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Jim Fobel : Jim Fobel's Old-Fashioned Baking Book: Recipes from an American Childhood  before purchasing it 
in order to gage whether or not it would be worth my time, and all praised Jim Fobel's Old-Fashioned Baking Book: 
Recipes from an American Childhood: 

5 of 5 people found the following review helpful. or you can buy a book like this. Maybe bothBy Jade LoverHave you 
noticed that foods are not the same now as they used to be? It's true - the ingredients have changed to fit our more 
health-concious lifestyles. Unfortunately the new recipes are usually inferior in taste to the old. You can haunt stores 
for old, o.ld cookbooks, or you can buy a book like this. Maybe both. I was pleasantly surprised when I got it and have 
used it several times.10 of 11 people found the following review helpful. A cookbook you will treasureBy Dale 
LeeLast time I counted which is quite awhile ago... I had over 300 cookbooks.. Can't even imagine what that total is 
today.. Yes I'm a cookbook junkie.. Most of us who collect cookbooks have many but use few seldomly if at all.This is 
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not one of the cookbooks that just sit and collect dust.. After reading every review on this book.. I too chose to dive in 
and buy.. There are most times than not that I dive in after reading countless reviews that have overwhelming 
awesome reviews on cookbooks and I'm glad I did... Other times not so much. One size doesn't fit all. Some 
cookbooks are better for some than others.. Some books although great, require expensive ingredients, or a long list of 
ingredients. Perhaps better suited for some where money isnt an issue or time isnt of the essence..Some cookbooks are 
more geared for experienced or maybe inexperienced cooks. This cookbook is geared for anyone who wants good 
quality consistent baked goods.. Experienced ,inexperienced ,time to burn, quick turnouts.. Young or old.. Everyone 
and their mother will truly treasure this easy to use old fashioned baking book.. What I love even more than the ease 
and consistent results... Is the fact that Jim foble doesn't use 10,000 words to explain something that is explainable is 
10 words or less.. I loooove that.. I hate when cookbook authors over complicate recipes making it where it seems too 
overwhelming to even want to try. I guess that's why most of us love watching cooking shows.. Always looks easier 
when watching than reading. I have made maybe half the recipes in this book.. How many cookbooks can you say that 
about?? Each one better than the next.. The carrot cake on page 49 just delish. Grandmas peanut butter cookies... The 
best I've had or made.. My personal favorites the pumpkin pie on page 78.. I make an excellent pumpkin pie or so I 
thought until I made this one .... Mine pails in comparison.. Much the same as Jim's lemon meringue page 77.. There 
are many many baking books out there.. I probably have almost all of them.. This baking book is one of the few I 
totally treasure and always come back to time and time and time again!!!! Ooh.. This cookbook doesn't have pictures 
of the end result.. Yes, I love pictures as well. Always nice to see what something is going or should look like.. Make 
the exception on this baking book.. You will glad you did!!5 of 5 people found the following review helpful. vintage 
recipesBy J WebbI love vintage recipes with original REAL ingredients. This book doesnt disappoint. Many cakes, 
breads, cookies, pies and pastries. The newyork cheesecake is the best I've ever eaten. Its the real thick and big original 
no crust cheesecake. Although I will say the recipe says to use a mixer. I recommend hand stirring. Less bubbles and 
cracks that way. And I cant wait to try the homemade creme horns!

Bakers everywhere will treasure the unfailingly delicious recipes. One of the Best Cookbooks of the Year. ?The James 
Beard Foundation


