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Synopsis

The ultimate French pastry and dessert cookbook, featuring 100 sumptuous, easy-to-master
recipes, stunning full-color illustrations, and a breathtaking design that helps home cooks create the
perfect dessert.In this essential baking bible, patissiere Melanie Dupuis and molecular gastronomist
Anne Cazor demystify the art of French baking for home cooks, giving them the tools, instructions,
and recipes to create the most delicious and elaborate desserts.Patisserie at Home begins with the
fundamental base recipes for pastry dough (broken, puff, brioche, and more) and fillings (creams,
custards, ganache, butters, mousses), techniques for mastering chocolate, and the art of
transforming sugar. Then come the recipesA¢a -4 «dozens of the most famous French pastries and
desserts, from meringues to Madeleines, croissants to Chantilly cream, brioche to biscuits, as well
as cakes, cookies, creams, and tarts. The authors provide a technical breakdown and unique
graphic for each recipe, explaining the science of the composition and the technique, along with
step-by-step photos and a large full-page image of the final dish. Indulge you sweet tooth, impress
guests, and wow your familyA¢a -4 swith Patisserie at Home, anyone can enjoy an irresistible taste

of France!
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Customer Reviews

A¢a -A“Patisserie at Home by Melanie Dupuis is mercifully free of chat: ItA¢a —-4,¢s pure

technique for classic desserts with clear instructions.A¢a —As (Wall Street Journal)

PAfA¢TISSERIE at homeunderstand, learn & master one hundred pure pAfAgtisserie recipes forty



basic recipes to assemble into gAfA¢teaux, desserts, pastries, and more.pastry cream A¢a -4
chiboust cream A¢a -4 « diplomat cream A¢a -4 « puff pastry A¢a -4 « almond sponge A¢a -4+
genoese spongeA A A¢a -a +nougatine A¢a —a + opera cakes A¢a -4 « black forest cake

A¢a -4 + paris-brest A¢a -4 « lemon meringue pie A¢a -4 « rum baba A¢a -4 « mille-feuilles

A¢a -4+ mocha cake Ag¢a -4 - fraisier cake A¢a -4 «vanilla tart A¢a —a * St HonorAfA® cake . .

.for everyone who dreams of becoming a pastry chef.

this cook book is BEAUTIFUL! The pictures are full page and colorful, diagrams are well illustrated
and labelled. My only issue with it is that you need to have at least a basic understanding of baking
to work with this book, otherwise you might get lost and end up with something that looks
completely different than the pictures. It wasn’t a big issue for me because | bake a lot, but this is

definitely not beginner friendly.

This is a beautiful book containing classic pastries like Paris-Brest, Napoleons, and macarons. The
architectural drawings of the pastries help you understand how they’re put together, and the recipes
are extremely clear and well written.Will you make pastries with an average of six layers of things
that must be combined, cooked, and constructed? Maybe not. Nonetheless, you'll enjoy this coffee

table book on pastries and appreciate the classic patisserie much more when you eat it.

| am a professional pastry chef and | have to say this is one of the best pastry books ever written.

Just beautiful.

Awesome book, great addition for aspiring pattissiers

| am so in love with this book! It's beautiful. It's as if someone asked me personally what | wanted in

a cookbook and magically make it happen!

One of my favorite cookbooks!!!

gorgeous book!

This book was purchased as a gift. It is quality printed and looks great. | didn’t experiment with the

contents of the book as it was a gift, but the recipient seemed very pleased with it.
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