would have
overlooked. Sections on utensils, ingredients and gift ideas are equally useful. Attractive line drawings sate our visual
hunger. Copyright 1988 Reed Business Information, Inc.



