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Jean Michel Raynaud : French Baker: Authentic French cakes, pasties, tarts and breads to make at home 
before purchasing it in order to gage whether or not it would be worth my time, and all praised French Baker: 
Authentic French cakes, pasties, tarts and breads to make at home: 

0 of 0 people found the following review helpful. This is a beautiful book. 8By jbeteagThis is a beautiful book. 8.5 X 
11 inches with a heavy, hard bound cover many great photos inside. The built in ribbon page marker is a classy touch. 
The price was phenomenal for a book of this quality. We got it for our niece who is a master baker and is taking 
French cooking classes. Her birthday is coming up and we can't wait to give it to her.1 of 1 people found the following 
review helpful. Basic, But Seems OKBy winnieNot a lot of new or innovative recipes in this one. A good starter book 
for someone who is just getting interested in french pastries. Basic recipes that seem to be well written.0 of 1 people 

http://f3db.com/pub/links.php?id=1743363346


found the following review helpful. wow!By Rachel ShankmanI love this book! it's so detailed and precise. And the 
flavor combos are great.

From a master patissier comes an inspirational--and equally practical and achievable--guide to delicious, French-style 
baking in the home kitchen. The French Baker features 95 recipes accompanied by beautifully shot and styled images; 
the more complex and technical baked items are supported by step-by-step photography and further hints and 
tips.Throughout the book, recipes are interspersed with narrative sections that feature French-born Jean Michel's 
stories of his training and work in patisseries in France and give insights into the place of bakers and baking in French 
society.Introductions and breakouts also provide information about the recipes' history, traditions and cultural 
significance. The recipes are a mix of sweet and savory, and following on from a basics/techniques/equipment section 
they are grouped into chapters focusing on biscuits; cakes and muffins; tarts and pies; choux pastry; brioches; flaky 
pastry; breads; spreads and jams; and creams and curds. 

About the AuthorJean Michel Raynaud is head patissier of Sydney's Renaissance Patisserie and Baroque restaurant. 
He began his career under the tutelage of master patissier Robert Schicchi in Marsaille in France and was a head pastry 
chef by the age of 20. After settling in Australia, he specialized in the exclusive wedding cake market as head chef of 
Sweet Art and Planet Cake in Sydney. 


