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What does it take to perfect a flawless éclair? A delicate yet buttery croissant? To pipe dozens of macarons?
The answer is: an intimate knowledge of the fundamentals of pastry. In The Art of French Pastry award-
winning pastry chef Jacquy Pfeiffer, cofounder of the renowned French Pastry School in Chicago, gives you
just that.

By teaching you how to make everything from pâte à choux to pastry cream, Pfeiffer builds on the basics
until you have an understanding of the science behind the ingredients used, how they interact with one
another, and what your hands have to do to transform them into pastry. This yields glorious results! Expect
to master these techniques and then indulge in exquisite recipes, such as:
 
·      brioche
·      napoléons / Mille-Feuilles
·      cream puffs
·      Alsatian cinnamon rolls / chinois
·      lemon cream tart with meringue teardrops
·      elephant ears / palmiers
·      black forest cake
·      beignets
 
as well as some traditional Alsatian savory treats, including:
 
·    Pretzels
·    Kougelhof
·    Tarte Flambée
·    Warm Alsatian Meat Pie
 
Pastry is all about precision, so Pfeiffer presents us with an amazing wealth of information—lists of
necessary equipment, charts on how ingredients react in different environments, and the precise weight of
ingredients in grams, with a look at their equivalent in U.S. units—which will help you in all aspects of your
cooking.

But in order to properly enjoy your “just desserts,” so to speak; you will also learn where these delicacies
originated. Jacquy Pfeiffer comes from a long line of pastry chefs and has been making these recipes since he
was a child working in his father’s bakery in Alsace. Sprinkled with funny, charming memories from a
lifetime in pastry, this book will have you fully appreciating the hundreds of years of tradition that shaped
these recipes into the classics that we know and love, and can now serve to our friends and families over and
over again.

The Art of French Pastry, full of gorgeous photography and Pfeiffer’s accompanying illustrations, is a master
class in pastry from a master teacher.



From the Hardcover edition.
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From reader reviews:

Marie Daugherty:

Book will be written, printed, or illustrated for everything. You can know everything you want by a e-book.
Book has a different type. As you may know that book is important matter to bring us around the world.
Close to that you can your reading talent was fluently. A e-book The Art of French Pastry will make you to
be smarter. You can feel a lot more confidence if you can know about anything. But some of you think in
which open or reading a new book make you bored. It isn't make you fun. Why they are often thought like
that? Have you in search of best book or acceptable book with you?

Irene Forrest:

Nowadays reading books become more than want or need but also turn into a life style. This reading practice
give you lot of advantages. Associate programs you got of course the knowledge the rest of the information
inside the book that improve your knowledge and information. The information you get based on what kind
of publication you read, if you want drive more knowledge just go with education and learning books but if
you want sense happy read one having theme for entertaining such as comic or novel. Often the The Art of
French Pastry is kind of reserve which is giving the reader unforeseen experience.

Kimberly Spradlin:

Reading a book can be one of a lot of pastime that everyone in the world likes. Do you like reading book
consequently. There are a lot of reasons why people like it. First reading a publication will give you a lot of
new facts. When you read a guide you will get new information due to the fact book is one of numerous
ways to share the information or maybe their idea. Second, studying a book will make a person more
imaginative. When you examining a book especially fiction book the author will bring someone to imagine
the story how the personas do it anything. Third, you could share your knowledge to others. When you read
this The Art of French Pastry, you can tells your family, friends and also soon about yours reserve. Your
knowledge can inspire different ones, make them reading a publication.

Ruth Hill:

Reading a book to get new life style in this yr; every people loves to go through a book. When you read a
book you can get a great deal of benefit. When you read publications, you can improve your knowledge,
mainly because book has a lot of information in it. The information that you will get depend on what sorts of
book that you have read. If you need to get information about your study, you can read education books, but
if you act like you want to entertain yourself read a fiction books, this sort of us novel, comics, along with
soon. The The Art of French Pastry offer you a new experience in studying a book.
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