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Evan Jones, Judith Jones : Knead It, Punch It, Bake It!: The Ultimate Breadmaking Book for Parents and Kids 
before purchasing it in order to gage whether or not it would be worth my time, and all praised Knead It, Punch It, 
Bake It!: The Ultimate Breadmaking Book for Parents and Kids: 

0 of 0 people found the following review helpful. Four StarsBy LoThis is a good book, fairly good used copy.1 of 1 
people found the following review helpful. Easy bread bookBy S. JeffcoatThis book is great for beginning bread 
making. It is written for younger kids so it's easy to follow. I made the apple muffins they were delicious !!!5 of 5 
people found the following review helpful. Fabulous recipes, Great illustrations!By Cynthia Farr-weinfeldI feel so 

http://f3db.com/pub/links.php?id=0395892562


lucky to have received a copy of this cookbook, illustrated by Mitra Modaressi (and signed by her as well!) The 
recipes are so wonderful and easy to follow and the two breads I have made so far in two weeks (Focaccia and Challah 
twice) came out like something you would buy in an artisanal bakery. I felt like an instant pro and using the cookbook 
is like talking with an old friend--instant comfort and happiness, looking at the sweet illustrations. I doubled the 
Focaccia recipe and made one the traditional way with Italian spices and the other sprinkled with cinnamon sugar for 
dessert, as was suggested in the book. You will not be sorry you ordered this and as another reviewer suggested, it is 
NOT just for children. This will become the treasure of your cookbook shelf and will often be out on the counter as 
you give up buying bread and take up making it every week because it is so fun!

Making bread is fun--even more so when children participate. And when your guides are two of the luminaries in the 
world of food, you are sure to turn out splendid breads every time. Knead It, Punch It, Bake It! offers more than forty 
recipes for grown-ups and kids to work together, from French bread to peanut butter muffins to pizza. The text is fully 
illustrated with step-by-step line drawings. Recipes include: San Francisco Sourdough Bread, Pear Bread, Baked 
Doughnuts, Pita Bread, Sticky Buns, Buttermilk Pancakes, Flowerpot Bread, Hot Cross Buns, Oatmeal Bread, 
Blueberry Orange Bread, Dinner Rolls, Focaccia, Popovers, Sculptured Bread, Bagels, Pretzels.


