
breads from around the world

Breads from Around the World: A Global Journey Through Flavor and Tradition

breads from around the world tell stories far richer than just their ingredients. Each loaf, flatbread, or roll
carries centuries of history, culture, and tradition baked right into its crumb. From the warm, yeasty aroma
wafting through French bakeries to the soft, pillowy warmth of Indian naan, breads have been a fundamental
part of human civilization, uniting communities and nourishing souls. Let’s embark on a delicious global journey
to explore some of the most iconic breads from different corners of the world, uncovering the unique
techniques, ingredients, and cultural importance behind each.

European Classics: The Foundation of Many Modern Breads

Europe’s rich baking heritage has profoundly influenced bread varieties worldwide. Whether it’s the crusty
baguette or the dense rye loaf, European breads often reflect the climate, crops, and culinary preferences of
their regions.

The French Baguette: A Symbol of Simplicity and Craft

Perhaps the most globally recognized bread, the French baguette is a masterpiece of simplicity. Made from just
flour, water, yeast, and salt, its magic lies in the fermentation process and the baking technique that creates a
crispy golden crust and a light, airy crumb. The baguette isn’t just food; it’s a cultural icon in France, often
enjoyed fresh with cheese, butter, or as a sandwich base.

German Rye Bread: Dense and Flavorful

German breads often incorporate rye flour, resulting in darker, denser loaves packed with flavor. Rye bread is
known for its hearty texture, tangy taste, and long shelf life, making it a staple in many Central and Eastern
European diets. Often enriched with seeds or whole grains, these breads are perfect for robust sandwiches or
simply paired with butter and cold cuts.

Flatbreads: Versatile Staples Across Continents

Flatbreads are among the oldest types of bread, made without yeast or with minimal leavening, and they appear
in countless variations worldwide. Their quick preparation and adaptability make them essential to many
traditional cuisines.

Indian Naan and Roti: From Tandoors to Everyday Tables

Indian breads like naan and roti are central to meals, especially in North India. Naan is a soft, leavened bread
traditionally cooked in a tandoor oven, resulting in a slightly charred, fluffy texture perfect for scooping up
curries and dals. Roti, on the other hand, is unleavened and cooked on a flat griddle, offering a lighter, more
rustic option. Both breads exemplify the importance of bread as an accompaniment rather than just a side dish.



Middle Eastern Pita: Pocket Bread with Endless Possibilities

Pita bread is beloved throughout the Middle East and Mediterranean regions. Its signature pocket makes it ideal
for stuffing with falafel, grilled meats, or fresh vegetables. Made from simple ingredients and baked at high
temperatures, the bread puffs up, creating a hollow center that cools into a convenient pocket. Pita’s
versatility has helped it gain international popularity, appearing in many fusion dishes today.

Unique and Lesser-Known Breads Worth Exploring

Beyond the familiar, many cultures boast breads that are less known globally but equally fascinating and
delicious.

Injera: Ethiopia’s Spongy, Fermented Treasure

In Ethiopia, injera is much more than bread—it’s a communal eating utensil and a cultural centerpiece. This
large, round flatbread is made from teff flour and fermented overnight, giving it a slightly sour flavor and a
unique spongy texture. Injera serves as both the plate and the utensil, as diners tear off pieces to scoop up
stews and vegetables. Its fermentation process not only adds flavor but also enhances digestibility and
nutritional value.

Mexican Bolillo: The Crisp and Chewy Roll

Similar to a baguette but smaller and with a thicker crust, the bolillo is a Mexican favorite often used for
sandwiches called tortas. Its crisp exterior and soft interior make it perfect for holding robust fillings like
carnitas, avocado, and spicy salsas. Bolillo’s simplicity and versatility have cemented its role in everyday
Mexican cuisine, from street food stalls to family dinners.

The Art and Science Behind Baking International Breads

Understanding breads from around the world also means appreciating the diverse techniques and ingredients
that define them. From fermentation methods to flour varieties, these elements shape the texture, flavor, and
appearance of each bread.

The Role of Fermentation in Flavor Development

Many traditional breads rely on fermentation to develop their distinctive tastes. Sourdough cultures, like
those used in San Francisco or Ethiopian injera, cultivate wild yeasts and bacteria that break down starches
and proteins, resulting in tangy, complex flavors and improved shelf life. Even bread like the French baguette
benefits from longer fermentation times to enhance flavor and texture.

Flour Types and Their Impact

The type of flour used in bread-making is crucial. Wheat flour, with its gluten-forming proteins, is ideal for
chewy, airy breads like baguettes or pita. Rye flour, lower in gluten, yields denser, moister loaves found in
German and Scandinavian breads. Other grains such as teff, cornmeal, or barley introduce unique flavors and



textures, demonstrating how local agriculture influences bread styles.

Tips for Enjoying and Baking Breads from Around the World

If you’re inspired to explore breads beyond your local bakery, here are some tips to deepen your appreciation and
maybe even try baking some yourself.

Experiment with fermentation: Try making sourdough starters or fermenting batters like for injera to
unlock new flavor profiles.

Source authentic ingredients: Using the right flour or traditional grains can make a big difference in
replicating breads authentically.

Understand the cultural context: Learning how breads are eaten in their native cultures can enhance
your experience, whether it’s dipping pita in hummus or tearing injera to scoop up stews.

Pair thoughtfully: Different breads complement different flavors—heavy rye is perfect with strong
cheeses, while light naan works beautifully with rich curries.

Breads from around the world are more than just food—they’re edible narratives of human history, tradition,
and innovation. Whether you’re biting into a crusty baguette in Paris, savoring the soft embrace of naan in
Delhi, or tearing into a warm injera in Addis Ababa, each bread offers a glimpse into the heart of its culture.
Exploring these breads invites us to connect with diverse peoples and their stories, one bite at a time.

Frequently Asked Questions

What are some popular traditional breads from around the world?

Popular traditional breads include French baguette, Indian naan, Middle Eastern pita, Italian ciabatta, Mexican
tortillas, Ethiopian injera, and German pretzels.

How is sourdough bread made and why is it popular worldwide?

Sourdough bread is made using naturally occurring wild yeast and lactic acid bacteria, which ferment the
dough. It is popular worldwide due to its distinctive tangy flavor, chewy texture, and longer shelf life.

What makes naan bread unique compared to other flatbreads?

Naan is a soft, leavened flatbread traditionally cooked in a tandoor oven, giving it a smoky flavor and fluffy
texture. It is often enriched with yogurt or milk, making it richer than many other flatbreads.

What is injera and which country is it commonly associated with?

Injera is a spongy, sour flatbread made from teff flour, commonly associated with Ethiopia and Eritrea. It
serves both as a plate and an edible utensil for stews and salads.

How do pita breads differ in texture and use from other breads?

Pita bread is a soft, slightly chewy flatbread with a pocket inside, created by steam during baking. This pocket



makes it perfect for stuffing with fillings like meats, vegetables, and spreads.

What is the significance of rye bread in Eastern European cuisine?

Rye bread is a staple in Eastern European cuisine, valued for its dense texture, slightly sour taste, and
nutritional benefits. It pairs well with hearty dishes and is often used in traditional recipes.

How have global influences shaped modern bread varieties?

Global influences have led to fusion breads combining techniques and ingredients from different cultures, such as
matcha-flavored baguettes or sourdough tortillas, reflecting increased culinary exchange and innovation.

What are some gluten-free bread options popular around the world?

Popular gluten-free breads include cornbread in the Americas, rice flour breads in Asia, and almond or coconut
flour breads in Western countries, catering to dietary restrictions and preferences.

Why is the French baguette considered an iconic bread worldwide?

The French baguette is iconic due to its crisp crust, airy crumb, and cultural significance in France. Its simple
ingredients and artisanal baking method have made it a symbol of French culinary tradition globally.

Additional Resources
Breads from Around the World: A Culinary Exploration

breads from around the world represent not just a staple food but a reflection of cultural identities,
historical evolution, and culinary innovation. Bread, in its myriad forms, has been central to human sustenance
for millennia, varying widely in texture, taste, and preparation techniques depending on geographic location,
available ingredients, and cultural preferences. Examining breads from around the world offers a unique lens
through which to understand global food traditions and the diversity of baking practices.

The Global Breadscape: Diversity and Tradition

Bread is often perceived as a universal food, yet its manifestations are incredibly diverse. From the dense rye
loaves of Eastern Europe to the airy, fermented flatbreads of the Middle East, each type carries distinctive
characteristics shaped by environment and history. This diversity is reflected not only in flavor and texture
but also in the cultural significance and methods used for preparation.

European Breads: Heritage and Craftsmanship

Europe boasts some of the most iconic bread varieties, each deeply embedded in regional identities. The French
baguette, with its crisp crust and tender crumb, epitomizes artisanal baking. Its elongated shape and scoring
technique contribute both to its aesthetic appeal and texture. Contrastingly, German rye bread (Roggenbrot)
is denser and more robust, often incorporating sourdough fermentation that imparts a tangy flavor and
extended shelf life. Italy’s ciabatta, characterized by its open crumb and chewy texture, has gained
international popularity due to its versatility in sandwiches and paninis.

These European breads often employ traditional methods such as long fermentation times and natural leavening,
enhancing flavor complexity and digestibility. The resurgence of interest in sourdough baking globally
exemplifies the enduring value placed on these age-old techniques.



Flatbreads of the Middle East and Asia

Flatbreads hold a prominent place across the Middle East and Asian cuisines, serving both as an accompaniment
and as a vehicle for various fillings. The Middle East’s pita bread, known for its pocket that forms during
baking, is fundamental to dishes like falafel and shawarma. Its relatively simple ingredients—flour, water,
yeast—belie the skill required to achieve that perfect puff.

In South Asia, naan bread is traditionally cooked in a tandoor oven, which imparts a smoky flavor and
characteristic char. Unlike leavened European breads, many Asian flatbreads rely on quick-rising agents, such
as yogurt or baking powder, resulting in a softer, slightly tangy product. Similarly, the Indian chapati or roti
is an unleavened flatbread made from whole wheat flour, prized for its simplicity and nutritional value.

Americas: Innovation and Indigenous Staples

The breads of the Americas reflect a fusion of indigenous traditions and European influences. Cornbread,
originating from Native American culinary practices, utilizes maize flour and often incorporates ingredients like
buttermilk or honey to enhance moisture and flavor. Its crumbly texture and slightly sweet taste make it a
staple in Southern United States cuisine.

In contrast, the traditional French baguette found in countries like Argentina and Brazil showcases the
colonial impact on local baking. Meanwhile, indigenous breads such as the Andean quinoa flatbread highlight
the adaptation to local grains and nutritional needs, offering gluten-free alternatives rich in protein.

Comparative Analysis: Ingredients, Techniques, and Nutritional
Profiles

Breads from around the world differ not only in appearance and taste but also in their fundamental
composition and baking methods. These differences influence texture, shelf life, and nutritional content, which
are critical factors for consumers and culinary professionals alike.

Ingredients and Flour Types

The choice of flour is pivotal in bread-making. Wheat flour dominates in Europe and parts of Asia due to its
gluten content, which provides elasticity and structure. Rye, barley, millet, and corn flours diversify bread
textures and flavors, particularly in Eastern Europe and the Americas. For example, rye bread’s dense texture
results from its lower gluten levels, while cornmeal contributes to the crumbly nature of cornbread.

Some traditional breads incorporate whole grains or ancient grains, which increase fiber and micronutrient
content but may require adjustments in hydration and fermentation times. The global surge in demand for gluten-
free products has also popularized breads made from alternative flours such as almond, chickpea, and quinoa.

Baking Techniques and Their Impact

Fermentation is a critical step that varies across cultures and directly affects bread quality. Sourdough
fermentation, widely practiced in Europe and increasingly adopted worldwide, utilizes wild yeasts and bacteria,
imparting a distinctive sour flavor and improving digestibility. Rapid yeast fermentation, common in many modern
recipes, prioritizes speed but may sacrifice depth of flavor.

Cooking methods range from traditional wood-fired ovens and tandoors to modern electric ovens and



stovetop griddles. For instance, the tandoor’s intense heat produces naan bread’s characteristic blistered
surface, while cast-iron griddles yield the soft, pliable chapati. These techniques contribute not only to
sensory qualities but also to the bread’s cultural authenticity.

Nutritional Considerations

Globally, bread serves as a significant source of carbohydrates, energy, and, depending on the grain used,
protein and fiber. Whole grain breads provide higher levels of dietary fiber, B vitamins, and minerals compared to
refined white breads. Additionally, fermentation processes may enhance nutrient bioavailability and reduce
antinutrients like phytic acid.

However, some breads, especially those high in refined flours and added sugars, can contribute to dietary
imbalances if consumed excessively. This has led to increased interest in traditional breads with whole grains
and natural leavening as healthier alternatives.

Iconic Breads and Their Cultural Resonance

Understanding breads from around the world also involves appreciating their social and symbolic roles. Bread
often embodies hospitality, sustenance, and community.

Bread as a Cultural Symbol

In many societies, bread is more than food; it is a symbol of life and prosperity. For example, the challah bread in
Jewish tradition is braided and enjoyed during Sabbath meals, symbolizing unity and continuity. Similarly, the
Italian panettone, a sweet bread with dried fruits, is synonymous with Christmas celebrations, representing
festivity and generosity.

Modern Trends and Globalization

The globalization of food culture has introduced breads from various regions into international markets,
fostering culinary exchange and fusion. Artisan bakeries worldwide now offer sourdough baguettes, naan
wraps, and corn tortillas, reflecting consumer curiosity and appreciation for diverse bread types.

At the same time, there is a resurgence in valuing local and traditional bread-making practices as a
counterbalance to mass-produced, industrial breads. This trend is supported by growing awareness of the
health benefits and superior sensory qualities of traditionally made breads.

Exploring breads from around the world reveals a rich tapestry of culinary art, cultural heritage, and
nutritional science. Each loaf, flatbread, or roll tells a story of place, people, and palate, inviting both
appreciation and deeper understanding of this fundamental food.

Breads From Around The World

  breads from around the world: Bread Tamara Milstein, 2000-01
  breads from around the world: 100 of the Most Delicious Breads From Around the World Alex
Trost, Vadim Kravetsky, 2014-06-13 Are you looking for a journey that will take you through this

https://www.americancontractorsorganization.org/archive-th-170/breads-from-around-the-world.pdf


amazing obok, along with funny comments and a word puzzle? Then this book is for you. Whether
you are looking at this book for curiosity, choices, options, or just for fun; this book fits any criteria.
Writing this book did not happen quickly. It is thorough look at accuracy and foundation before the
book was even started. This book was created to inform, entertain and maybe even test your
knowledge. By the time you finish reading this book you will want to share it with others.
  breads from around the world: Reader's Digest Crafts & Hobbies Daniel Weiss, Susan Chace,
1979 Every conceivable craft--from quiltmaking to enameling to jewelry--is included in this
comprehensive craft reference. The easy-to-follow text conveys instructions which are clear and
precise enough for anyone to learn these interesting hobbies. Over 40 pastimes featured. 4,000
drawings and photographs.
  breads from around the world: Encyclopedia of Food Grains Colin W Wrigley, Harold Corke,
Koushik Seetharaman, Jonathan Faubion, 2015-12-17 The Encyclopedia of Food Grains, Four Volume
Set is an in-depth and authoritative reference covering all areas of grain science. Coverage includes
everything from the genetics of grains to the commercial, economic and social aspects of this
important food source. Also covered are the biology and chemistry of grains, the applied aspects of
grain production and the processing of grains into various food and beverage products. With the
paramount role of cereals as a global food source, this Encyclopedia is sure to become the standard
reference work in the field of science. Also available online via ScienceDirect – featuring extensive
browsing, searching, and internal cross-referencing between articles in the work, plus dynamic
linking to journal articles and abstract databases, making navigation flexible and easy. For more
information, pricing options and availability visit www.info.sciencedirect.com. Written from an
international perspective the Encyclopedia concentrates on the food uses of grains, but details are
also provided about the wider roles of grains Well organized and accessible, it is the ideal resource
for students, researchers and professionals seeking an authoritative overview on any particular
aspect of grain science This second edition has four print volumes which provides over 200 articles
on food grains Includes extensive cross-referencing and Further Reading lists at the end of each
article for deeper exploration into the topic This edition also includes useful items for students and
teachers alike, with Topic Highlights, Learning objectives, Exercises for Revision and exercises to
explore the topic further
  breads from around the world: Incredible Edible Science Liz Plaster, Rick Krustchinsky,
2010-01-01 Over 160 food activities to help young children develop early science and literacy skills.
  breads from around the world: Bread Illustrated America's Test Kitchen, 2016-09-06 In this
comprehensive cookbook, America's Test Kitchen breaks down the often intimidating art and science
of bread baking, making it easy for anyone to create foolproof, bakery-quality breads at home. Many
home cooks find bread baking rewarding but intimidating. In Bread Illustrated, America's Test
Kitchen shows bakers of all levels how to make foolproof breads, rolls, flatbreads, and more at home.
Each master recipe is presented as a hands-on and reassuring tutorial illustrated with six to 16
full-color step-by-step photos. Organized by level of difficulty to make bread baking less daunting,
the book progresses from the simplest recipes for the novice baker to artisan-style loaves, breads
that use starters, and more complex project recipes. The recipes cover a wide and exciting range of
breads from basics and classics like Easy Sandwich Bread and Fluffy Dinner Rolls to interesting
breads from around the world including Lahmacun, Panettone, and Fig and Fennel Bread.
  breads from around the world: Secrets of a Jewish Baker George Greenstein, 2013-05-15 In
this James Beard Award-winning cookbook, George Greenstein reveals 125 recipes for the yeasted
and quick breads that have been handed down through his family by three generations of
bakers—the breads that made his bakery so well-loved for so many years. For more than twenty
years, Greenstein owned and operated a Long Island bakery that produced a wide variety of baked
goods, from many different ethnic traditions—focaccia and Irish soda bread, Bavarian pumpernickel
and naan—including many from his own culture, such as Jewish corn bread, challah, and bagels.
Now that most neighborhood bakeries like Greenstein's are long since closed, this classic collection
not only teaches bakers everywhere how to make those delicious, classic breads, but it also



preserves authentic versions of the recipes for all to enjoy. With the same helpful features that made
this a cherished cookbook upon its original publication—separate instructions for mixing each recipe
by hand, food processor, and stand mixer; tips for baking a week's worth of bread in as few as two
hours; invaluable baker's secrets; and a very approachable style throughout—this revised edition
also includes twelve new recipes to satisfy both old fans and new. So bring the spirit of that great
old bakery back to life right in your very own kitchen, filling every room of your house with the
wonderful aroma of freshly baked bread. And rest assured you'll bake with ease and success every
time, thanks to George and his long-learned, very happily shared SECRETS OF A JEWISH BAKER.
  breads from around the world: Bread and Its Fortification Cristina M. Rosell, Joanna
Bajerska, Aly F. El Sheikha, 2015-09-22 Today, bread supplies over half of the caloric intake of the
world's population including a high proportion of the intake of Vitamins B and E. Bread therefore is
a major food of the world. Bread was the main stables of the ancient Egyptian diet. Around 7,000 BC
humans (probably Egyptians) somehow learned to grind grains in water and heat the mix on
  breads from around the world: Traditional Breads of the World Lois Lintner Ashbrook,
2021-08-13 Traditional Breads of the World: 275 Easy Recipes from Around the Globe is a curated
collection of recipes that have been treasured for generations. Compiled and edited from a
nationally diverse selection of contributors, it includes a variety of breads, from breakfast and
dessert treats to classic, hearty dinner breads. Traditional Breads of the World offers a large palette
of tried, tested, and timeless recipes to fulfill every craving. In addition to its delectable recipes,
Traditional Breads of the World explains baking fundamentals and the most effective approaches to
achieving delicious loaves. Anticipating common baking problems, authors Sumption and Ashbrook
offer suggestions for variations, substitutions, and creative use of common pantry items.
Familiarizing yourself with these strategies, you will develop versatility and enhanced intuition as a
baker. Traditional Breads of the World is a true imprint of the heart of the home, collecting the
secret family recipes found nowhere else. From brioche to soda bread, stollen, scones, chupattis and
beyond, this timeless volume is an international culinary tour. Overflowing with recipes for every
occasion, cooking advice, and charming illustrations, bakers of all proficiencies and tastes will find
Traditional Breads of the World is the perfect addition to their library.
  breads from around the world: Country Breads of the World Linda Collister, Anthony
Blake, 2000 This collection of original recipes and secrets from bread makers from around the world
features 88 easy bread-making recipes, with step-by-step procedures and color photographs. The
entire process is explored in depth--from milling the grain to shaping the dough to baking the loaf.
  breads from around the world: Food Science: An Ecological Approach Sari Edelstein,
2018-01-16 Food Science: An Ecological Approach presents the field of food science—the study of
the physical, biological, and chemical makeup of food, and the concepts underlying food
processing—in a fresh, approachable manner that places it in the context of the world in which we
live today.
  breads from around the world: Food Science Sari Edelstein, 2014 A textbook at the forefront
of a global movement toward sustainability Food Science, An Ecological Approach presents food
science and food preparation in the context of current environmental world conditions. Throughout
the text readers will examine the scientific basis of the dietetics profession and thoroughly explore
food chemistry, preparation, safety, regulations, and cultural significance. The science of food is
discussed within the broader context of the world's food supply. Food Science, An Ecological
Approach explores the idea of global sustainability and examines the ecological problems that
challenge our food supply and raise increasing concerns among consumers. Each chapter sets out
clear objectives and integrates helpful sidebars, illustrations and discussion questions to increase
concept retention. Chapter summaries and special sections found throughout the text engage
students and enhance the learning experience. Additional resources are available online which
complement the text.
  breads from around the world: Cumulative Index to the Catalog of the Food and
Nutrition Information and Education Material Center 1973-1975 National Agricultural



Library (U.S.), 1975
  breads from around the world: Nutrition Education California. State Department of
Education, 1982 Abstract: Nutrition education lesson plans for the Choose Well Be Well series are
provided by grade level as resources for teachers' and other nutrition educators helping students
obtain knowledge and skills needed to make wise food choices contributing to overall health and
well being. Three types of lessons are provided: information acquisition, open ended discussion and
values awareness. Each provides a detailed description of the procedure and a list of required
instructional materials. Designed to help students attain California's Minimum Proficiency Levels for
Nutrition Education, lessons and activity sections may be used in their entirety or selectively to
blend with ongoing curriculum or student needs. Handout, worksheet and game board masters are
included. (js).
  breads from around the world: Catalog Food and Nutrition Information Center (U.S.), 1974
  breads from around the world: Cumulative Index to the Catalog of the Food and
Nutrition Information and Educational Materials Center, 1973-1975 Food and Nutrition
Information and Educational Materials Center (U.S.), 1975
  breads from around the world: Food and Nutrition Information and Educational
Materials Center Catalog Food and Nutrition Information Center (U.S.)., 1976
  breads from around the world: Ancient Grains and Heirloom Wheat Barrett Williams,
ChatGPT, 2025-06-14 Unlock the secrets of time-honored baking with Ancient Grains and Heirloom
Wheat, an enlightening journey into the flavorful world of traditional bread-making. This
comprehensive guide delves deep into the ancient grains and heirloom wheat varieties that are
transforming modern culinary practices, blending the wisdom of the past with today’s innovative
baking techniques. Start your journey by discovering the incredible nutritional benefits and rich
history of ancient grains, revered by cultures for millennia and now experiencing a well-deserved
resurgence. Explore the fascinating diversity of heirloom wheat and learn why these grains are a
sustainable choice with unparalleled flavor. Venture into the art of baking with these wholesome
ingredients, understanding how to select and prepare grains for extraordinary bread. Ancient Grains
and Heirloom Wheat provides step-by-step instructions for mastering whole-grain baking, from
milling your own flour to perfecting gluten development and hydration levels. Learn to craft a
traditional sourdough starter and troubleshoot common baking challenges for consistently delicious
results. With classic bread recipes reimagined and global bread traditions explored, you’ll be
inspired to create everything from an ancient grain baguette to South American tres leches bread.
Dive into the nuances of fermentation, embracing slow baking methods that enhance both flavor and
nutrition. Discover how seeds and spices can elevate your loaves, and choose the best tools for your
baking needs, whether you’re drawn to traditional equipment or modern innovations. For those with
dietary restrictions, this book offers guidance on creating gluten-free and vegan bread variations
without sacrificing taste. Celebrate the environmental benefits of ancient grains and learn how to
foster community through bread-making workshops and tastings. Embark on this culinary adventure
and transform your baking practice with Ancient Grains and Heirloom Wheat—your definitive
resource for blending the best of traditional and modern grain baking.
  breads from around the world: A Collection of Fine Baking Yŏng-mo Kim, 2005 A full-color
cookbook containing more than 1,000 photographs and illustrations for a complete, step-by-step
demonstration of each recipe. It includes more than 100 recipes - a fusion of the finest European and
Asian pastries. This selection of cookies, pastries, breads, and much more is sure to capture the
American audience with fresh and never before seen looks and tastes.
  breads from around the world: Food and Nutrition Information and Educational
Materials Center Catalog Food and Nutrition Information and Educational Materials Center
(U.S.), 1973
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