APPENDIX D

Readings and Resources

Books

Baking and Pastry Arts

The Baker’s Manual, 5th ed. Joseph Amendola and Nicole
Rees. John Wiley & Sons, 2003.

The Baker’s Trade. Zachary Y. Schat. Acton Circle Publishing
Company, 1998.

Baking with Julia: Based on the PBS Series Hosted by Julia Child.
Julia Child and Dorie Greenspan. William Morrow & Co., 1996.

The Bread Bible: Beth Hensperger’s 300 Favorite Recipes.
Beth Hensperger. Chronicle, 1999.

The Bread Builders: Hearth Loaves and Masonry Ovens. Dan-
iel Wing and Alan Scott. Chelsea Green Pub Co., 1999.

Buffets Sucrés: Sweet Buffets. Lenotre School. C.H.I.P.S., 1997.

The Cake Bible, 8th ed. Rose Levy Beranbaum. William
Morrow & Co., 1988.

The Chocolate Bible. Christian Teubner et al. Chartwell Books,
2004.

Chocolate Desserts by Pierre Hermé. Pierre Hermé and Dorie
Greenspan. Little, Brown & Company, 2001.

The Classic and Contemporary Recipes of Yves Thuries,
French Pastry. Yves Thuriés. Rhona Poritzky Lauvand, trans.
John Wiley & Sons, 1997.

The Classic and Contemporary Recipes of Yves Thuries, Mod-
ern French Pastry. Yves Thuriés. Rhona Poritzky Lauvand,
trans. John Wiley & Sons, 1997.

The Classic and Contemporary Recipes of Yves Thuries,
Restaurant Pastries and Desserts. Yves Thuriés. Rhona
Poritzky Lauvand, trans. John Wiley & Sons, 1997.

Desserts by Pierre Hermé. Pierre Hermé, Dorie Greenspan,
and Hartmut Kiefer. Little, Brown & Company, 1998.

English Bread and Yeast Cookery. Elizabeth David and Wendy
Jones. National Book Network, 1995.

Flatbreads and Flavors: A Culinary Atlas. Jeffrey Alford
and Naomi Duguid. Morrow/Avon, 1995.

Four-Star Desserts. Emily Luchetti. HarperCollins, 1996.

French Professional Pastry Series: Creams, Confections, and
Finished Desserts. Roland Bilheux and Alain Escoffier. John
Wiley & Sons, 1998.
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French Professional Pastry Series: Decorations, Borders and
Letters, Marzipan, Modern Desserts. Roland Bilheux and
Alain Escoffier. John Wiley & Sons, 1998.

French Professional Pastry Series: Doughs, Batters, and
Meringues. Roland Bilheux and Alain Escoffier. John Wiley &
Sons, 1998.

French Professional Pastry Series: Petits Fours, Chocolate,
Frozen Desserts, and Sugar Work. Roland Bilheux and Alain
Escoffier. John Wiley & Sons, 1997.

French Professional Pastry Series: Special and Decorative
Breads. Roland Bilheux, Alain Escoffier, Daniel Hervé, and
Jean-Marie Pouradier. John Wiley & Sons, 1997.

Grand Finales: A Neoclassic View of Plated Desserts. Tish
Boyle and Timothy Moriarty. John Wiley & Sons, 2000.

Grand Finales: The Art of the Plated Dessert. Tish Boyle and
Timothy Moriarty. John Wiley & Sons, 1996.

The Making of a Pastry Chef. Andrew MaclLauchlan. John
Wiley & Sons, 1999.

A Modernist View of Plated Desserts (Grand Finales). Tish
Boyle and Timothy Moriarty. John Wiley & Sons, 1997.

Nancy Silverton’s Breads from the La Brea Bakery: Recipes
for the Connoisseur. Nancy Silverton with Laurie Ochoa.
Random House, 1996.

The New International Confectioner, 5th ed. Wilfred J. France.
Virtue, 1987.

Les Pains et Viennoiseries: Bread, Viennese Breads, and
Pastry. Lendtre School. C.H.I.P.S., 1995.

La Pasticerria: Pastries, Cakes and Desserts. Stefano Laghi
and Rossano Boscolo. C.H.I.P.S., 1996.

Patisserie: An Encyclopedia of Cakes, Pastries, Cookies,
Biscuits, Chocolate, Confectionery and Desserts. Aaron
Maree. HarperCollins, 1994.

The Pie and Pastry Bible. Rose Levy Beranbaum. Simon &
Schuster, 1998.

Practical Baking. William J. Sultan. John Wiley & Sons, 1996.

The Professional Pastry Chef, 4th ed. Bo Friberg. John Wiley &
Sons, 2002.



Les Recettes Fruitées: Recipes for Fruit. Lenotre School.
C.H.I.LP.S., 1998.

Les Recettes Glacées: Ice Cream and Iced Desserts. Lenotre
School. C.H.I.PS., 1995.

Simply Sensational Desserts: 140 Classic Desserts for the
Home Baker From New York’s Faomous Patisserie and Bistro.
Francois Payard et al. Broadway Books, 1999.

Special and Decorative Breads: Traditional, Regional and Spe-
cial Breads, Fancy Breads—Viennese Pastries—Croissants,
Brioches—Decorative Breads—Presentation Pieces. Alain
Couet, Eric Kayser, et al. John Wiley & Sons, 1997.

Understanding Baking, 3rd ed. Joseph Amendola and Nicole
Rees. John Wiley & Sons, 2002.

The Village Baker. Joe Ortiz. Ten Speed Press, 1993.

Food History
Culture and Cuisine: A Journey Through the History of Food.
Jean-Francois Revel. Helen R. Lane, trans. Da Capo, 1984.

Food and Drink Through the Ages, 2,500 8.c. to 1937 A.D.
Barbara Feret. Maggs Brothers, 1937.

Food in History. Reay Tannahill. Random House, 1995.

Sanitation and Safety

Applied Foodservice Sanitation Textbook, 4th ed. Educational
Foundation of The National Restaurant Association, 1993.

Basic Food Sanitation. The Culinary Institute of America, 1993.

HAACP: Reference Book. Educational Foundation of The
National Restaurant Association, 1993.

Food Science

CookWise: The Secrets of Cooking Revealed. Shirley
Corriher. Morrow/Avon, 1997.

Food Science, 3rd ed. Helen Charley. Macmillan, 1994.

On Food and Cooking: The Science and Lore of the Kitchen.
Harold McGee. Simon & Schuster, 1997.

The Curious Cook. Harold McGee. Hungry Minds, 1992.

Equipment

Food Equipment Facts: A Handbook for the Foodservice
Industry, revised and updated ed. Carl Scriven and James
Stevens. Van Nostrand Reinhold, 1989.

The New Cook’s Catalogue: The Definitive Guide to Cooking
Equipment. Emily Aronson, Florence Fabricant, and Burt
Wolf. Knopf, 2000.

The Professional Chef’s Knife Kit, 2nd ed. The Culinary
Institute of America. John Wiley & Sons, 1999.

General Product Identification and Mise

en Place

A Concise Encyclopedia of Gastronomy. André Louis Simon.
Overlook, 1983.

Cheese Primer. Steven Jenkins. Workman Publishers, 1996.

Cheeses of the World. U.S. Department of Agriculture. Peter
Smith, 1986.

Larousse Gastronomigue. Jenifer Harvey Lang, ed. Crown, 1988.

Spices, Salt and Aromatics in the English Kitchen. Elizabeth
David. Penguin, 1972.

The Book of Coffee and Tea, 2nd ed. Joel Schapira, David
Schapira, and Karl Schapira. St. Martin’s, 1996.

The Chef’s Book of Formulas, Yields and Sizes, 3rd ed. Arno
Schmidt. John Wiley & Sons, 2003.

The Chef’s Companion: A Concise Dictionary of Culinary
Terms, 2nd ed. Elizabeth Riely. John Wiley & Sons, 1996.

The Complete Book of Spices: A Practical Guide to Spices
and Aromatic Seeds. Jill Norman. Viking, 1995.

The Cook’s Ingredients. Philip Dowell and Adrian Bailey.
Reader’s Digest Association, 1990.

The Master Dictionary of Food and Wine, 2nd ed. Joyce
Rubash. John Wiley & Sons, 1996.

The New Food Lover’s Companion, 4th ed. Sharon Tyler
Herbst and Ron Herbst. Barron’s, 2007.

The Oxford Companion to Food. Alan Davidson. Oxford
University Press, 1999.

The World Encyclopedia of Food. Patrick L. Coyle. Facts on File,
1982.

Uncommon Fruits & Vegetables: A Commonsense Guide.
Elizabeth Schneider. William Morrow & Co., 1998.

Vegetables from Amaranth to Zucchini. Elizabeth Schneider.
William Morrow & Co., 2001.

General Cookery
Escoffier Cook Book. Auguste Escoffier. Crown, 1941.

Escoffier: The Complete Guide to the Art of Modern Cookery.
Auguste Escoffier. John Wiley & Sons, 1995.

Ma Gastronomie. Ferdinand Point. Frank Kulla and Patricia S.
Kulla, trans. Lyceum, 1974.

The Professional Chef, 8th ed. The Culinary Institute of
America. John Wiley & Sons, 2006.

Le Répertoire de la Cuisine. Louis Saulnier. Barron’s, 1977.
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Periodicals

AMERICAN CAKE DECORATING
4215 White Bear Parkway, Suite 100
St. Paul, MN 55110-7635
Telephone: 651-293-1544

Fax: 651-653-4308
www.americancakedecorating.com

ART CULINAIRE

40 Mills Street
Morristown, NJ 07960
Telephone: 800-SO-TASTY
Fax: 973-993-8779
www.getartc.com

BAKERS JOURNAL

222 Argyle Avenue

Delhi, Ontario, N4B2Y2
Canada

Telephone: 519-582-2513
Fax: 519-582-4040

THE BAKING SHEET

King Arthur Flour Company
PO Box 1010

Norwich, VT 05055
Telephone: 800-827-6836
www.kingarthurflour.com

BAKING AND SNACK
4800 Main Street, Suite 100
Kansas City, MO 64112
Telephone: 816-756-1000
Fax: 816-756-0494
www.bakingbusiness.com

BON APPETIT

6300 Wilshire Boulevard
Los Angeles, CA 90048
Telephone: 800-765-9419
www.bonappetit.com
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CAKE: CRAFT AND DECORATION
Cake Magazine Subscription Dept.
Tower House, Sovereign Park
Market Harborough LE169EF
United Kingdom

Telephone: 01858 439605
www.cake-craft.com

CAKES AND SUGARCRAFT

Squires Kitchen Magazine Publishing
Ltd.

Alfred House, Hones Business Park

Farnham, Surrey GU9 8BB

United Kingdom

Telephone: 01252 727572

Fax: 01252714714

WWW.squires-group.co.uk

CHEF MAGAZINE

20 West Kinzie, 12th Floor
Chicago, IL 60610

Telephone: 888-545-3676 Ext. 10
www.chefmagazine.com

CHEF EDUCATOR TODAY

20 West Kinzie, 12th Floor
Chicago, IL 60610

Telephone: 888-545-3676 Ext.10
Fax: 800-444-9745
www.chefedtoday.com

CHOCOLATIER

P.0. Box 333

Mt. Morris, IL 61054
Telephone: 815-734-5816

CONFECTIONER MAGAZINE
155 Pfingsten Road, Suite 205
Deerfield, IL 60015
Telephone: 847-205-5660
Fax: 847-205-5680

COOK’S ILLUSTRATED
17 Station Street
Brookline, MA 02445
Telephone: 617-232-1000
Fax: 617-232-1572

FANCY FOOD AND CULINARY
PRODUCTS

20 North Wacker Drive, Suite 1865
Chicago, IL 60606

Telephone: 312-849-2220 Ext. 48
Fax: 312-849-2174

FINE COOKING

The Taunton Press, Inc.
63 S. Main Street
Newtown, CT 06470-5506
Telephone: 203-426-8171
www.finecooking.com

FOOD ARTS

387 Park Avenue South
New York, NY 10016
Telephone: 212-684-4224
Fax: 212-779-3334

FOOD & WINE

1120 Avenue of the Americas
New York, NY 10036
Telephone: 800-333-6569
www.foodandwine.com

GOURMET

4 Times Square

New York, NY 10036-6563
Telephone: 800-365-2454
www.gourmet.com

MODERN BAKING

P.0. Box 9400

Collingswood, NJ 08108-0940
www.bakery-net.com



NATION’S RESTAURANT NEWS
Telephone: 800-944-4676

Fax: 212-756-5215
WWW.Nrn.com

PASTRY ART & DESIGN
P.O. Box 333

Mt. Morris, IL 61054
Telephone: 815-734-5816

Organizations

AMERICAN CULINARY
FEDERATION (ACF)

P.O. Box 3466

St. Augustine, FL 32085
Telephone: 904-824-4468

AMERICAN INSTITUTE OF
BAKING

1213 Bakers Way
Manhattan, KS 66502
Telephone: 785-537-4750
www.aibonline.org

BREAD BAKERS GUILD OF
AMERICA

3203 Maryland Avenue
North Versailles, PA 15137
Telephone: 412-322-8275
www.bbga.org

CHEFS COLLABORATIVE 2000
282 Moody Street, Suite 207
Waltham, MA 02453
Telephone: 781-736-0635
www.chefscollaborative.org

INTERNATIONAL COUNCIL ON
HOTEL/RESTAURANT AND INSTITU-
TIONAL EDUCATION (CHRIE)

3205 Skipwith Road

Richmond, VA 23294

Telephone: 804-747-4971
www.chrie.org

SAVEUR

P.0. Box 420235

Palm Coast, FL 32142-0235
WWW.Saveur.com

TEA AND COFFEE

26 Broadway, Floor 9m
New York, NY 10004
Telephone: 212-391-2060
Fax: 212-827-0945
www.teaandcoffee.net

INTERNATIONAL ASSOCIATION OF
CULINARY PROFESSIONALS (IACP)
455 South Fourth Street, Suite 650
Louisville, KY 40202

Telephone: 800-928-4227

Fax: 502-589-3602

www.iacp.com

THE JAMES BEARD FOUNDATION
167 West 12th Street

New York, NY 10011

Telephone: 212-675-4984
www.jamesbeard.org

LES DAMES D’ESCOFFIER (LDEI)
c/o AEC Management Resources
P.O. Box 4961

Louisville, KY 40204

Telephone: 502-456-1851

Fax: 502-456-1821

www.ldei.org

THE MID-ATLANTIC BAKERS
ASSOCIATION

P.0O. Box 4141

Harrisburg, PA 17111-4141
Telephone: 717-561-4155
www.midatlanticbakers.org

WINE AND SPIRITS

2 West 32nd Street, Suite 601
New York, NY 10001
Telephone: 212-695-4660

WINE SPECTATOR

P.0. Box 37367

Boone, IA 50037-0367
Telephone: 800-752-7799

NATIONAL RESTAURANT
ASSOCIATION (NRA)
1200 17th Street, NW
Washington, DC 20036
Telephone: 202-331-5900
www.restaurant.org

RETAILER’S BAKERY
ASSOCIATION

14239 Park Center Drive
Laurel, MD 20707-5261
Telephone: 800-638-0924
www.rbanet.com

WOMEN CHEFS AND
RESTAURATEURS (WCR)

455 South Fourth Street, Suite 650
Louisville, KY 40202

Telephone: 502-581-0300
www.womenchefs.org

WOMEN’S FOODSERVICE FORUM
1650 West 82nd Street, Suite 650
Bloomington, MN 55431

Telephone: 866-368-8003

Fax: 952-358-2119
www.womensfoodserviceforum.com
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