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GATEAUX

for——2
50 recettes simples
et gourmandes
pour se faire plaisir!

e

CAKES
50 simple and delicious recipes to enjoy
Barbara Gateau

Dessert lovers — to your ovens!
144 pages

September 2016
Editions de 'Homme

Barbara Gateau has a weakness for easy-to-make cakes,
for celebrating (and spoiling ourselves!] on any occasion. In
this book, she suggests 50 irresistible recipes including
chocolate, spiced, fruity and simply decadent treats.
Whether they are layered, upside-down, rolled or fluffy,

Strong points

= Simply written recipes and techniques even occasional
cooks can follow.

= Magnificent mouth-watering photos.

there’s nothing you can’t do. lllustrated with the author’s
magnificent photos, this book will awaken your inner gour-
met.

LES EDITIONS DE

L HOMME

Une société de Québecor Média

A graduate in plastic arts and photography, Barbara Gateau is
the author of the cooking blog Madame Gateau (barbaraga-
teau.com), where she develops and displays recipes daily that
are both surprisingly original and simple. Talented and multi-
skilled, she also works on recipe development for food brands
and does photography and food styling for magazine articles.

Also available:
TUTTI FRUTTI

90 fruity recipes
Barbara Gateau
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GATEAU AL CITRON VERT,
GLAGAGE A EAU DE ROSE
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RENVERSE A LANANAS,
SAUCE AU CARAMEL AU BEURRE SALE
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