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Excellent pictures and presentation although require some basic knowledge since not all the steps

are explain in the cookbook but since I have some experience and almost finishing my culinary

schooling, I am able to trouble shoot some missing steps. Very few cookbooks will really explain

everything unless it is a teaching cookbook, yet even though, a few steps can still be missed. I have

a library of recipe's and cookbooks that I accumulate over the years and not one of them cover

everything but by reading and experience, I am able to put all the puzzle slowly together, yet I still

need to develop a lot of skills especially in baking.

Bought this book for my sister for Christmas, I liked it so much I almost didn't give it to her. Arrived

In plenty of time and she loved it.

Being a Cordon Bleu book, I think it should hold a whole lot more information than it does.

I loved this book and I learned how to make many Tarts....I wish I could go to this school in

Frqance.. But a las I wasn't born with a silver spoon in my mouth...
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