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One of the world's most celebrated bakers in America shares his insider’s secrets to making his
delicious, artisanal bread that will have home bakers creating professional-quality products in no
time—and inexpensively.

Bien Cuit introduces a new approach to a proudly old-fashioned way of baking bread. In the oven of his
Brooklyn bakery, Chef Zachary Golper creates loaves that are served in New York’s top restaurants and
sought by bread enthusiasts around the country. His secret: long, low-temperature fermentation, which
allows the dough to develop deep, complex flavors. A thick mahogany-colored crust is his trademark—what
the French call bien cuit, or “well baked.” This signature style is the product of Golper’s years as a
journeyman baker, from his introduction to baking on an Oregon farm—where they made bread by
candlelight at 1 a.m.—through top kitchens in America and Europe and, finally, into his own bakery in the
heart of our country’s modern artisanal food scene. 

Bien Cuit tells the story of Golper’s ongoing quest to coax maximum flavor out of one of the world’s oldest
and simplest recipes. Readers and amateur bakers will reap the rewards of his curiosity and perfectionism in
the form of fifty bread recipes that span the baking spectrum from rolls and quick breads to his famous 24-
day sourdough starter. This book is an homage to tradition, but also to invention. Golper developed many
new recipes for this book, including several “bread quests,” in which he brilliantly revives some of New
York City’s most iconic breads (including Jewish rye, Sicilian lard bread, Kaiser rolls, and, of course,
bagels). You will also find palate-pleasing and innovative “gastronomic breads” that showcase his chef’s
intuition and mastery of ingredients.

Golper’s defining technique comes at a time when American home cooks are returning to tradition-tested
cooking methods and championing the DIY movement. Golper’s methods are relatively simple and easy to
master, with recipes that require no modern equipment to make at home: just a bowl, an oven, and time—the
dough does most of the work.
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From reader reviews:

Nathanael Ma:

Book is to be different for each and every grade. Book for children until finally adult are different content.
To be sure that book is very important usually. The book Bien Cuit: The Art of Bread had been making you
to know about other understanding and of course you can take more information. It is rather advantages for
you. The reserve Bien Cuit: The Art of Bread is not only giving you a lot more new information but also
being your friend when you sense bored. You can spend your personal spend time to read your book. Try to
make relationship together with the book Bien Cuit: The Art of Bread. You never really feel lose out for
everything in case you read some books.

Tracy Gardiner:

Hey guys, do you would like to finds a new book to read? May be the book with the headline Bien Cuit: The
Art of Bread suitable to you? Often the book was written by renowned writer in this era. The particular book
untitled Bien Cuit: The Art of Breadis the main one of several books in which everyone read now. This
particular book was inspired many people in the world. When you read this publication you will enter the
new age that you ever know ahead of. The author explained their concept in the simple way, and so all of
people can easily to recognise the core of this e-book. This book will give you a wide range of information
about this world now. To help you to see the represented of the world in this book.

Robert Cobb:

The e-book with title Bien Cuit: The Art of Bread has lot of information that you can find out it. You can get
a lot of benefit after read this book. This particular book exist new knowledge the information that exist in
this book represented the condition of the world at this point. That is important to yo7u to find out how the
improvement of the world. This particular book will bring you in new era of the globalization. You can read
the e-book in your smart phone, so you can read that anywhere you want.

Melissa Becker:

Is it anyone who having spare time subsequently spend it whole day by simply watching television programs
or just lying on the bed? Do you need something totally new? This Bien Cuit: The Art of Bread can be the
reply, oh how comes? A book you know. You are therefore out of date, spending your time by reading in this
completely new era is common not a nerd activity. So what these guides have than the others?
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