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This revised edition of Professional Baking retains vir-
tually all the material from the successful first edition
while incorporating new material that reflects modern
practices of the pastry chef’s art and helps to make the
text more up-to-date. Perhaps the most important of
these new additions is the section on dessert presenta-
tion in Chapter 14. Accomplished pastry cooks not only
want to prepare all the classic doughs, batters, creams,
icings, fillings, and confections, and to assemble a vari-
ety of cakes and pastries; they also want to plate and
serve stylish and imaginative desserts. This new sec-
tion draws on the techniques and formulas presented
throughout the book to show the reader how to create
and present attractive desserts. New color photographs
illustrate some specific examples.

New material included in this edition includes an ex-
panded section on frozen desserts, with recipes for var-
ious ice creams and sorbets, as well as new recipes for
various tarts, pie fillings, fruit desserts, cookies, créeme
brilée, and chocolate desserts.

These additions are intended to enhance the useful-
ness of a basic baking and pastry text. The purpose of
this book is to teach the fundamental principles and
procedures for preparing baked goods, pastries, and
desserts. With its attention to both theory and practice,
it is designed as a primary text for use in colleges and
vocational—technical schools, for baking courses within
broader food service curricula, and for on-the-job train-
ing programs. It will also be valuable as a manual and
handbook for cooks and bakers.

The methods and procedures covered in this book are
primarily those of small bakeshops and food service or-
ganizations. The emphasis is on producing high-quality,
handcrafted items. Development of manual skills is
stressed. Such skills are a valuable asset even to stu-
dents who eventually move on to more industrialized,

automated production, as is found in large commercial
bakeries.

Bakeshops, restaurants, hotels, and institutional facil-
ities that offer their customers high-quality, homemade
baked goods and desserts have a distinct advantage over
their competition. Premium-quality items draw repeat
customers and contribute to the total profitability of an
operation. In a restaurant, for example, the dinner rolls
or bread may be the first foods a customer tastes, and
the dessert puts the finishing touch on the meal. Thus,
the impressions they create are very important. For this
reason, a restaurant may choose to do its own baking
rather than purchase such goods from an outside source,
so that it can put its own distinctive stamp of quality
on these parts-of the meal.

In order to produce baked goods that will set an op-
eration apart from the run-of-the-mill, careful attention
must be paid to the selection of ingredients, proper mix-
ing and baking techniques, careful makeup and assem-
bly, and the decoration and presentation of the finished
goods. The goal of this hook is to provide students with
a solid theoretical and practical foundation in quality
baking practices so that, after sufficient practice and ex-
perience, their performance meets these requirements.

The focus of this text is two fold: understanding and
performing. To be successful in their careers, students
must master a set of marketable skills. That is, they must
be able to perform and produce. Thus, a major portion
of the text is devoted to step-by-step procedures and
production techniques. Makeup methods are explained
and illustrated. A broad range of recipes and formulas
reinforce the basic techniques.

At the same time, the text’s practical material is sup-
ported by a systematic presentation of basic theory and
ingredient information. In other words, students learn
not only what techniques work but why they work.
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viii ®m PREFACE

THE ORGANIZATION OF THE TEXT

Two factors strongly influence the arrangement and or-
ganization of this book. The first is the dual emphasis
already mentioned—the emphasis on both understand-
ing and performing. It is not enough merely to present
students with a collection of recipes, nor is it enough to
give them only a summary of baking theory and prin-
ciples. They must be presented together, and the con-
nections between them must be clear. Thus, when stu-
dents practice preparing specific items, their study of
theory helps them to understand what they are doing,
why they are doing it, and how to get the best results.
At the same time, each recipe they prepare helps to rein-
force their understanding of the basic principles so that
knowledge builds upon knowledge.

The second factor is that most of a baker’s activities
fall naturally into two categories: (1) mixing, baking,
and/or cooking doughs, batters, fillings, creams, and
icings, and (2) assembling these elements (for exam-
ple, baked cake layers, fillings, and icings) into finished
pieces. The first category of tasks requires careful selec-
tion of ingredients, accurate measurements, and close
attention to mixing and baking procedures. Naturally,
most of the detailed guidelines and procedures in this
book are devoted to these kinds of tasks. The second
category, assembly of pre-prepared components, is not
so much a matter of scientific accuracy as it is of manual
skills and artistic abilities.

This division of tasks is so well known to the prac-
ticing baker that it is usually taken for granted. Conse-
quently, it is often neglected in written materials. As
far as possible, the arrangement of subjects in this
text reflects the working practices of bakeshops and
kitchens. In a typical facility, operations such as mix-
ing pie doughs, cooking fillings, preparing icings, and
mixing and baking cake layers are done separately and
in advance. Then, depending on demand, finished prod-
ucts can be assembled quickly. In this book, procedures
for mixing and baking cakes, for example, are discussed
separately from the procedures for assembling, icing,
and decorating them. These are very different tech-
niques, and it is helpful for students to approach them
in a realistic context. Similarly, basic creams and icings
are fundamental elements required for making a wide
range of pastries, cakes, and other desserts; hence, they
are treated early in the text.

Although the arrangement of chapters represents a
logical grouping of products and procedures, it is not
intended to dictate the order in which each instructor
should teach the units. Every curriculum has different
requirements and constraints, so that the sequence of

instruction varies from school to school and instructor
to instructor. The arrangement of material in this text
is designed to encourage flexibility. Of course, baking
techniques are highly interdependent; frequent cross-
references help students understand these connections.

An important element in the text is the participation
of the instructor, whose ideas and professional experi-
ence are invaluable. There is no substitute for firsthand
seeing and doing, under the guidance and supervision
of experienced instructors. Baking is an art as much
as a skill, and there are many points on which bakers
and pastry chefs differ in their preferences. The text
frequently explains possible variations in theory and
procedure, and students are encouraged to consult the
instructor for the techniques he or she prefers. Through-
out the book, the instructor’s input is encouraged. Ex-
posure to a variety of formulas and techniques can only
enrich the students’ education and enhance the flexibil-
ity of their skills.

The text is designed for readability and practical-
ity. Discussions of baking theory are presented in easy-
to-read, point-by-point explanations. Techniques and
makeup methods are detailed in concise yet complete
step-by-step procedures. The format emphasizes and
highlights key points in bold type, italics, and numbered
sequences, so that basic information can be located and
reviewed at a glance.

Approximately 400 formulas and recipes are included
for the most popular breads, cakes, pastries, and
desserts. These recipes are not selected at random,
merely for the sake of having recipes in the book.
Rather, they are carefully chosen and developed to teach
and reinforce the techniques the students are learning
and to strengthen their understanding of basic princi-
ples. The goal is that the students will understand and
use not only the formulas in this book but any formula
they encounter.

The recipes in this book are instructional recipes. That
is, their purpose is not merely to give directions for pro-
ducing baked goods, but to provide an opportunity to
practice, with specific ingredients, the general principles
being studied. Directions within recipes are often abbre-
viated. For example, instead of spelling out the straight
dough method for breads in detail for each dough mixed
in this way, this book refers the student to the preceding
discussion of the procedure. By thinking and reviewing,
the students derive a stronger learning experience from
their lab work.



Many recipes are followed by variations. These are
actually whole recipes, given in very abbreviated terms.
This encourages students to see the similarities and dif-
ferences among preparations. For example, there seems
little point in giving a recipe for cream pie filling in the
pie chapter, a recipe for custard filling for éclairs and
napoleons in a pastry chapter, and separate recipes for
each flavor of cream pudding in a pudding chapter, and
never point out that these are all basically the same
preparation. Skill as a baker depends on understanding
and being able to exercise judgment, not just on follow-
ing recipes. The ability to exercise judgment is essen-
tial in all branches of cookery, but especially in baking,

THE RECIPES W X

where the smallest variation in procedures can produce
significant changes in the baked product. The recipes
in this text will help students develop judgment by re-
quiring them to think about the relationships between
general procedures and specific products.

Students are encouraged to study Chapter 1 before
actually proceeding with any of the recipes. The first
section of Chapter 1 explains the principles of measure-
ment, the various formats used for the recipes in this
book, the techniques for converting yield, and the us-
age of U.S. and metric measurements and baker’s per-
centages.
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