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Dan Lepard : The Art of Handmade Bread: Contemporary European Recipes for the Home Baker  before 
purchasing it in order to gage whether or not it would be worth my time, and all praised The Art of Handmade Bread: 
Contemporary European Recipes for the Home Baker: 

13 of 13 people found the following review helpful. I love this book!By kmsgThis is a wonderful book, written in a 
lovely subtle tone. The recipes are tasty and pretty simple, and I have slowly been working through them starting with 
the sourdough ones. They have all turned out on first try exceptionally well. The book has both volume and metric 
measurements, concisely and conveniently listed. If you don't have a sourdough starter, there is a wonderful color 
photographic section showing you how to create one at home from day one to day six and then use it. The very 
beautiful photographs, taken by the author/baker on a tour of european locations to see and learn historic and 
traditional bread making skills are enough reason to own the book, imho, even if you're not a bread baker and just 
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wanted to read and enjoy the tour. A rank beginner can use this book, and it is a great inspiration for even an 
experienced baker, I think. Mr. Lepard has a hugely active website, where besides all the other areas of interest and 
forums, there is a specific forum devoted to questions and discussion of the recipes in this book--Five years later he is 
still answering questions and giving helpful advice to people who have bought the book (nearly daily as far as I can 
tell from intermittently monitoring the site)--and he doesn't even sound bored or tired of getting those questions. In 
testimony of his methods, which don't require any machines at all, I threw out my King Arthur Flour starter and the 
wholewheat starter I have been using and followed his directions to make a new "local yeast" starter, and I have been 
using it in his recipes. I like the flavor and complexity of it far better than either starter I had before, and I expect it to 
just get better as it gets more life experience in my kitchen. Don't be thrown off because he has available in England 
and makes use of compressed yeast--he tells you in a sidebar how to make a substitute with dried yeast that has a 
similar texture--or just to convert to dried yeast. It's no big deal, but I found it fun to experiment with mixing up a sort 
of teensy dough of yeast to "mimic" compressed yeast. Other times I just used dried instant yeast and cut the amount 
to half of the dried non-instant version of yeast he recommends. He has answered all these questions of conversion of 
ingredients on his website, since the publication of his book in 2006--so you don't have to get stressed out because the 
book uses a slightly older version of this or that ingredient. I have lots of Bread books, and I use them all and often--
each one has something I like, but this is one of my faves. (The other books I have are Maggie Glezer's Artisan Bread; 
Jim Lahey's My Bread, (probably my second most-used recipes), Rose Berenbaum's Bread Bible--which is like the old 
Joy of Cooking--any question you could ever have is answered and illustrated, somewhere, in it; Peter Rheinhart's 
Whole Grain Baking and Artisan Bread books; The KAF whole grain baking book; Elizabeth David's English Bread 
and Yeast Cookery; Beard on Bread, (both older but useful books to research ideas that strike me), Both of the Artisan 
Bread in Five Minutes a Day books, and Lisa Rayner's Wild Bread book.) I list all these books to make the point that if 
you love bread baking, failures, successes and inbetweens as well, each of these books has something wonderful to 
teach you. I wouldn't send back one, and I wouldn't offer any criticism of any of them. I have my favorites, as I have 
indicated, and some I love, and others I just use, but unless you can only buy one book, and it is critical that you be 
totally satisfied with just that one book, I don't see how you could go wrong with any book I have mentioned, except 
maybe Elizabeth David's book and Beard on bread--and only because they are quite "dated" and wouldn't tell you the 
newest and most successful--not to mention easiest-- ideas about bread baking.8 of 8 people found the following 
review helpful. An enticing and well-done baking book--kudos to the author-photographerBy olderandwiserI think this 
book is so appealing on so many levels. Lepard's introductions, his photos, and his recipes are all very well done. 
Ironically, Lepard also was the book's photographer, due to the logistics of visiting various countries and budgetary 
constraints. His photos of the different places in the British Isles and Europe and his commentary were well done and 
very interesting. It was nice to see dough rising and baked in cooking pots--humble ingredients and implements are a 
mark of true home cooking. This book reminds me a bit of Colin Tudge's "Future Food," done in the 1970s, and Viana 
La Place's more recent "Unplugged Kitchen." Even though I am only an occasional baker now, I had to purchase this 
book after I had checked it out of the library. This book is properly a part of the "slow food" movement. It encourages 
us to take the time to bake, to live, and to enjoy life.3 of 3 people found the following review helpful. Fun and 
Tasty!By Matthew A. JohnsonBaking your own bread from scratch, when guided by the excellent recipes and 
instructions in this book, is a very fun and tasty experience. There is something in here for everyone; the scientist in 
me loved growing my own leaven, and the food lover has enjoyed the final product of those recipes I've tried so far. 
What makes this book even better is the context given to the breads, with explanations of local customs and origins. 
For anyone who has ever wanted to try their hand at bread baking, this book is a great way to get your hands covered 
in flour.

Part travelogue, part epicurean manifesto, this lushly photographed collection of 90 recipes inspired by Europes home 
bakers is a treasure. Dan Lepard, a highly regarded baker in Great Britain, traveled from Ireland to the Ukraine in 
search of the most authentic sources of grains and flavors. His intimate photographs take us on a mouthwatering 
journey into farmhouse kitchens and small bakeries where bread has been made for centuries. Interspersed with stories 
and images, the recipes feature helpful instructions and innovations that contemporary bakers will love, along with 
delectable pictures of the finished loaves. 


