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When Charlie van Over makes his bread, he breaks all the rules of classic bread baking. He doesn't proof the
yeast. He uses cold water instead of warm. He mixes the dough in afood processor for forty-five seconds
instead of kneading it by hand. He letsthe dough risein acool place. The results? Perfect crusty-on-the-
outside baguettes with texture, taste, and aroma. Light brioche with buttery crisp crusts and fluffy, saffron
interiors. Chewy bagels with hardy, smooth crusts. A rich walnut loaf studded with nuts and scented with
the full flavor of whole wheat. A homey cherry babka with a crunchy cinnamon sugar topping. How isthis
possible?

Like many inventors, Charlie came across his technique by accident. At a party for Carl Sontheimer,
founder of Cuisinart, the company that first introduced the food processor to American home cooks, it was
suggested to Charlie that he mix his dough in afood processor. Thus began several years of experimentation
and, finally, afoolproof method for making perfect bread every time.

Now you can re-create Charlie van Over's great bread for yourself. And what's even more amazing is that
Charlie'sis a hands-off, rather than a hands-on, method. Once the dough is mixed in the food processor,
there's no kneading. Just placeit in abowl at room temperature to allow the flavors to develop. Haveto run
out suddenly for afew hours? No problem. Just put the dough in the refrigerator until you're ready. You
won't have to keep baker's hours or become a professional to make wonderful bread at home.

Once you've mastered the basic technique, the possibilities are endless. Fougasse, Ciabatta, Semolina Bread,
pizza, Danish Twists, and even sourdough Olive Rosemary Bread and Idaho Potato Rolls. Have afavorite
bread? Charlie even explains how to convert any recipeto The Best Bread Ever method.

The Best Bread Ever provides easy-to-follow instructions for more than sixty breads, step-by-step
photographs, helpful advice for troubleshooting your food processor, rich color photographs of Charlie's
bread, and recipes for using bread in bread puddings, soups, and other dishes. As Jacques Pépin saysin his
foreword, "Get your ingredients and equipment together and follow Charlie's remarkable method. Y ou will
never be without good bread again.”
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From reader reviews:
Linda Monge:

What do you concentrate on book? It isjust for students since they are till students or the ideafor all people
in the world, what best subject for that? Just you can be answered for that query above. Every person has
distinct personality and hobby for every single other. Don't to be compelled someone or something that they
don't wish do that. Y ou must know how great along with important the book The Best Bread Ever: Great
Homemade Bread Using your Food Processor. All type of book could you see on many options. Y ou can
look for the internet methods or other social media

Henry Woods:

Spent afree the perfect time to be fun activity to do! A lot of people spent their free time with their family,
or al their friends. Usually they undertaking activity like watching television, likely to beach, or picnic from
the park. They actually doing same task every week. Do you fed it? Do you need to something different to
fill your own personal free time/ holiday? May be reading a book can be option to fill your totally free time/
holiday. Thefirst thing that you will ask may be what kinds of book that you should read. If you want to
consider look for book, may be the reserve untitled The Best Bread Ever: Great Homemade Bread Using
your Food Processor can be great book to read. May be it might be best activity to you.

Joseph Davis:

This The Best Bread Ever: Great Homemade Bread Using your Food Processor is great guide for you
because the content which is full of information for you who always deal with world and possess to make
decision every minute. This kind of book reveal it data accurately using great plan word or we can state no
rambling sentences included. So if you are read it hurriedly you can have whole datain it. Doesn't mean it
only will give you straight forward sentences but challenging core information with splendid delivering
sentences. Having The Best Bread Ever: Great Homemade Bread Using your Food Processor in your hand
like obtaining the world in your arm, information in it is not ridiculous 1. We can say that no reserve that
offer you world with ten or fifteen small right but this reserve aready do that. So, thisis good reading book.
Hello Mr. and Mrs. hectic do you still doubt which?

Willie Thacker:

Reading a book for being new life style in this calendar year; every people loves to read a book. When you
read a book you can get agreat deal of benefit. When you read guides, you can improve your knowledge,
due to the fact book has alot of information on it. The information that you will get depend on what forms of
book that you have read. In order to get information about your research, you can read education books, but
if you want to entertain yourself look for afiction books, this kind of us novel, comics, and soon. The The
Best Bread Ever: Great Homemade Bread Using your Food Processor will give you new experiencein
reading a book.
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