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For years, food editors and writers have kept CookWise right by their computers. Now that spot they've been
holding for BakeWise can be filled.

With her years of experience from big-pot cooking for 140 teenage boys and her classic French culinary
training to her work as a research biochemist at Vanderbilt University School of Medicine, Shirley Corriher
manages to put two and two together in unique and exciting ways. She describes useful techniques, such as
brushing puff pastry with ice water—not just brushing off the flour—making the puff pastry easier to roll.
The result? Higher, lighter, and flakier pastry. And you won't find these recipes anywhere else, not even on
the Internet. She can help you make moist cakes; flaky pie crusts; shrink-proof perfect meringues that won't
leak but still cut like a dream; big, crisp cream puffs; amazing French pastries; light génoise; and crusty,
incredibly flavorful, open-textured French breads, such as baguettes and fougasses.

BakeWise does not have just a single source of knowledge; Shirley loves reading the works of chefs and
other good cooks and shares their information with you, too. She applies not only her expertise but that of the
many artisans she admires, such as famous French pastry chefs Gaston Lenôtre and Chef Roland Mesnier,
the White House executive pastry chef for twenty-five years; Bruce Healy, author of Mastering the Art of
French Pastry; and Bonnie Wagner, Shirley's daughter-in-law's mother. Shirley also retrieves "lost arts" from
experts of the past such as Monroe Boston Strause, the pie master of 1930s America. For one dish, she may
give you techniques from three or four different chefs plus her own touch of science—“better baking through
chemistry.” She adds facts about the right temperature, the right mixing speed, and the right mixing time for
the absolutely most stable egg foam, so you can create a light-as-air génoise every time.
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From reader reviews:

Carrie Freeman:

Book is to be different for every grade. Book for children till adult are different content. To be sure that book
is very important usually. The book BakeWise: The Hows and Whys of Successful Baking with Over 200
Magnificent Recipes was making you to know about other know-how and of course you can take more
information. It doesn't matter what advantages for you. The reserve BakeWise: The Hows and Whys of
Successful Baking with Over 200 Magnificent Recipes is not only giving you considerably more new
information but also to become your friend when you feel bored. You can spend your own spend time to read
your book. Try to make relationship while using book BakeWise: The Hows and Whys of Successful Baking
with Over 200 Magnificent Recipes. You never experience lose out for everything in the event you read
some books.

Kenneth Tillman:

This BakeWise: The Hows and Whys of Successful Baking with Over 200 Magnificent Recipes book is just
not ordinary book, you have after that it the world is in your hands. The benefit you get by reading this book
is usually information inside this guide incredible fresh, you will get facts which is getting deeper you
actually read a lot of information you will get. This specific BakeWise: The Hows and Whys of Successful
Baking with Over 200 Magnificent Recipes without we understand teach the one who examining it become
critical in imagining and analyzing. Don't end up being worry BakeWise: The Hows and Whys of Successful
Baking with Over 200 Magnificent Recipes can bring once you are and not make your tote space or
bookshelves' come to be full because you can have it in your lovely laptop even phone. This BakeWise: The
Hows and Whys of Successful Baking with Over 200 Magnificent Recipes having good arrangement in word
and layout, so you will not truly feel uninterested in reading.

Catherine Scott:

Here thing why that BakeWise: The Hows and Whys of Successful Baking with Over 200 Magnificent
Recipes are different and reliable to be yours. First of all looking at a book is good but it really depends in
the content of it which is the content is as scrumptious as food or not. BakeWise: The Hows and Whys of
Successful Baking with Over 200 Magnificent Recipes giving you information deeper since different ways,
you can find any reserve out there but there is no book that similar with BakeWise: The Hows and Whys of
Successful Baking with Over 200 Magnificent Recipes. It gives you thrill looking at journey, its open up
your own personal eyes about the thing that happened in the world which is perhaps can be happened around
you. You can bring everywhere like in park, café, or even in your approach home by train. In case you are
having difficulties in bringing the printed book maybe the form of BakeWise: The Hows and Whys of
Successful Baking with Over 200 Magnificent Recipes in e-book can be your alternative.



Rubin Bourne:

This BakeWise: The Hows and Whys of Successful Baking with Over 200 Magnificent Recipes are reliable
for you who want to be a successful person, why. The main reason of this BakeWise: The Hows and Whys
of Successful Baking with Over 200 Magnificent Recipes can be on the list of great books you must have is
actually giving you more than just simple examining food but feed a person with information that probably
will shock your before knowledge. This book is actually handy, you can bring it almost everywhere and
whenever your conditions in the e-book and printed types. Beside that this BakeWise: The Hows and Whys
of Successful Baking with Over 200 Magnificent Recipes forcing you to have an enormous of experience
including rich vocabulary, giving you demo of critical thinking that could it useful in your day activity. So ,
let's have it and luxuriate in reading.
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