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Bernice Hunt : Great Natural Breads Made Easy: Simple Ways to Make Healthful Bread  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised Great Natural Breads Made Easy: Simple 
Ways to Make Healthful Bread: 

1 of 1 people found the following review helpful. Great Natural Breads Made EasyBy Dorothy MooreI have the 
original version of this book that I have used since 1977. I just bought this copy for a friend who wants to start baking 
bread. This is the best book for beginner and experienced baker alike. I have made almost every recipe! My favorites 
are the Potato bread and the Tomato/Basil bread (which makes the best grilled cheese you will ever have!)1 of 1 
people found the following review helpful. Easy Bread BookBy Judi TThis book is really the easiest of them all and I 
am impressed. I would recommend it to any beginner for their journey into something other than traditional white and 
wheat bread into european breads. It will make them feel so accomplished!0 of 1 people found the following review 
helpful. Great Natural Breads By Bernice HuntBy Nhut TranNo. I wouldn't recommend anyone to this book. Why 

http://f3db.com/pub/links.php?id=0757002943


don't you try Complete Book of Breads By Bernard Clayton, Jr., and The Bread Bible By Beth Hensperger.Good 
Luck! I hope you like them.

This simple-to-follow, beautifully illustrated guide can show anyone how to make a spectacular loaf of artisan 
bread?even if theyrsquo;ve never baked before. It explains how to mix, knead, shape, and decorate over 100 nutritious, 
mouth-watering loaves, including such classics as Honey Whole Wheat, Sourdough Rye, Italian Semolina, Jewish 
Challah, and French-Style Baguettes. There are also sweet rolls, muffins, flatbreads, bagels, biscuits, and much more. 
Also included is a chapter on luscious dips and spreads to accompany your freshly baked loaves.

About the Author Bernice Hunt, MS, author of over seventy books, has always enjoyed cooking. When her children 
were young, she baked bread daily, and soon invented shortcuts to achieve traditional results without sacrificing taste. 
Today, she still bakes her own bread for all the pleasure it affords. Lauren Jarrett is a contributor for Square One 
Publishing titles including: Great Natural Breads Made Easy.Excerpt. copy; Reprinted by permission. All rights 
reserved.Introduction The title of this book promises that it will make bread baking easy. Let me explain. nbsp; nbsp; 
nbsp; nbsp; nbsp; nbsp; nbsp; nbsp; nbsp; ldquo;Easyrdquo; means that with very few exceptions, the recipes can be 
completed in minimal time. None requires highly specialized equipment or exceptional talent. While a few basic 
utensils are necessary, they are all items you probably have in your kitchen anyway; there are no machines required. 
This is plain and simple bread making the way your forebears did it long before you were born, and the directions are 
clear and direct so that you can follow them even if yoursquo;re a novice. nbsp; nbsp; nbsp; nbsp; nbsp; nbsp; 
Although the recipes are simple, the breads are not. The best bakeries feature ldquo;artisanrdquo; bread?thatrsquo;s 
the kind I make, and you can make, too. An artisan by definition is ldquo;a skilled manual worker,rdquo; so artisan 
breads are those that are skillfully made by hand. The skill comes with surprisingly little experience, and once you 
have learned a few basics and embellished them with your own creativity, you will be able to make magnificent breads 
that are a joy to create, to behold, and especially, to eat. nbsp; nbsp; nbsp; nbsp; nbsp; nbsp; Baking bread is a craft, a 
means of unlimited personal expression even though every baker follows certain age-old steps. Itrsquo;s a particularly 
rewarding craft because in addition to the pleasure of making the bread itself, when you are done, you will have the 
even greater pleasure of feeding it to the people you love. nbsp; nbsp; nbsp; nbsp; nbsp; nbsp; And the people you love 
will love your bread, and will love taking part in the baking, too. Invite your friends, your spouse, your children into 
the kitchen. Give any kid, of any age, a lump of dough to knead and form into a loaf of bread, and you will all have a 
grand time. Guaranteed! nbsp; nbsp; nbsp; nbsp; nbsp; nbsp; So get ready to bake bread?after brushing up on a bit of 
history in the opening chapter. All you really need to begin is some flour, and water, and yeast. As soon as you mix 
them together, you will be creating a kind of magic by connecting to the continuous chain of civilization and culture 
that began in the mists of the past, long, long before any history had ever been recorded. 


