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Yvette van Boven : Home Baked: More Than 150 Recipes for Sweet and Savory Goodies  before purchasing it in 
order to gage whether or not it would be worth my time, and all praised Home Baked: More Than 150 Recipes for 
Sweet and Savory Goodies: 

25 of 28 people found the following review helpful. Buy this NOWBy I.K.This baked good version was consistent 
with the fabulous, information packed, and beautifully illustrated/photographed cookbooks of her past. I'm not a baker. 
I'm rather bad at it, actually -- but since I've NEVER EVER made anything from one of van Boven's that was less than 
spectacular, I thought I would give this one a try. She didn't disappoint -- she does an amazing job of explaining 
baking science and ingredients in a simple straightforward way that I've been unable to find (and believe me, I've 
searched). For cooks who loosely follow recipes only to develop delicious meals, but find themselves consistently 
wondering what went wrong with the dummy proof baking recipes friends have given them -- this is the book for you. 

http://f3db.com/pub/links.php?id=1617691674


Yvette will explain what needs to be precisely measured (and, most importantly, why) and also make suggestions for 
how you could modify the recipe. Also, for those savory lovers, don't worry -- there's enough in here for you folk. If 
you're still not convinced, but you've ever wondered why you can't sub milk for buttermilk, get this book just for that 
tidbit of info.Really, my only complaint about this book is that there is less story telling and personal flourishing that 
are so lovely and rampant in van Boven's previous cookbooks. It's still beautiful, but I always liked the lengthier 
stories of her books.5 of 5 people found the following review helpful. The Best Book For BakingBy AnneThe very 
best book for delightful baked goods and desserts! Every page of this book is a treat! Excellent photos on every page 
to accompany the amazing recipes written with standard and metric measurements. Highly recommend!!!4 of 4 people 
found the following review helpful. Great pictures and layout.By CourtneyReally enjoyed this book. Got it for my 
boyfriend but definitely going to be baking together with all the great pictures to make me want to try out all the 
recipes. The layout of the book with the instructions and pictures of the recipes is helpful and makes the book even 
more unique. Great as a gift or for yourself.

Food stylist and cook Yvette van Boven has offered delicious seasonal recipes in Home Made, Home Made Summer, 
and HomeMade Winter that highlight the fresh produce available throughout the year. In her much-anticipated follow-
up, Home Baked, she celebrates the art of baking. Complete with her signature illustrations and scenic photographs of 
Ireland and Paris, Home Baked is a beautiful collection of van Bovenrsquo;s favorite baked goodsmdash;warm bread 
from the oven, sweet banana bread, a gooey cinnamon and caramel pull-apart loaf, rich chocolate cake, shortbread 
cookies, and more. And alongside these beautiful images of delicious treats, van Boven provides step- by-step 
instructions for how to make them in your own home. And she leaves no one outmdash;working with different types 
of flours (including gluten-free) so there is something for everyone to bake. Her inviting voice, easy-to-follow recipes, 
and beautiful photographs make Home Baked a staple for every kitchen and lovely enough to show off in other rooms 
as well.

This book is full of everything I love - cookies, pies, bread, humor, watercolor illustrations, and gorgeous 
photography! It's all combined in the most artful, approachable way with clever styling tips. Yvette and Oof have done 
it again! This book will be my baking go-to. 


