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Tom Jaine: Making Bread at Home before purchasing it in order to gage whether or not it would be worth my
time, and all praised Making Bread at Home:

1 of 2 people found the following review helpful. Love this book! By Miss KathleenSo many great recipes, resulting in
S0 many great breads. Great for the new bread baker or the experienced one.2 of 6 people found the following review
helpful. A basic book on bread makingBy CustomerThisisavery short and to the point book. It starts out with a brief
history of bread making, and then moves on to different bread types from around the world.| tend to dislike books like
this. What | find lacking is information on what | can and can't do with arecipe, and what can make things go
wrong.Apart from that, the recipes are very nice.13 of 15 people found the following review helpful. very good recipes
that are not complicated to follow.By bettina@epic.netA very good cookbook. all the recipesthat i have tried so far
have been successful and are loved by everyone. simple book but with very good results. Definitely a book to be
recommended.

Convinced that modern bread did not measure up to the substantial, tasty and healthy originals developed by
generations of bakersin Europe, Asiaand the US, Tom Jaine constructed a traditional wood-fired brick oven and
began baking loaves for hislocal village. This book isadistillation of hisincredible knowledge and proves that baking
delicious bread is an art anyone can master. From kneading the dough to baking it, Tom Jaine first covers the essential


http://f3db.com/pub/links.php?id=0297843915

techniques of baking, explaining what needs to be done, when and why. Then, in around the world baking tour, he
guides us through the variations in these techniques that have produced the many breads available today. This
excellently priced, critically acclaimed home cookery classic is regarded as one of the most user-friendly books on
bread ever written.

A brilliantly succinct bible for would-be home bakers, illustrated by classic recipes from many countries. -- Philippa
Davenport FINANCIAL TIMESADbout the AuthorTom Jaine has worked as a baker, journalist, restaurant owner (the
famous Carved Angel in Dartmouth), food critic (for five years he was editor of the Good Food Guide) and author.
Tom Jaine currently livesin Devon, UK.



