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Although there are many individual books on the subject of pastry, there has never been a single
comprehensive resource…until now. With the publication of The Pastry Chef’s Companion,
students and professionals alike no longer have to lose time searching for information and
resources.With some 4,800 terms and definitions from around the world plus 10 appendices
filled with needed resources, The Pastry Chef’s Companion combines the best features of a
dictionary and an encyclopedia. In addition to current definitions of every component of pastry,
baking and confectionary arts, this book provides important information about the origin and
historical background of many of the terms. This one-stop resource is an essential tool for all
culinary and baking & pastry students.

From the Inside FlapThe A-to-Z Guide to Pastry, Baking, and Confectionary ArtsAlthough there
are many individual books on the subject of pastry, there has never been a single
comprehensive resource . . . until now. With The Pastry Chef's Companion, baking and pastry
enthusiasts and professionals alike no longer have to lose time searching for definitions,
pronunciations, information, and resources.With more than 4,800 terms and definitions from
around the world plus ten appendices filled with helpful resources, The Pastry Chef's
Companion combines the best features of a dictionary and an encyclopedia. In addition to the
current terminology of every component of pastry, baking, and confectionary arts, this book
provides important information about the origin and historical background of many of the terms.
Moreover, it offers:Classic and contemporary flavor trends that reflect today's pastry palette and
industry practicesCoverage of the key factors in the production of quality pastry productsListings
of specialty vendors, professional organizations, and baking and pastry Web site
resourcesTroubleshooting guide to fixing common baking and pastry problemsIllustrations of
uncommon pastry products and equipmentPhonetic pronunciationsWhether you are a culinary
student, professional, or simply a pastry enthusiast, The Pastry Chef's Companion is your one-
stop resource for the world of pastry, baking, and confectionary arts.From the Back CoverThe A-
to-Z Guide to Pastry, Baking, and Confectionary ArtsAlthough there are many individual books
on the subject of pastry, there has never been a single comprehensive resource . . . until now.
With The Pastry Chef's Companion, baking and pastry enthusiasts and professionals alike no
longer have to lose time searching for definitions, pronunciations, information, and
resources.With more than 4,800 terms and definitions from around the world plus ten
appendices filled with helpful resources, The Pastry Chef's Companion combines the best
features of a dictionary and an encyclopedia. In addition to the current terminology of every
component of pastry, baking, and confectionary arts, this book provides important information
about the origin and historical background of many of the terms. Moreover, it offers:Classic and



contemporary flavor trends that reflect today's pastry palette and industry practicesCoverage of
the key factors in the production of quality pastry productsListings of specialty vendors,
professional organizations, and baking and pastry Web site resourcesTroubleshooting guide to
fixing common baking and pastry problemsIllustrations of uncommon pastry products and
equipmentPhonetic pronunciationsWhether you are a culinary student, professional, or simply a
pastry enthusiast, The Pastry Chef's Companion is your one-stop resource for the world of
pastry, baking, and confectionary arts.About the AuthorGlenn Rinsky is a Certified Executive
Chef (CEC), Certified Executive Pastry Chef (CEPC), and Certified Culinary Educator (CCE). A
graduate of The Culinary Institute of America, he is Executive Chef-Instructor at Jefferson State
Community College in Birmingham, Alabama.Laura Halpin Rinsky is a Certified Executive
Pastry Chef (CEPC) and Certified Culinary Educator (CCE). A graduate of The Culinary Institute
of America, she is currently designing and implementing a Hospitality and Culinary Arts
Academy for Hewitt-Trussville High School in Trussville, Alabama.Read more
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Innovative Techniques, Tools and Design How Baking Works: Exploring the Fundamentals of
Baking Science, 3rd edition.



Rachel w, “One of the best baking/pastry books by far.. I received this as a textbook while
attending Le Cordon Bleu for my baking and pastry class. I loved the book so much that I gifted
this one to my grandmother who is a baker. She loved it as well. When it says comprehensive, it
really means comprehensive. This book outlines complementary flavors combinations that can
be used for all types of cooking applications, not only baking. This is truly a wonderful book and
would make a great gift for the baker in your life!”

Alex, “Great price, like new. It was delivery early and excellent conditions. As it describes on the
condition of the book.”

Adriana, “Useful. I got this book to understand what some meaning meant and I highly
recommend it”

Ebook Library Reader, “Must have!. If you bake, get this book. Great tips and tricks to improving
your bakes. Huge glossary of definitions so multi-cultural recipes are a breeze.Get this book”

G. Oakes, “What a wonderful guide!!!. I am a professional pastry chef and have a similar
pedigree as the authors. Their book would have been terribly useful in school and I'm a bit
bummed that I'm only now getting a copy. It's very thorough on all the topics, and I find it useful
to help translate my pastry geek-speak into terms those around me can understand. Specific
tools, uncommonly talked about products, techniques, etc are all briefly touched on in the book.
The charts in the back are phenomenal. They cover seasonality of produce, pairing of
ingredients, and even troubleshooting for common problems with finished product. Definitely for
those who are intrigued by the world of baking and pastry!”

Channie Price, “Good book to have on your shelf. While I like that this book goes on to define
lots of different baking elements I was hoping that it would also provide more direction on when
each item should be used and how it impacts the baked good. It only did this to a small degree. I
really love the back of the book and the explanations on what went wrong. Overall, if you like to
bake it's a really good book to keep on your shelf.”
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     I love this book”

Aida, “Good little book. I bought this to help me out on my vocabulary while earning my pastry
degree.very helpful because sometimes Google does not pull up the correct definition.”

undefined, “review of the book by John Herbert. Being a pastry chef in the south east of
England. I find this book very useful and i have adopted it as my new bible in the kitchen. A great
buy equivalent to Larousse Gastronomique, used for the main kitchen. If your a college leaver or
pastry chef or even a chef of any level, then this book must be in your repertoire.”

Amelia, “Not a recipe book. Great definitions but let's be clear on one thing. This is purely a
dictionary (it gives the simplest to the more complex definitions) and guide book WITHOUT
recipes. Zero recipes.”

Mrs. G. G. Debenham, “Excellant gift.. This was purchased as a gift which has been very well
received. Would recommend.”

mr joseph heller, “A pastry Chef's Bible. Concisely covers every aspect of baking, from a - z. I
love it and so do my wife and daughters.”

The book by Glenn Rinsky has a rating of  5 out of 4.6. 270 people have provided feedback.
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