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The owner and chef of L.A.'sfamous and successful La Brea Bakery reveals her
magical recipes, adapted for home bakers. Before the baking even begins,
Silverton takes the reader through the wonder of bread alchemy, then introduces
readers to awide range of recipes which range from the whimsical to the
sublime. 25 photos.
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Editorial Review

Amazon.com Review

Silverton, who hails from the renowned Los Angeles bakery for which this book is named, goes back to
sgquare one in Breads for the La Brea Bakery: the yeast. While commercial yeast may work, using it doesn't
really get to the essence of good bread or good bread making. Her book describes the two-week process
required to create a starter the old-fashioned way. Once that is done, there are breads, pretzels, bagels, and a
host of other good things to bake.

From Publishers Weekly

Bread is beautiful when it is made with time, care and honest ingredients; the same is true of cookbooks, and
thisis abeautiful cookbook. Silverton, aworld-class pastry chef and owner of L.A.'s Campanile restaurant
and La Brea Bakery, offers breadmaking instructions so meticul ous that one gets the feeling she's divulging
valuable trade secrets. Her breads are sourdough breads that depend on sourdough starter, asimple
combination of flour and water left out where it can catch wild yeasts. Silverton explains the 14-day, once-
in-a-lifetime process of creating the starter and the ongoing process of maintaining it. She then describes the
starter and its variations and shows how they can be incorporated into a variety breads. Specialtiesinclude
Walnut Bread, Rustic Olive-herb Bread, Chocolate Sour Cherry Bread and Red Pepper Scallion Bread. Lists
of equipment and sources of supplies are included. Her beautifully designed book will appeal to dedicated
cooks and perfectionists who are patient and brave enough to make mistakes along the way to breads, rolls,
focaccia, pretzels, bagd s, waffles and even-woof-dog biscuits.

Copyright 1996 Reed Business Information, Inc.

From Library Journal

Silverton and her husband (Mark Peel and Nancy Silverton at Home, LJ 2/15/94) are the chef/owners of
Campanile restaurant and La Brea Bakery in Los Angeles. Silverton is atalented baker, both of sweets
(Desserts by Nancy Silverton, HarperCollins, 1986) and savory baked goods. Here she offers the recipes for
her popular breads and her extensive knowledge of bread baking. The subtitle might be "for the dedicated
connoisseur" because every recipe but one relies on abasic starter that takes 14 days to get going (intended
to be aone-time undertaking) and three "feedings' daily to maintain it, but ambitious bakers will certainly
want to try Silverton's recipes. Others will find Amy Scherber and Toy Kim Dupree's Amy's Bread (LJ
4/15/96) a more accessible approach to the secrets of artisan baking, but the two books complement each
other well, and Silverton'sis another valuable addition to this growing genre. Highly recommended.
Copyright 1996 Reed Business Information, Inc.

Users Review
From reader reviews:
ClarencelLiller:

This Nancy Silverton's Breads from the La Brea Bakery: Recipes for the Connoisseur are usually reliable for
you who want to be considered a successful person, why. The reason of this Nancy Silverton's Breads from
the La Brea Bakery: Recipes for the Connoisseur can be one of the great books you must have is definitely
giving you more than just ssimple reading food but feed anyone with information that probably will shock
your before knowledge. This book is handy, you can bring it everywhere and whenever your conditionsin e-
book and printed people. Beside that this Nancy Silverton's Breads from the La Brea Bakery: Recipesfor the
Connoisseur giving you an enormous of experience for instance rich vocabulary, giving you trial run of



critical thinking that we realize it useful in your day action. So, let's have it and revel in reading.

Alan Torrez;

Reading areserve can be one of alot of exercise that everyone in the world adores. Do you like reading book
thus. There are alot of reasons why people like it. First reading a e-book will give you alot of new facts.
When you read a reserve you will get new information simply because book is one of a number of waysto
share the information or perhaps their idea. Second, looking at a book will make a person more imaginative.
When you looking at a book especially tale fantasy book the author will bring you to definitely imagine the
story how the people do it anything. Third, you could share your knowledge to others. When you read this
Nancy Silverton's Breads from the La Brea Bakery: Recipes for the Connoisseur, you may tells your family,
friends in addition to soon about yours book. Y our knowledge can inspire the mediocre, make them reading a
guide.

Cody Smith:

Does one one of the book lovers? If so, do you ever feeling doubt if you are in the book store? Make an
effort to pick one book that you just dont know the inside because don't assess book by its handle may
doesn't work at this point is difficult job because you are frightened that the inside maybe not because
fantastic as in the outside appear likes. Maybe you answer may be Nancy Silverton's Breads from the La
Brea Bakery: Recipes for the Connoisseur why because the amazing cover that make you consider
concerning the content will not disappoint anyone. The inside or content will be fantastic as the outside or
perhaps cover. Y our reading sixth sense will directly assist you to pick up this book.

Henry Woods:

Book is one of source of expertise. We can add our information from it. Not only for students and also native
or citizen need book to know the revise information of year to help year. Aswe know those publications
have many advantages. Beside many of us add our knowledge, could also bring us to around the world. By
the book Nancy Silverton's Breads from the La Brea Bakery: Recipes for the Connoisseur we can take more
advantage. Don't someone to be creative people? To become creative person must love to read a book. Only
choose the best book that acceptable with your aim. Don't become doubt to change your life by this book
Nancy Silverton's Breads from the La Brea Bakery: Recipes for the Connoisseur. Y ou can more inviting than
now.
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