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An up-to-date, comprehensive guide to understanding and applying food
science to the bakeshop.

The essence of baking is chemistry, and anyone who wants to be a master pastry
chef must understand the principles and science that make baking work. This
book explains the whys and hows of every chemical reaction, essential
ingredient, and technique, revealing the complex mysteries of bread loaves,
pastries, and everything in between. Among other additions, How Baking Works,
Third Edition includes an all-new chapter on baking for health and wellness, with
detailed information on using whole grains, allergy-free baking, and reducing
salt, sugar, and fat in a variety of baked goods. This detailed and informative
guide features:

An introduction to the major ingredient groups, including sweeteners, fats,●

milk, and leavening agents, and how each affects finished baked goods
Practical exercises and experiments that vividly illustrate how different●

ingredients function
Photographs and illustrations that show the science of baking at work●

End-of-chapter discussion and review questions that reinforce key concepts and●

test learning

For both practicing and future bakers and pastry chefs, How Baking Works, Third
Edition offers an unrivaled hands-on learning experience.
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An up-to-date, comprehensive guide to understanding and applying food science to the bakeshop.

The essence of baking is chemistry, and anyone who wants to be a master pastry chef must understand the
principles and science that make baking work. This book explains the whys and hows of every chemical
reaction, essential ingredient, and technique, revealing the complex mysteries of bread loaves, pastries, and
everything in between. Among other additions, How Baking Works, Third Edition includes an all-new
chapter on baking for health and wellness, with detailed information on using whole grains, allergy-free
baking, and reducing salt, sugar, and fat in a variety of baked goods. This detailed and informative guide
features:

An introduction to the major ingredient groups, including sweeteners, fats, milk, and leavening agents, and●

how each affects finished baked goods
Practical exercises and experiments that vividly illustrate how different ingredients function●

Photographs and illustrations that show the science of baking at work●

End-of-chapter discussion and review questions that reinforce key concepts and test learning●

For both practicing and future bakers and pastry chefs, How Baking Works, Third Edition offers an unrivaled
hands-on learning experience.
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Editorial Review

From the Back Cover

An up-to-date, comprehensive guide to understanding and applying food science to the bakeshop

The essence of baking is chemistry, and anyone who wants to be a master pastry chef must understand the
principles and science that make baking work. This book explains the whys and hows of every chemical
reaction, essential ingredient, and technique, revealing the complex mysteries of bread loaves, pastries, and
everything in between. Among other additions, How Baking Works, Third Edition includes an all-new
chapter on baking for health and wellness, with detailed information on using whole grains, allergy-free
baking, and reducing salt, sugar, and fat in a variety of baked goods. This detailed and informative guide
features:

An introduction to the major ingredient groups, including sweeteners, fats, milk, and leavening agents, and●

how each affects finished baked goods
Practical exercises and experiments that vividly illustrate how different ingredients function●

Photographs and illustrations that show the science of baking at work●

End-of-chapter discussion and review questions that reinforce key concepts and test learning●

For both practicing and future bakers and pastry chefs, How Baking Works, Third Edition offers an
unrivaled hands-on learning experience.

About the Author

Paula Figoni is a food scientist and associate professor at the International Baking and Pastry Institute in the
College of Culinary Arts at Johnson & Wales University in Providence, Rhode Island. She has more than ten
years of experience in product development and food science at The Pillsbury Company and Ocean Spray
Cranberries, Inc.

Users Review

From reader reviews:

Lottie Jowers:

The actual book How Baking Works: Exploring the Fundamentals of Baking Science, 3rd edition. has a lot
of knowledge on it. So when you check out this book you can get a lot of help. The book was written by the
very famous author. This articles author makes some research previous to write this book. This kind of book
very easy to read you can obtain the point easily after perusing this book.

Carolyn Foley:

In this period globalization it is important to someone to receive information. The information will make



someone to understand the condition of the world. The healthiness of the world makes the information much
easier to share. You can find a lot of sources to get information example: internet, newspapers, book, and
soon. You can see that now, a lot of publisher in which print many kinds of book. Often the book that
recommended for you is How Baking Works: Exploring the Fundamentals of Baking Science, 3rd edition.
this publication consist a lot of the information with the condition of this world now. This kind of book was
represented how do the world has grown up. The terminology styles that writer value to explain it is easy to
understand. Often the writer made some study when he makes this book. That's why this book suitable all of
you.

Anita Sizemore:

Many people spending their time frame by playing outside using friends, fun activity using family or just
watching TV the entire day. You can have new activity to pay your whole day by examining a book. Ugh, do
you consider reading a book really can hard because you have to accept the book everywhere? It okay you
can have the e-book, taking everywhere you want in your Smart phone. Like How Baking Works: Exploring
the Fundamentals of Baking Science, 3rd edition. which is keeping the e-book version. So , try out this
book? Let's see.

James Ojeda:

As a student exactly feel bored for you to reading. If their teacher inquired them to go to the library or make
summary for some book, they are complained. Just very little students that has reading's internal or real their
pastime. They just do what the trainer want, like asked to the library. They go to presently there but nothing
reading significantly. Any students feel that looking at is not important, boring and also can't see colorful
pictures on there. Yeah, it is to be complicated. Book is very important in your case. As we know that on this
age, many ways to get whatever you want. Likewise word says, many ways to reach Chinese's country. So ,
this How Baking Works: Exploring the Fundamentals of Baking Science, 3rd edition. can make you truly
feel more interested to read.
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