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The French Culinary Institute’s international bread-baking course, created in 1997, is taught by some of
today’s greatest artisanal bread bakers and regarded as one of the top programs in the world. The
Fundamental Techniques of Classic Bread Baking follows the outline of the FCI’s complete 12-week bread-
making course. Serving not only as a reference in the classroom, but also as a guide for professionals,
amateur chefs, and home cooks who desire total immersion in the art of bread baking, this book instructs
readers on French, Italian, German, Middle European, and gluten-free breads. Encyclopedic in scope and
format, it is sure to become an essential item in every home cook’s library.

Praise for Fundamental Techniques of Classic Bread Baking:

“The only bread-baking book you’ll ever knead.”—Justin Chapple, Food & Wine
 
“The supremely technical bread book of the year is The Fundamental Techniques of Classic Bread Baking
by Judith Choate and the breadologists at the French Culinary Institute. . . . No doubt one could learn much
about the art of dough from cooking their way through it. But also, holy bread porn!” —Eater.com 

“There are other bread books, some very good ones. But The French Culinary Institute’s The Fundamental
Techniques of Classic Bread Baking is in a class of its own. The instructions are clear, the photography is
wonderful, and recipes for virtually every classic bread are included. The book’s greatest virtue is its sensible
organization, which makes it perfect for the self-teacher.” 
—Mark H. Furstenberg, Owner of Bread Furst
 
“To make a perfect loaf of bread, the baker needs just five essential ingredients: flour, water, salt, yeast—and
this indispensable book!”
—Iacopo Falai, Owner of Falai, Caffe Falai, and Falai Panetteria
 
“The Fundamental Techniques of Classic Bread Baking is an essential reference book for every bread baker,
from novice to seasoned professional. The rich array of information shared by the French Culinary Institute
is based on knowledge that is deeply rooted in experience and tradition. The beautiful photos of well-made
bread, with dark crusts and irregular holes, will raise the standards of ‘good bread’ for bakers everywhere.”
—Amy Scherber, Owner of Amy’s Bread
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From reader reviews:

James Williamson:

Do you have favorite book? When you have, what is your favorite's book? Guide is very important thing for
us to know everything in the world. Each guide has different aim or perhaps goal; it means that reserve has
different type. Some people experience enjoy to spend their the perfect time to read a book. These are
reading whatever they consider because their hobby is usually reading a book. How about the person who
don't like reading through a book? Sometime, person feel need book after they found difficult problem or
maybe exercise. Well, probably you will want this The Fundamental Techniques of Classic Bread Baking.

David Lussier:

Information is provisions for individuals to get better life, information nowadays can get by anyone from
everywhere. The information can be a knowledge or any news even an issue. What people must be consider
when those information which is in the former life are hard to be find than now could be taking seriously
which one is acceptable to believe or which one often the resource are convinced. If you receive the unstable
resource then you buy it as your main information you will have huge disadvantage for you. All of those
possibilities will not happen in you if you take The Fundamental Techniques of Classic Bread Baking as
your daily resource information.

Alexander Goodman:

A lot of people always spent all their free time to vacation or even go to the outside with them loved ones or
their friend. Are you aware? Many a lot of people spent that they free time just watching TV, or even playing
video games all day long. If you need to try to find a new activity here is look different you can read the
book. It is really fun for yourself. If you enjoy the book that you read you can spent all day every day to
reading a reserve. The book The Fundamental Techniques of Classic Bread Baking it is extremely good to
read. There are a lot of folks that recommended this book. These folks were enjoying reading this book.
Should you did not have enough space bringing this book you can buy the particular e-book. You can m0ore
quickly to read this book from the smart phone. The price is not too costly but this book provides high
quality.

Jason Caldwell:

What is your hobby? Have you heard that will question when you got college students? We believe that that
query was given by teacher on their students. Many kinds of hobby, All people has different hobby. And also
you know that little person just like reading or as studying become their hobby. You must know that reading
is very important and also book as to be the factor. Book is important thing to increase you knowledge,
except your own personal teacher or lecturer. You discover good news or update with regards to something
by book. Different categories of books that can you go onto be your object. One of them is The Fundamental
Techniques of Classic Bread Baking.
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