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About Professional Baking provides a unique presentation of the principles of
baking for the beginning student entering a college level culinary program. The
text is designed to include the principles of science that are applicable to baking,
thereby providing students with a strong foundation of knowledge to work with.
Each of the 22 chapters covers one or a group of related concepts and contains
introductory narrative and background information; an exemplary recipe; and a
series of culinary lessons. Additional recipes are presented in each chapter, and a
step-by-step, full-color series of photos accompanies each culinary lesson. The
special features of this text include discussions of science-related topics; pastry
history; Lessons Demonstrated boxes, which highlight important principles in
each chapter; Professional Profiles that highlight important culinary figures; and
numerous tables, charts, and photographs designed to explain the principles in
recipes. The unique presentation of material, the author's accessible writing style,
the culinary lessons, and the numerous recipes provided make this text the most
appropriate baking text available for today's culinary student.
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About Professional Baking provides a unique presentation of the principles of baking for the beginning
student entering a college level culinary program. The text is designed to include the principles of science
that are applicable to baking, thereby providing students with a strong foundation of knowledge to work
with. Each of the 22 chapters covers one or a group of related concepts and contains introductory narrative
and background information; an exemplary recipe; and a series of culinary lessons. Additional recipes are
presented in each chapter, and a step-by-step, full-color series of photos accompanies each culinary lesson.
The special features of this text include discussions of science-related topics; pastry history; Lessons
Demonstrated boxes, which highlight important principles in each chapter; Professional Profiles that
highlight important culinary figures; and numerous tables, charts, and photographs designed to explain the
principles in recipes. The unique presentation of material, the author's accessible writing style, the culinary
lessons, and the numerous recipes provided make this text the most appropriate baking text available for
today's culinary student.
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Editorial Review

Review
Very good material. Author has a good understanding and ability to communicate that understanding of the
scientific aspects of Baking to reader.

About the Author
Gail D. Sokol, a Certified Culinarian, is an Adjunct Instructor and Director of the Children's Baking Program
through the Continuing Education Department at Schenectady County Community College.

Users Review

From reader reviews:

Mark Logan:

Have you spare time for a day? What do you do when you have a lot more or little spare time? Sure, you can
choose the suitable activity with regard to spend your time. Any person spent their own spare time to take a
go walking, shopping, or went to often the Mall. How about open or read a book called About Professional
Baking? Maybe it is for being best activity for you. You already know beside you can spend your time using
your favorite's book, you can cleverer than before. Do you agree with their opinion or you have some other
opinion?

Orlando Bush:

The book About Professional Baking give you a sense of feeling enjoy for your spare time. You can utilize
to make your capable considerably more increase. Book can being your best friend when you getting stress
or having big problem with the subject. If you can make looking at a book About Professional Baking for
being your habit, you can get a lot more advantages, like add your own capable, increase your knowledge
about a few or all subjects. You can know everything if you like available and read a book About
Professional Baking. Kinds of book are a lot of. It means that, science book or encyclopedia or some others.
So , how do you think about this guide?

Wesley McFarland:

Here thing why this kind of About Professional Baking are different and trusted to be yours. First of all
studying a book is good however it depends in the content of computer which is the content is as delicious as
food or not. About Professional Baking giving you information deeper as different ways, you can find any e-
book out there but there is no e-book that similar with About Professional Baking. It gives you thrill
examining journey, its open up your current eyes about the thing which happened in the world which is
probably can be happened around you. You can actually bring everywhere like in playground, café, or even
in your technique home by train. For anyone who is having difficulties in bringing the paper book maybe the
form of About Professional Baking in e-book can be your choice.



Chris Wolf:

Reading a guide make you to get more knowledge from the jawhorse. You can take knowledge and
information from your book. Book is written or printed or highlighted from each source which filled update
of news. With this modern era like now, many ways to get information are available for a person. From
media social such as newspaper, magazines, science e-book, encyclopedia, reference book, story and comic.
You can add your understanding by that book. Isn't it time to spend your spare time to open your book? Or
just in search of the About Professional Baking when you necessary it?
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