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Tartine: Revised Edition
Gunsmith Log Wanting to keep track of your guns and firearms deals? This
Gunsmith Log Book is essential for keeping firearm data and proving compliance
with regulations. This book is the best way to record firearm acquisition and
disposition information. We professionally made this log with these features:
VERSATILE USE- Whether for business or personal record keeping, this is the
perfect tool to preserve data about your acquired and disposed of firearms. IT'S
BUILT TO LAST- The sturdy cover is made of tough paperback with strong, secure
professional trade binding so the pages won't fall out after a few months of use.
PROFESSIONAL-CRAFTED INTERIOR. With 100 pages of Gunsmith entries, we used
quality thick white acid-free paper to reduce ink bleed-though. See how the
content is professionally made. The pages and the contents are nicely laid out to
log easily. 1 page per entry contains sections of: - Firearm- Manufacturer- ModelSerial Number- Type- Gauge- Owner- Address- Phone Number and Email- Receipt
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Date- License Number- Repair Done- Notes PAGE DIMENSIONS- With its 15.24 x
22.86 cm (6" x 9") dimensions, you can squeeze it into a bag with ease. It's the
perfect size- easy to carry! COOL COVERS!- To top it all, we have an array of cover
designs for you to choose from. Get inspired by our collection of truly creative book
covers. We stand for quality and aim to provide the best writing experience with
our notebooks. Keep track of your firearm acquisition and disposition information
by using this Gunsmith Log Book. Grab a copy today!

Paul Hollywood's Bread
Brilliant Breadmaking in Your Bread Machine
There's nothing quite like the flavour and aroma of freshly baked bread. Your bread
machine gives the pleasure of both with the least effort on your part. This book is
for those who are new to bread making and those who want to expand their
repertoire of recipes. - It takes you through the basic techniques and provides
foolproof advice on how to make the perfect loaf. - From simple, straightforward
loaves, which cost a fraction of the shop-bought equivalent, to more elaborately
flavoured and handshaped creations, you'll discover over a hundred delicious
recipes that make the most of your bread machine's potential. - If you are
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concerned about what goes into the food you eat, you can now decide the
ingredients of your daily bread yourself, and make bread that you will love. There
are chapters on breads for those on special or restricted diets, such as gluten-free,
and recipes using spelt and rye flours. - All recipes are suitable for all makes of
bread machine, and most recipes include ingredients for medium or large loaves or
a small loaf using a compact bread machine.

Flour Water Salt Yeast
Discover the joys of breadmaking with Alison & Simon Holst's Bread Book. Use it to
make healthy & delicious breads at home. All recipes have easy-to-follow
instructions for making bread by hand, as well as with a bread machine. Over 70
000 copies sold!

No Deadline for Love
NEW YORK TIMES BESTSELLER • From Portland's most acclaimed and beloved
baker comes this must-have baking guide, featuring recipes for world-class breads
and pizzas and a variety of schedules suited for the home baker. There are few
things more satisfying than biting into a freshly made, crispy-on-the-outside, softand-supple-on-the-inside slice of perfectly baked bread. For Portland-based baker
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Ken Forkish, well-made bread is more than just a pleasure—it is a passion that has
led him to create some of the best and most critically lauded breads and pizzas in
the country. In Flour Water Salt Yeast, Forkish translates his obsessively honed
craft into scores of recipes for rustic boules and Neapolitan-style pizzas, all suited
for the home baker. Forkish developed and tested all of the recipes in his home
oven, and his impeccable formulas and clear instructions result in top-quality
artisan breads and pizzas that stand up against those sold in the best bakeries
anywhere. Whether you’re a total beginner or a serious baker, Flour Water Salt
Yeast has a recipe that suits your skill level and time constraints: Start with a
straight dough and have fresh bread ready by supper time, or explore preferments with a bread that uses biga or poolish. If you’re ready to take your baking
to the next level, follow Forkish’s step-by-step guide to making a levain starter with
only flour and water, and be amazed by the delicious complexity of your naturally
leavened bread. Pizza lovers can experiment with a variety of doughs and sauces
to create the perfect pie using either a pizza stone or a cast-iron skillet. Flour
Water Salt Yeast is more than just a collection of recipes for amazing bread and
pizza—it offers a complete baking education, with a thorough yet accessible
explanation of the tools and techniques that set artisan bread apart. Featuring a
tutorial on baker’s percentages, advice for manipulating ingredients ratios to
create custom doughs, tips for adapting bread baking schedules to fit your day-today life, and an entire chapter that demystifies the levain-making process, Flour
Water Salt Yeast is an indispensable resource for bakers who want to make their
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daily bread exceptional bread.

Tartine Bread
Paul Hollywood is Britain's favourite master baker. His new book is all about bread how to make it and how to use it. But while it's all very well making a lovely loaf of
bread, can you guarantee that it won't be wasted? You know those times when you
have a lovely crusty loaf, fresh from the oven, and you have a horrible feeling that
after the initial excitement is over, half of it's going to get pushed aside and not
eaten? Well, maybe it's time to bring bread back into mealtimes for real. Not only
does Paul teach you exactly how to make a variety of breads, but for each one
there is a spin-off recipe that shows you how to make a fantastic meal of it. The
book has six chapters, each with five bread recipes - plus the spin-off recipes for
main courses. Not only are Paul's recipes delicious but they are also foolproof, with
comprehensive step-by-step photographs. Try your hand at a basic white bloomer,
which can become a savoury picnic loaf; stilton and bacon rolls, which are
excellent served with celery soup; fluffy crumpets, which become the base for eggs
Benedict; flatbreads, which are a natural pairing with chickpea masala; ciabatta,
which the Italians have traditionally used as a base for tomatoey panzanella; pizza
bases, which can become home-made fig, Parma ham and Gorgonzola pizzas; or
white chocolate and raspberry bread, which makes for the best summer pudding
you've ever tasted. Tying in with the BBC2 television series, Paul Hollywood's
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Bread is all that you could want from a book and more. Get baking!

Bread Book
The Tartine Way — Not all bread is created equal The Bread Book "the most
beautiful bread book yet published" -- The New York Times, December 7, 2010
Tartine — A bread bible for the home or professional bread-maker, this is the book!
It comes from Chad Robertson, a man many consider to be the best bread baker in
the United States, and co-owner of San Francisco’s Tartine Bakery. At 5 P.M., Chad
Robertson’s rugged, magnificent Tartine loaves are drawn from the oven. The
bread at San Francisco's legendary Tartine Bakery sells out within an hour almost
every day. Only a handful of bakers have learned the techniques Chad Robertson
has developed: To Chad Robertson, bread is the foundation of a meal, the center of
daily life, and each loaf tells the story of the baker who shaped it. Chad Robertson
developed his unique bread over two decades of apprenticeship with the finest
artisan bakers in France and the United States, as well as experimentation in his
own ovens. Readers will be astonished at how elemental it is. Bread making the
Tartine Way: Now it's your turn to make this bread with your own hands. Clear
instructions and hundreds of step-by-step photos put you by Chad's side as he
shows you how to make exceptional and elemental bread using just flour, water,
and salt. If you liked Tartine All Day by Elisabeth Prueitt and Flour Water Salt Yeast
by Ken Forkish, you'll love Tartine Bread!
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Gunsmith Log
This brilliantly revisited and beautifully rephotographed book is a totally updated
edition of a go-to classic for home and professional bakers—from one of the most
acclaimed and inspiring bakeries in the world. Tartine offers more than 50 new
recipes that capture the invention and, above all, deliciousness that Tartine is
known for—including their most requested recipe, the Morning Bun. Favorites from
the original book are here, too, revamped to speak to our tastes today and to
include whole-grain and/or gluten-free variations, as well as intriguing new
ingredients and global techniques. More than 150 drop-dead gorgeous
photographs from acclaimed team Gentl + Hyers make this compendium a true
collectible and must-have for bakers of all skill levels.
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