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Customer Reviews

The daunting art of patisserie is achievable with this volume by San Francisco’s illustrious pastry
chef and Mallorca, a freelance food writer. Serving the home cook, Duperret sets out to simplify
complex techniques and "demystify" pastry making. To this end, he recommends the finest, freshest
ingredients and a strategy of creative improvisation, rather than costly equipment, and supplies the
new cook with explanations of pastry species, sundry professional tips and line drawings. His
directions are exact and accessible. Even the chef's manner builds confidence (". . . a first try at the
Ecossaise should produce an agreeably flaky pastry"). Recipeskeyed to easy, medium and
advanced levelsrange from the rustic tarte tatin to Opera cake ("one of life’s great indulgences"). But
the stars of this dazzling collection are Duperret’'s own inventions, such as his Sun Valley cake,

"filled with a lemon mousse as light as snow." Copyright 1988 Reed Business Information, Inc.

| was so excited when | came across this cookbook which has been out of print for more than a
decade. The seller did state that it was a used book. Imagine to my surprize that there was 7
recipes missing from the book. It is evident that the pages were cut out of the sections.The seller
should have disclosed that there may be pages missing from the edition. Used book doesn’t

automatically translate to missing pages!!!!
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