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Transforming Your Bakeshop: A Scientific Guide to Exceptional Baked Goods Mastering the art of baking is not just about following recipes; it's a science that requires understanding the chemistry behind every loaf, pastry, and treat. "How Baking Works, Third Edition" provides an in-depth exploration of this science, empowering both novice and
experienced bakers with the knowledge to produce flawless baked goods. A Comprehensive Resource for Baking Mastery This guide delves into the fundamental principles of baking, covering major ingredient groups such as sweeteners, fats, milk, and leavening agents. It also includes practical exercises and experiments that illustrate how different
ingredients function, along with photographs and illustrations demonstrating the science at work. Baking for Health and Wellness: A New Chapter A significant addition to this edition is the inclusion of a new chapter on baking for health and wellness. This section offers detailed information on using whole grains, allergy-free baking, and reducing
salt, sugar, and fat in various baked goods. Practical Learning Tools and Scientifically Guaranteed Results "How Baking Works, Third Edition" features end-of-chapter discussion and review questions that reinforce key concepts and test learning. With this book, bakers can improve their techniques tenfold using simple, science-based tips to achieve
perfect results every time. A Guide for Both Beginners and Professionals Whether you're a kitchen amateur or an experienced baking pro, "How Baking Works, Third Edition" offers a hands-on learning experience that's sure to elevate your baking skills. With its approachable methodology and mouth-watering recipes, this guide is guaranteed to
perfect your craft. Mastering the art of baking requires an understanding of its underlying chemistry. This comprehensive guide delves into the principles and science behind bread loaves, pastries, and other baked goods, making it a must-have for aspiring pastry chefs. With a focus on hands-on learning, the book features practical exercises,
photographs, and illustrations that demonstrate how different ingredients interact to produce the desired results. Recent updates include a new chapter on healthy baking, covering topics such as whole grain use, allergy-friendly options, and reduced sugar and fat content. By grasping the whys and hows of chemical reactions, essential ingredients,
and techniques, bakers can elevate their skills and create better-tasting treats. I'd love to hear your thoughts in the comments, as I'm always on the lookout for more geeky reads. For additional baking book recommendations, check out my 2020 list of top baking books. You can also enhance your skills by taking online baking classes. As an Amazon
Associate, I earn from qualifying purchases. As a self-proclaimed geeky baker, I often consult various science of baking and cooking books to expand my knowledge. Over the years, I've relied on several key texts, which, combined with baking podcasts, have helped me learn as much as possible about baking and food. There are three essential books
that I constantly refer to. Please note that most of these books lack images, but that's not why I purchased them - it's all about the content. My go-to baking science book is one that Anna Olson recommended, and I'm grateful for her suggestion. "How Baking Works" covers a wide range of topics, including sugars, caramelization vs Maillard browning,
gluten, and heat transfer. This comprehensive guide has been instrumental in helping me understand baking recipes, ingredient order, and troubleshooting. The book is well-written, clear, and concise, without being overly simplistic. Each chapter includes quizzes and lab exercises to reinforce the material. If you're seeking a thorough baking
textbook, "How Baking Works" by Paula Figoni is an excellent choice. Another valuable resource is Harold McGee's massive book, which spans 896 pages and delves into the science of food and cooking. The text is filled with historical anecdotes, sidebars, and detailed explanations of various topics, including bread dough, prawns vs shrimp, and
optimal pH levels for pectin gelation. This book is ideal for those curious about food and cooking in general, not just baking. When I bake, I often calculate ratios and perform math to ensure the best results, whether it's determining the dry-to-wet ingredient ratio or exploring other complex topics. Fat to sugar, fat to flour, or maybe even fat to dry
ingredients - that's not just math for the sake of math; it's about having a backup plan when things go awry. By calculating ratios, you can quickly identify the issue and adjust accordingly. That's why I've converted my favorite recipes into grams, so I can easily scale them up or down. It's all about understanding the underlying chemistry behind
baking. Michael Ruhlman's Ratio is a must-read for any serious baker who wants to take their skills to the next level. The book provides a solid foundation for experimenting with new recipes and making informed substitutions. If you're as obsessed with ratios as I am, this book is a game-changer. Of course, not everyone will appreciate the math-
heavy approach of Ratio. But for those who do, it's a treasure trove of baking wisdom. And speaking of treasures, let me tell you about The Baker's Appendix - a tiny but mighty book that's become indispensable in my kitchen. It's packed with useful information like baking conversions and equivalents, making it the perfect companion to my own
spreadsheet empire. So why do I bake in grams? Simple: it allows me to better understand the underlying ratios at play. And when you're working on a recipe as finicky as pouding chomeur, every little bit counts. Whether you're a seasoned pro or just starting out, having the right tools and knowledge can make all the difference between success and
failure. I'm obsessed with the ultimate chocolate chip cookie recipe and use spreadsheets to break down each recipe into key ratios. Jessica Reed's "The Baker's Appendix" is a must-have on Amazon, while Shirley Corriher's "BakeWise" offers valuable tweaking options. However, I disagree with Corriher's approach to cooking fruit before making pie.
Stella Parks' baking science expertise makes her recipes perfect, and Mark Bitman's "How To Bake Everything" covers everything from vanilla cake to croquembouche, with over 2,000 recipes and variations. This book is a great resource for both beginner and experienced bakers, available on Amazon. When I need flavour inspiration, I turn to "The
Flavor Thesaurus", which provides pairing suggestions for commonly used ingredients. I've been thinking of upgrading my baking ingredients list with passion fruit and matcha tea, so I've been eyeing The Flavor Bible. It's got a more extensive collection of flavours and ingredients compared to The Flavor Thesaurus, which is also available on Amazon.
The Science of Cooking by Peter Barham is a bit of an underground book, but it's got some great recipes and science behind key baking techniques. I read the parts about baking and was surprised to learn that you can prevent cake collapse by dropping it from 30cm onto a hard surface - yes, I've actually dropped a cake on purpose in the name of
science! These eight books are a solid starting point for getting serious about baking and recipes, and most of them are must-haves for any baker's library. They're packed with info on the science of baking, flavours, and ratios, as well as loads of recipes to try out. With all these resources at our disposal, I'm confident we can bake something truly
amazing! If you've got any other baking or cooking references that are worth checking out, let me know!
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