the mogazine of houte batissene

magazine...

PRICE

Paco Torrenblanca #1

3" edition
book

PRICE : PRICE

.. pastry magazine is a biannual publication in English aimed at SO gOOd

professionals of sweet and savory pastry, the chocolate and ice cream
industry, as well as the world of dessert in general

Two editions a year and collect it every year for you collection of so good

Paco Torrenblanca #2
with plastic recipe

We are pleased to introduce ourselves as a professional haute patisserie magazine. We are people and we are so
good!

S0 Q,MJD(“.. magazine is a team of communication professionals united by the passion for good pastry in all
its forms and varieties. We publish books and magazines about this wonderful craft.

SO {’OOd re ,Ip(‘ , your indispensable new kitchen
tool. All the haute patisserie recipes published in so good..

recipes

magazine.

Available So Good Recipes 1 & 2

PRICE
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Paco Torrenblanca

Paco Torrenblanca #2
without plastic recipe Sugar work
book

PRICE PRICE
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Murner Level by Rolf Murner Life by Rolf Siete seven Spanish Frozen Dessert by
Murner Murner Patisserie Master Francisco Migoya

PRICE : PRICE : PRICE : PRICE
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The Element of Dessert Sweet Devotion Discover Chocolate Toothache Magazine
by Francisco Migoya By Daniel Alvarez By Clay Gorden

PRICE : PRICE : PRICE : PRICE



Fine CHOCOLATES
Grear EXPERIENCE 4

Fine Chocolates Great Chocolate Decorations

Experience #4 by Jean Pierre Wybauw
by Jean Pierre Wybauw

PRICE : PRICE

CULINOLOGY

WILEY

Culinology Research Chefs

Blue Chocolat
by Stephane LeRoux

PRICE PRICE

Wedding Cake Art and
Design by Toba M
Garret

PRICE

THE ART OF THE

CHOCOLATIE

FROM CLASSIC CONTECTIONS TO

EWALD NOTTER

The Art Of The Chocolatier
by Ewald Notter

PRICE

Fruit, The Art of Pastry
by Cedric Grolet

PRICE

The rat of The
Confectioner Sugarwork
and Pastillage

PRICE
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Signature by Johan
Martin

PRICE

The Professional Chef
by The Culinary Institute
of America

PRICE



Mastering The Art & Craft
Baking and Pastry

by The Culinary Institute
of America

PRICE

Jean-Michel Perruchon

Jean Michel

Prruchon
Collection
Entrement Petit
Gateaux

PRICE:

Advanced Bread and
Pastry
by Michel Suas

PRICE

Jean-Michel Perruchon

lu\pi\ukiu“ s C\(u‘iu\\

Jean Michel
Prruchon

Inspination et
Creation

PRICE:

chocolates
confections

hecs

Chocolates & Confections

by Peter Greweling

PRICE

Jean Michel
Prruchon
Tentation Petit
Gateaux

PRICE:

«Pitisseries et Gourmandises,
tendances et traditionss

Sl ine
.

Stéphane Glacier

Ihe Professionaly

WILEY

The Professional Pastry
Chef
By Bio Fieberg

PRICE

BUCHES ET GOURMANDISES DE NOEL

ePatisserie et
Gourmandises
by Stephane
Glacier

PRICE:

Bushes et

Gourmandese Noel
by Stephane
Glacier

PRICE:

el

Professional

fastry (hef

The Advanced Professional
Pastry Chef
By Bio Fieberg

PRICE

Petits gateaux, tartes
et entremets au fil des saisons

| Z NN

Petit Gateaux
by Stephane
Glacier

PRICE:



