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This volume fills a gap in the literature of baking in this country. The baker knows a good deal about his
flours and also how they are made, but he knows very little about his yeast and less still about his baking
powder. He has been well supplied with literature on the technology and chemistry of flour, but much of the
data on his aerating agents has either been aimed over his head or else has been purposely misleading.
Aerated bread has been added because of its historical value and because of its possible future. Dry Milk is
another recent important addition to baking materials. Teut, which is necessarily a technical subject, has been
treated in as condensed and simple a manner as possible. The author acknowledges his indebtedness to an
anonymous friend for the section on the manufacture of yeast. This is the first exact and detailed description
of yeast manufacture in English, and is an important addition to the literature of chemical technolty. Bakiiig
powder is a subject on which the bakers and the public have been misinformed. The water has been so badly
stirred up by the baking powder controversy, that the non-technical man has been unable to see beyond the
words alum and cream of tartar. This section has been written without personal bias and the facts have been
verified. The author also wishes to express his thanks for the data and valuable criticisms given him by Dr.
Edward Hart, the librarians of the John Crerar Library of Chicago, Meek-B arnes Baking Co., of I,os A
ngeles, I,ewis C. Merrdl and Charles Trefzger, and to acknowledge the assistance of his friends. R. N. Hart.
Peoria, III., A ug. 1914. i:g,t.
(Typographical errors above are due to OCR software and don't occur in the book.)
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From reader reviews:

Evelina Lewis:

Reading a book can be one of a lot of action that everyone in the world adores. Do you like reading book
thus. There are a lot of reasons why people enjoyed. First reading a publication will give you a lot of new
facts. When you read a reserve you will get new information mainly because book is one of many ways to
share the information as well as their idea. Second, reading through a book will make a person more
imaginative. When you looking at a book especially tale fantasy book the author will bring you to definitely
imagine the story how the personas do it anything. Third, you can share your knowledge to others. When you
read this Leavening Agents: Yeast, Leaven, Salt-Rising Fermentation, Baking Powder (Classic Reprint), you
may tells your family, friends and also soon about yours publication. Your knowledge can inspire the
mediocre, make them reading a guide.

Norman Brown:

Reading a reserve tends to be new life style in this era globalization. With looking at you can get a lot of
information that could give you benefit in your life. Together with book everyone in this world could share
their idea. Ebooks can also inspire a lot of people. A lot of author can inspire all their reader with their story
as well as their experience. Not only the storyline that share in the publications. But also they write about
advantage about something that you need example. How to get the good score toefl, or how to teach your
young ones, there are many kinds of book which exist now. The authors on this planet always try to improve
their ability in writing, they also doing some analysis before they write on their book. One of them is this
Leavening Agents: Yeast, Leaven, Salt-Rising Fermentation, Baking Powder (Classic Reprint).

Loren Parker:

Often the book Leavening Agents: Yeast, Leaven, Salt-Rising Fermentation, Baking Powder (Classic
Reprint) has a lot info on it. So when you make sure to read this book you can get a lot of benefit. The book
was compiled by the very famous author. The writer makes some research just before write this book. That
book very easy to read you will get the point easily after reading this book.

Jessica Sarmiento:

A lot of guide has printed but it differs. You can get it by web on social media. You can choose the most
beneficial book for you, science, witty, novel, or whatever by searching from it. It is known as of book
Leavening Agents: Yeast, Leaven, Salt-Rising Fermentation, Baking Powder (Classic Reprint). You can add
your knowledge by it. Without leaving the printed book, it may add your knowledge and make anyone
happier to read. It is most significant that, you must aware about book. It can bring you from one spot to
other place.
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