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If you get the printed book The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition
By Bo Friberg in on-line book store, you might likewise discover the exact same issue. So, you should
relocate store to shop The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo
Friberg and look for the available there. Yet, it will certainly not happen here. The book The Professional
Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg that we will offer right here is
the soft data concept. This is exactly what make you could effortlessly locate and get this The Professional
Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg by reading this site. Our
company offer you The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo
Friberg the most effective item, always and also always.

From the Inside Flap
A favorite of serious chefs and passionate home bakers worldwide, The Professional Pastry Chef offers
comprehensive coverage of basic baking and pastry techniques, all presented in a fresh and approachable
way. Now skillfully revised to address the latest developments in pastry making, this classic resource is truly
the reference of choice for anyone looking to achieve true artistry in today's pastry kitchen.

The Professional Pastry Chef contains encyclopedic guidance on the preparation and presentation of an
abundant array of pastries and desserts--including breads, cakes, cookies, tarts, petits fours, croissants,
Danish pastries, mousses, soufflEs, ice creams, sorbets, and sauces, syrups, and fillings--plus a completely
new chapter covering flatbreads, crackers, and rolls.

Moving effortlessly between the most basic puff pastry and such subtly contemporary creations as
Mascarpone Cheesecake with Cassis Panna Cotta Topping and Meyer Lemon Tarts with Lemon-Verbena
Whipped Cream, The Professional Pastry Chef puts a world of edible delights within reach. The Fourth
Edition contains more than 650 recipes, which offer a new emphasis on American applications of European
techniques with yields suitable for restaurant service or for entertaining at home.

Throughout, award-winning Executive Pastry Chef Bo Friberg explains not only how to perform procedures
but also the principles behind them, helping to build a firm foundation based on understanding rather than
memorized formulas. His clear explanations provide an easy-to-follow guide through ingredients and mise
en place preparation as well as pastry equipment, techniques, and plated presentation. Chef Friberg's step-by-
step instructions are generously supplemented with illustrations that demystify even the most complex
procedures, while ready-to-use templates are included to help save time and effort in the kitchen.

Finished dishes are brought to life with almost 100 vivid color photographs that add a sublime touch of
visual inspiration, along with new Chef's Tips and sidebars that offer instant access to key material where
and when it's needed.



Whether used to develop skills or refine techniques, to gain or simply broaden a repertoire, The Professional
Pastry Chef is filled with information and ideas for creating mouthwatering baked goods and tantalizing
desserts--today and for years to come.

From the Back Cover

"There's something for everyone in this updated edition of Bo Friberg's classic opus on pastry. A must for the
professional, whether student or teacher, it also offers recipes for breads, cookies, tarts, and cakes that will
appeal to all serious amateur bakers."
—Jacques Pépin, author, teacher, and host of his own public television series

"I often turn to my battered, well-used copy of Friberg's classic for inspiration and education. Seasoned
professional bakers and passionate amateurs alike will find his precise instructions to be infallible for
success. I'm grateful for this updated edition with its easy-to-find information and spectacular new photos."
—Rick Rodgers, author of Kaffeehaus: Exquisite Desserts from the Classic Cafés of Vienna, Budapest, and
Prague

"Bo Friberg is a rare innovator, a pioneer in his field, and an inspiration for a whole generation of pastry
chefs. He has put together a collection of recipes that express an intimate connection among flavors,
presentation, technique, and creativity. The Professional Pastry Chef is a guide that will be a classic for the
21st century."
—Hubert Keller, chef/owner of Fleur de Lys restaurant, San Francisco

About the Author

BO FRIBERG, Certified Master Pastry Chef, has received numerous awards and honors for his work,
including two gold medals at the Culinary Arts Exhibit of the Pacific Coast. He has also demonstrated the art
of pastry making on television shows, including the highly acclaimed public television series Cooking
Secrets of the CIA; Cooking at the Academy; and NBC's Today show.
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The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg How
can you change your mind to be a lot more open? There many resources that can assist you to improve your
ideas. It can be from the various other experiences and also tale from some individuals. Book The
Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg is among the
relied on resources to obtain. You can locate so many books that we discuss here in this site. As well as now,
we show you among the best, the The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th
Edition By Bo Friberg

Even the cost of a book The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By
Bo Friberg is so economical; several people are truly stingy to establish aside their money to buy guides. The
various other reasons are that they really feel bad and also have no time to go to guide store to browse guide
The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg to check out.
Well, this is modern-day age; many books could be got quickly. As this The Professional Pastry Chef:
Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg as well as more publications, they could be
obtained in really quick ways. You will certainly not should go outside to obtain this e-book The
Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg

By visiting this web page, you have actually done the right looking point. This is your begin to pick the book
The Professional Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg that you
really want. There are great deals of referred books to review. When you wish to get this The Professional
Pastry Chef: Fundamentals Of Baking And Pastry, 4th Edition By Bo Friberg as your e-book reading, you
can click the web link web page to download and install The Professional Pastry Chef: Fundamentals Of
Baking And Pastry, 4th Edition By Bo Friberg In few time, you have possessed your referred publications as
yours.
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The reference of choice for thousands of pastry chefs and home cooks
A favorite of pastry lovers and serious chefs worldwide, The Professional Pastry Chef presents
comprehensive coverage of basic baking and pastry techniques in a fresh and approachable way. Now
skillfully revised and redesigned to meet the needs of today's pastry kitchen, this classic reference is better-
and easier to use-than ever.
The new edition contains more than 650 recipes, which offer a new emphasis on American applications of
European techniques with yields suitable for restaurant service or for entertaining at home. It shares
encyclopedic guidance on everything from mise en place preparation and basic doughs to new chapters
covering flatbreads, crackers, and homestyle desserts. Throughout, award-winning Executive Pastry Chef Bo
Friberg explains not only how to perform procedures, but also the principles behind them, helping readers to
build a firm foundation based on understanding rather than memorizing formulas. Illustrated step-by-step
instructions demystify even the most complex techniques and presentations, while 100 vivid color
photographs bring finished dishes to life with a sublime touch of visual inspiration. Whether used to develop
skills or refine techniques, to gain or simply broaden a repertoire, The Professional Pastry Chef is filled with
information and ideas for creating mouthwatering baked goods and tantalizing desserts-today and for years
to come.
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A favorite of serious chefs and passionate home bakers worldwide, The Professional Pastry Chef offers
comprehensive coverage of basic baking and pastry techniques, all presented in a fresh and approachable
way. Now skillfully revised to address the latest developments in pastry making, this classic resource is truly
the reference of choice for anyone looking to achieve true artistry in today's pastry kitchen.

The Professional Pastry Chef contains encyclopedic guidance on the preparation and presentation of an
abundant array of pastries and desserts--including breads, cakes, cookies, tarts, petits fours, croissants,
Danish pastries, mousses, soufflEs, ice creams, sorbets, and sauces, syrups, and fillings--plus a completely
new chapter covering flatbreads, crackers, and rolls.

Moving effortlessly between the most basic puff pastry and such subtly contemporary creations as
Mascarpone Cheesecake with Cassis Panna Cotta Topping and Meyer Lemon Tarts with Lemon-Verbena
Whipped Cream, The Professional Pastry Chef puts a world of edible delights within reach. The Fourth
Edition contains more than 650 recipes, which offer a new emphasis on American applications of European



techniques with yields suitable for restaurant service or for entertaining at home.

Throughout, award-winning Executive Pastry Chef Bo Friberg explains not only how to perform procedures
but also the principles behind them, helping to build a firm foundation based on understanding rather than
memorized formulas. His clear explanations provide an easy-to-follow guide through ingredients and mise
en place preparation as well as pastry equipment, techniques, and plated presentation. Chef Friberg's step-by-
step instructions are generously supplemented with illustrations that demystify even the most complex
procedures, while ready-to-use templates are included to help save time and effort in the kitchen.

Finished dishes are brought to life with almost 100 vivid color photographs that add a sublime touch of
visual inspiration, along with new Chef's Tips and sidebars that offer instant access to key material where
and when it's needed.

Whether used to develop skills or refine techniques, to gain or simply broaden a repertoire, The Professional
Pastry Chef is filled with information and ideas for creating mouthwatering baked goods and tantalizing
desserts--today and for years to come.

From the Back Cover

"There's something for everyone in this updated edition of Bo Friberg's classic opus on pastry. A must for the
professional, whether student or teacher, it also offers recipes for breads, cookies, tarts, and cakes that will
appeal to all serious amateur bakers."
—Jacques Pépin, author, teacher, and host of his own public television series

"I often turn to my battered, well-used copy of Friberg's classic for inspiration and education. Seasoned
professional bakers and passionate amateurs alike will find his precise instructions to be infallible for
success. I'm grateful for this updated edition with its easy-to-find information and spectacular new photos."
—Rick Rodgers, author of Kaffeehaus: Exquisite Desserts from the Classic Cafés of Vienna, Budapest, and
Prague

"Bo Friberg is a rare innovator, a pioneer in his field, and an inspiration for a whole generation of pastry
chefs. He has put together a collection of recipes that express an intimate connection among flavors,
presentation, technique, and creativity. The Professional Pastry Chef is a guide that will be a classic for the
21st century."
—Hubert Keller, chef/owner of Fleur de Lys restaurant, San Francisco

About the Author

BO FRIBERG, Certified Master Pastry Chef, has received numerous awards and honors for his work,
including two gold medals at the Culinary Arts Exhibit of the Pacific Coast. He has also demonstrated the art
of pastry making on television shows, including the highly acclaimed public television series Cooking
Secrets of the CIA; Cooking at the Academy; and NBC's Today show.

Most helpful customer reviews

43 of 43 people found the following review helpful.
Comprehensive!
By Eric J. Wu
Covers basic Doughs (bread, cake, pastry) Breakfast stuff, cookies, tarts cakes, individual cakes (including
charlottes), custard soufflee and mousse, ice Cream, decorating with chcolate and sugar, and others. About
1150 pages.



This is an awesome book. It costs twice as much as any other book, but it's worth it. This book gives you the
hows,whys, and principles of everything which is nice. For example it has a chart showing how creme
caramel, creme brule, pastry cream, sabayon, pots de creme are all just modified creme anglais. However it
does assume that you know a little bit, so for a first book "the cake bible" "the pie/pastry bible" or "baking
with julia" might be more suitable. You know that all of the recipes are tested. There are a few things to look
out for however. The first is that you will have to scale down all of the recipes - they are written for bulk.
The second is that the photos and recipes aren't put together or indexed well - you have to hunt for the recipe
for a particular photo. But all in all, a terrific book, definitely worth the price.

59 of 62 people found the following review helpful.
A great overview of baking fundamentals
By Jason Rabin
This is one of those books that every baking enthusiast should have in their collection. It contains just about
every basic recipe you can think of, so you will find yourself referring to it again and again.

It is also wholly designed for professionals, which is great for the serious home baker like me who hates
being condescended to by reliance on volume measurements and sloppy imprecise instructions. If you are
interested in not only getting the job done, but getting it done RIGHT, you will not be disappointed here.

My only caveat is that the recipes in this book tend to be scaled for professional use, which means the
quantities are often excessive. According to the book, you can scale the recipes by as much as 1/4, but I have
had unfortunate results with several of the recipes, which I highly suspect happened as a result of scaling
down. The bottom line is unless you're prepared to make LARGE quantities, some of the recipes in this book
may be impractical or even impossible.

The quality of the recipes is also not outstanding, although it is very good overall. There are a few gems in
this book, such as the triple indulgence chocolate cookies and the challah, but generally the recipes are
utilitarian; don't expect anything inspired or spectacular along the lines of a Pierre Herme creation.

45 of 48 people found the following review helpful.
Amazing Educational Resource
By jerry i h
This is cookbook has my highest recommendation. The author has garnered a legendary reputation as an
educator to newbie pastry chefs, and this book is a distillation of his knowledge and skills. Even the
dedicated home pastry chef can benefit, but with a few caveats as noted.
Each recipe in this book is equivalent to those mini-demos I got in cooking school. You have a copy of the
recipe in front of you, and the chef executes the recipe step by step and explains what he is doing and why,
each and every step along the way. This book has hundreds of such recipes, many of them are sine qua non.
Especially: your employer has asked you to make something that you have never even heard of before, much
less seen or tasted. If you can find that recipe herein, your chance of success the first time through is very
high: the chef will gently lead you through the recipe.
The chapter on mise-en-place and sauces are quite useful (ditto for the appendices: ingredients, tools). Here,
in one book, is collected all of those annoying little bits and pieces that you are always looking for but can
never find, no matter how many books you rifle through.
A rare gem: on page 701, the chef tells the truth. Those impressive, architectural desserts that you will see in
food magazines and cookbooks are for the camera only. They are not practical, inasmuch as they will not
survive a trip by a waiter from the kitchen to the dining room. Even if it does survive the trip, it will probably
cause some sort of dry-cleaning bill to the hapless customer. I personally know of some fellow cooking
school students who tried to base their careers on such architectural monstrosities.



Scandinavian Accent
The author was trained in Scandinavia. As such, the selection of recipes is heavily tilted toward typical
Scandinavian recipes. This is good, in that you will find many sort of wonderful B&P goods that you
probably have never heard of before. There many sort of recipes you might expect to find, but are absent.
The choice of recipes has some peculiarities:
x in the brownie recipe, the chef insists that raisins are a good addition
x there is only one red velvet cake recipe, and it is the oddball one that has beets (no, that is not a
typographical error)
x the recipe for genoise has cornstarch
x strawberry shortcake biscuit has orange peel and poppy seed
x there are 4 recipes for pound cake, but only one is the traditional one.
x the author beats a dead horse with no less than 8 cheesecake recipes
x relatively speaking, there is a dearth of chocolate recipes

Good Format
The beginning of each recipe has a list of all recipes and the page number. The color plates are concentrated
on the recipes from the plated desserts chapter, where a picture really does help.

Odd Things
*The yields from recipe to recipe are all fairly uniform, e.g. 2 cakes. The author says it is quite easy to
simply multiply up or down; curiously, a few recipes have a small batch version of the recipe. ¡§All
purpose¡¨ flour does not make an appearance; instead, all recipes use bread and cake flour in various
combinations. Of course, this is the correct solution to AP flours that vary in protein % from brand to brand
and in different parts of the country.
*The recipe titles are usually, but not always, English translations. So, if you are looking for a recipe by a
French name, you may not find it, e.g. genoise is titled ¡§sponge cake¡¨, and the word genoise does not
appear anywhere in the book.
*Note carefully that there is no info about basics and techniques. If you need to know how to whip egg
whites, fold batter, knead bread, or different methods of cooling and un-molding cakes, you will not find it
here. A list in each recipe of the type of pan or tin used would be helpful. A wonderful substitute for
mascarpone cheese (3 parts cream cheese to 1 part sour cream) is buried in the sauce section where you will
never find it. The reference on page 856 (it says p. 921) should read ¡§p. 927¡¨.
*During a few recipes, the author describes that various items are conveniently frozen, so they will always be
on hand and also for emergencies. A prep list of these things for a restaurant or hotel kitchen would be
helpful.
*There is a mini encyclopedia (one for ingredients, one for equipment) occupying 125 pages of small, dense
type. As such, it is one of the more useful of its type. One detects a few vagaries here and there. The only
shortcoming is that one wishes for a slightly more detailed and practical explanation of the difference
between semi-sweet, bittersweet, and ¡§sweet dark¡¨ chocolate (ditto for evaporated vs. condensed milk).
The listings for commercial mixer are specifically for ¡§Hobart¡¨; there are other brands, and the information
is not really exact from brand to brand.

Home Pastry Chef
This book can be used the dedicated home cook, but with a few caveats. Many chapters you should stay
away from, but some of them you can make use of, such as: yeast breads, cookies, pies, quick breads,
custards should certainly be in the domain of the talented, home pastry chef. Note also that you will need a
battery of standard professional tools and such, and there is no list in the book of these ¡§essentials¡¨.

See all 174 customer reviews...
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step instructions are generously supplemented with illustrations that demystify even the most complex
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