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Bread: from sourdough to rye is a delicious journey around the great breads of the world, from Linda
Collister, the author of several of the best books on bread and baking. Chapters include: The Americas are
richly endowed with wonderful breads, from the original tortilla to dozens of variations on sourdough,
excellent Jewish breads like challah and bagels, marvelous cornbreads, and rye. France, Italy, and Spain are
the source of some of the great breads of the world-try baquette, pain de campagne, ciabatta, focaccia, pizza,
and more. Northern and Eastern Europe have contributed German Beer Bread, Polish Poppy Seed Roll,
Swedish Saffron Bread, and the Grant Loaf-easy, foolproof, and delicious, made with just one rising and no
kneading at all. South Asia includes countless regional variations on the bread theme, from the well-known
wheat based breads of North India and Pakistan, such as naan and chapatti, to the delicious South Indian
breads, poori and dosa, made of rice and lentil flour. Australian and New Zealand breads are typical of the
many immigrant groups in the region-from Irish potato bread to splendid French baquettes produced by
Vietnamese bakers. They are made with excellent produce, such as good flour, high quality dried fruit, and
native ingredients such as macadamia nuta. Linda's introduction gives basic information on flours and yeasts,
how to make a sourdough starter, making and kneading dough with an electric mixed, and how to make a
basic loaf-the basis of many of the breads in the book. A directory of specialist flour millers and suppliers,
together with stores selling bakeware and utensils for the serious baker-names, addresses, websites, and
more-makes this book required reading for all home bakers, whatever their level of experience.
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From reader reviews:

Eleanor Hayes:

Do you have something that that suits you such as book? The publication lovers usually prefer to choose
book like comic, brief story and the biggest some may be novel. Now, why not striving Bread: From
Sourdough to Rye that give your enjoyment preference will be satisfied through reading this book. Reading
behavior all over the world can be said as the method for people to know world much better then how they
react when it comes to the world. It can't be said constantly that reading behavior only for the geeky man but
for all of you who wants to become success person. So , for all you who want to start reading through as your
good habit, you are able to pick Bread: From Sourdough to Rye become your current starter.

Gertrude Call:

Are you kind of busy person, only have 10 or 15 minute in your morning to upgrading your mind proficiency
or thinking skill possibly analytical thinking? Then you are experiencing problem with the book in
comparison with can satisfy your short period of time to read it because all of this time you only find book
that need more time to be study. Bread: From Sourdough to Rye can be your answer given it can be read by
anyone who have those short free time problems.

Janice Pyles:

Do you like reading a e-book? Confuse to looking for your preferred book? Or your book had been rare?
Why so many problem for the book? But virtually any people feel that they enjoy with regard to reading.
Some people likes reading through, not only science book but additionally novel and Bread: From
Sourdough to Rye or maybe others sources were given understanding for you. After you know how the
fantastic a book, you feel desire to read more and more. Science e-book was created for teacher or students
especially. Those guides are helping them to include their knowledge. In various other case, beside science
reserve, any other book likes Bread: From Sourdough to Rye to make your spare time considerably more
colorful. Many types of book like this one.

Robert Ryan:

Reading a publication make you to get more knowledge from it. You can take knowledge and information
originating from a book. Book is published or printed or created from each source this filled update of news.
On this modern era like now, many ways to get information are available for you actually. From media social
including newspaper, magazines, science e-book, encyclopedia, reference book, book and comic. You can
add your knowledge by that book. Are you ready to spend your spare time to open your book? Or just
looking for the Bread: From Sourdough to Rye when you required it?
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