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Glossy, tempting, and brazenly luscious, the French tart is a scrumptious seductress. In French

Tarts, Linda Dannenberg presents fifty of the most delectable and easy-to-prepare savory and

sweet tarts from the top bakers, chefs, and great home cooks of France. The featured tarts hail from

many different regions--Provence, Burgundy, Bordeaux, the Riviera, and, of course, Paris.

Photographed on location throughout France, Guy Bouchet's full-color images, combined with the

charming illustrations and rustic hand lettering of renowned illustrator Vavro, create the literary

equivalent of an authentic French culinary experience. Among the savory tart recipes are: a pungent

Pissal-adiFre--the onion, black olive and anchovy tart so popular in Nice; the GGteau dePommes

BoulangFre, a traditional "Baker's Wife" potato-and-goat-cheese tart; and the remarkable Tartelettes

NapolTon au Saumon FumT, an intensely flavored smoked salmon tart.French Tarts also contains

recipes for sweet tarts including: a delectable version of the traditional Tarte Tatin, this one an

upside-down apple-and-pear tart from the Anjou region of France; the Tarte aux Framboises

Proventale, a baked raspberry-and-flan tart from the C(te d'Azur; and an exquisite Tarte au

Chocolat InfusT au Basilic--an intense chocolate tart perfumed with basil. Savory with cheese and

vegetables or sweet and succulent with fresh fruit, nothing captures the essence of French pastry

more eloquently than the tart.
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I wanted this book so much and had to have it now, that I foolishly bought it in Australia at the

bookstore. Even with the vagaries of the Australian dollar and .com's shipping charges I could have



waited and had it for half the price. But I just couldn't wait, and haven't for a moment regretted my

(A$54) outlay. It's worth every cent. Splendid recipes -- both sweet and savory, references to places

of origin, superb photos. If like me, you have a fear of pastry buy this book and open up a whole

new world of menus for yourself. I defy anyone not to work their way through the entire book and be

eating French tarts for a month. Then start again and see if you can do them better! Bon appetit.

I have lived in France for a number of years and know about tarts . With the help of this book you

can make tarts just as wonderfull as you can savour them in the best french bistro's I consider it a

must for every amateur chef , and even most professionals could benefit from it

Mediocre cookbook; I lived in Paris and I can tell you that the recipes in Linda Dannenberg's French

Tarts are not the best collection on the subject. I have been a fan of Linda Dannenberg's books ever

since I took interest in collecting cookbooks five years ago and was very disappointed with her work

on French Tarts. I think one would be better off to try to find a cookbook written by a French chef on

this subject, because tarts to be perfect they need to be well balanced in taste and texture and must

be very precisely prepared.

The five recipes I have prepared so far from this book are very nice. However, I think that the recipe

for zuccini tomato tart contains and error as it calls for a cookie crust.

I am French and live in the USA. I love this book which I've had for 10 years. The best crusts and

great recipes, traditional or not. Yes, there is a mistake in the zucchini pie but it's easy to figure out

which one they mean. This is actually the recipe I wanted to make today when I realized I lent my

book to a friend and may as well get a new one for myself. The fresh fruit tarts are so good it never

fails to wake up my children memories. Enough photos, I would say this is not a beginner book. For

any French living in the USA, this book has the advantage to give you French recipes with US

measurements and ingredients you can find in your grocery store for the best results.

French Tarts: 50 Savory and Sweet Recipes The Magic of Mini Pies: Sweet and Savory Miniature

Pies and Tarts Mes Tartes: The Sweet and Savory Tarts of Christine Ferber Theo Chocolate:

Recipes & Sweet Secrets from Seattle's Favorite Chocolate Maker Featuring 75 Recipes Both

Sweet & Savory Sweet Mornings: 125 Sweet and Savory Breakfast and Brunch Recipes The

Savory Pie & Quiche Cookbook: The 50 Most Delicious Savory Pie & Quiche Recipes Homemade

http://overanswer.com/en-us/read-book/lwAaJ/french-tarts-50-savory-and-sweet-recipes.pdf?r=%2BLctQyLajIhuP17cK7kFC7w0IUd%2F1nlACddZgX39Tm8%3D


Sweet and Savory Pies: Traditional Recipes Plus Low Carb, Ketogenic, Paleo, Vegetarian Pies and

All You Need to Know about Baking (Low Carb Desserts & Homemade Pies) Crepes: 50 Savory

and Sweet Recipes Biscuits: Sweet and Savory Southern Recipes for the All-American Kitchen The

SoNo Baking Company Cookbook: The Best Sweet and Savory Recipes for Every Occasion The

Ultimate Muffin Book: More Than 600 Recipes for Sweet and Savory Muffins (Ultimate Cookbooks)

Ciao Biscotti: Sweet and Savory Recipes for Celebrating Italy's Favorite Cookie Mini Pies: Sweet

and Savory Recipes for the Electric Pie Maker Perfect Pies: The Best Sweet and Savory Recipes

from America's Pie-Baking Champion Fondue: Sweet and savory recipes for gathering around the

table Aquafaba: Sweet and Savory Vegan Recipes Made Egg-Free with the Magic of Bean Water

The Lemon Cookbook: 50 Sweet & Savory Recipes to Brighten Every Meal Bean By Bean: A

Cookbook: More than 175 Recipes for Fresh Beans, Dried Beans, Cool Beans, Hot Beans, Savory

Beans, Even Sweet Beans! The Cookies & Cups Cookbook: 125+ sweet & savory recipes

reminding you to Always Eat Dessert First Waffles: Sweet & Savory Recipes for Every Meal 

http://overanswer.com/en-us/dmca

