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A complete, illustrated volume of lessons and recipes for the home baker.

The Culinary Institute of America is the place where many of today's leading
chefs and pastry chefs have learned the fundamental skills that launched their
careers. Now, in this companion to Cooking at Home with The Culinary Institute
of America, the CIA draws on its extensive expertise and experience to give
home bakers an outstanding course in the essentials of baking, along with a
wealth of irresistible recipes. It outlines all the basic information on equipment,
ingredients, and methods necessary to create top-quality cakes, pastries, breads,
frozen desserts, and more. Readers learn the techniques step by step, with
detailed instructions and photographs that clearly explain what to do and how to
do it.

Ideal for developing skills and building a repertoire, the book's 200 recipes - all
specially created by the CIA - are delicious, attractive, and easy to make, from
Cream Scones and Streusel-Topped Blueberry Muffins to Flourless Chocolate
Souffle Cake and Warm Lemon Pudding Cakes.

Complete with 250 beautiful full-color photographs of procedures and finished
dishes, Baking at Home with The Culinary Institute of America is a
comprehensive resource that will enable home cooks to master the art of baking
in their own kitchens.
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A complete, illustrated volume of lessons and recipes for the home baker.

The Culinary Institute of America is the place where many of today's leading chefs and pastry chefs have
learned the fundamental skills that launched their careers. Now, in this companion to Cooking at Home with
The Culinary Institute of America, the CIA draws on its extensive expertise and experience to give home
bakers an outstanding course in the essentials of baking, along with a wealth of irresistible recipes. It outlines
all the basic information on equipment, ingredients, and methods necessary to create top-quality cakes,
pastries, breads, frozen desserts, and more. Readers learn the techniques step by step, with detailed
instructions and photographs that clearly explain what to do and how to do it.

Ideal for developing skills and building a repertoire, the book's 200 recipes - all specially created by the CIA
- are delicious, attractive, and easy to make, from Cream Scones and Streusel-Topped Blueberry Muffins to
Flourless Chocolate Souffle Cake and Warm Lemon Pudding Cakes.

Complete with 250 beautiful full-color photographs of procedures and finished dishes, Baking at Home with
The Culinary Institute of America is a comprehensive resource that will enable home cooks to master the art
of baking in their own kitchens.
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Editorial Review

Review

"…a reassuringly substantial volume, carefully informative, with glossy color photos giving step-by-step
guidance.." (Associated Press, December 10, 2004)

This gorgeous cookbook makes delicious perfection look doable. Replete with artful color photos of flawless
custards, silky glazes and deftly done tortes, it also includes expert tips and techniques. (USA Today,
November 25, 2004)

About the Author

Founded in 1946, THE CULINARY INSTITUTE OF AMERICA is an independent, not-for-profit college
offering bachelor's and associate degrees in culinary arts and baking and pastry arts, as well as certificate
programs in culinary arts, Latin cuisines, and wine and beverage studies. A network of more than 45,000
alumni has helped the CIA earn its reputation as the world's premier culinary college. The CIA, which also
offers courses for professionals and food enthusiasts, as well as consulting services for the foodservice and
hospitality industry, has campuses in Hyde Park, New York; St. Helena, California; San Antonio, Texas; and
Singapore.

Users Review

From reader reviews:

Deborah Browning:

Book is actually written, printed, or outlined for everything. You can know everything you want by a e-book.
Book has a different type. To be sure that book is important matter to bring us around the world. Next to that
you can your reading expertise was fluently. A book Baking at Home with The Culinary Institute of America
will make you to always be smarter. You can feel more confidence if you can know about almost everything.
But some of you think this open or reading the book make you bored. It is not make you fun. Why they can
be thought like that? Have you looking for best book or acceptable book with you?

Edna Davis:

This book untitled Baking at Home with The Culinary Institute of America to be one of several books in
which best seller in this year, here is because when you read this guide you can get a lot of benefit onto it.
You will easily to buy this book in the book retail outlet or you can order it via online. The publisher on this
book sells the e-book too. It makes you more easily to read this book, since you can read this book in your
Cell phone. So there is no reason to you to past this book from your list.



Gary Carter:

Reading a guide tends to be new life style within this era globalization. With reading through you can get a
lot of information that may give you benefit in your life. Along with book everyone in this world could share
their idea. Publications can also inspire a lot of people. Plenty of author can inspire their particular reader
with their story or even their experience. Not only the story that share in the ebooks. But also they write
about advantage about something that you need example of this. How to get the good score toefl, or how to
teach your children, there are many kinds of book that exist now. The authors in this world always try to
improve their expertise in writing, they also doing some investigation before they write for their book. One
of them is this Baking at Home with The Culinary Institute of America.

Robert Hill:

As we know that book is very important thing to add our know-how for everything. By a e-book we can
know everything you want. A book is a group of written, printed, illustrated or even blank sheet. Every year
had been exactly added. This reserve Baking at Home with The Culinary Institute of America was filled in
relation to science. Spend your free time to add your knowledge about your scientific research competence.
Some people has several feel when they reading the book. If you know how big advantage of a book, you
can sense enjoy to read a guide. In the modern era like now, many ways to get book that you just wanted.
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