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Mary Berry : Mary Berry's Ultimate Cake Book: Over 200 Classic Recipes  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Mary Berry's Ultimate Cake Book: Over 200 Classic 
Recipes: 

0 of 0 people found the following review helpful. Five StarsBy M. DeanJust as I expected after watching the Great 
British Baking Show1 of 1 people found the following review helpful. Mary, Mary, Quite the FairyBy Roy-michel 
BolducMary Berry is a wonderful baker. She is self-assured and exudes confidence without looking down her nose at 
her readers. Not an easy feat.One has the feeling that a friend, or Cake Fairy, has entered the kitchen and will guide the 
baker through all sorts of things which might appear difficult but are in fact quite easily accomplished. Mary Berry 
should be at the side of every baker. World results would be far better with Mary's wand waving over the ovens.And 
she is thoughtful enough to print US and European measurements.2 of 2 people found the following review helpful. 
The Bible of CakeBy One man's meatBought this for a friend's birthday - it has long be our bible for cakes for 
birthdays, school baking and generally when it would be nice to have a cake around. Which is most of the time It 

http://f3db.com/pub/links.php?id=0563367903


covers loads of styles and the recipes work.

THis is a collection of over 200 recipes many of which are old favourites, traditional recipes but with new slants, 
emphasizing quicker finishes and easy decoration, for cakes that have style and quality. "Mary Berry's Ultimate Cake 
Book" is a guide for both the beginner and the experienced cook. In addition to basic methods outlined in the main 
introduction, Berry explains where extra care is needed and gives advice on choosing the best ingredients and 
equipment and storing cakes. A question-and-answer section to clarify any baking myths has been included, as has 
information on what to do to retrieve possible disasters. There's a special chapter on chocolate cakes, including 
Wicked Chocolate Brownies and Squidgy Chocolate Cake. Meringues, creamy cheesecakes and easy-to-make tray 
bakes (where the cake is cooked, cooled and iced in one tin) are also included. Special occasions and social functions 
are catered for and there are plenty of inexpensive ideas for the year-round requests to contribute to fetes and bazaars.


