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Jeffrey Alford, Naomi Duguid : HomeBaking: The Artful Mix of Flour and Tradition Around the World  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised HomeBaking: The Artful Mix 
of Flour and Tradition Around the World: 

0 of 0 people found the following review helpful. ExcellentBy Margaret CollyerWonderful selection of recipes-3 of 3 
people found the following review helpful. Generous, gorgeous and delicious!By A CustomerHomeBaking delights in 
many ways - art book photos, human-scale geography and life stories, which acknowledge those whose recipes we can 
make our own. I wander happily from crisp portrait to kitchen shot to mountain vista. The functional groupings 
following the table of contents are brilliant - to dazzle guests, child-friendly recipes to make together, campfire baking, 
whole grains, celiac recipes and so on. Want recipes using sweet potatoes, or something to use up puff pastry? Use the 
index.There's a straightforward bread lesson, explaining why a slow rise in a cool place produces better tasting bread 
that can be made around your schedule. Snowshoe Breads, a favourite of mine from Flatbreads and Flavours, is 
reworked in an improved version to brown the top. I love the Bread Baker's Fruit Tart - rinsing the rhubarb as directed 
reduces the tartness, meaning you need much less sugar. This book will join the other books by Alford and Duguid on 
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my everyday cookbook shelf, but for now, is out on the table because it's too alluring to put away!
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