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Nothing says “you’re home” like the aroma 
of bread baking — but who says it has to be 
in your oven? Bread machines have surged 
in popularity, and it’s primarily because they 
allow even the most inexperienced baker to 
experience success. Combine their convenience 
with the high resurgence of interest in the time-
honored tradition of artisan bread, throw in an 
artisan bread expert and bestselling author, and 
you’ve got a winning combination. You’ll be able 
to make a tantalizing range of soul-satisfying 
artisan breads in the comfort of your kitchen.

Visit us at www.robertrose.ca
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Judith Fertig is a food writer, 
recipe developer and bestselling 
author. She has written several 
cookbooks on a wide range of topics 
and has been featured on the Food 
Network and in USA Today and The 
New York Times.
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Discover how easy it is to  
make these delicious breads:

•	Classic	White	Breads

•	Whole-Grain	Breads

•	Flavored	Breads

•	Sweet	Breads

•	Sourdough	and	Slow-Rise	Breads

•	Flatbreads	and	Pizzas

•	Savory	Rolls

•	Sweet	Rolls

•	Festive	Breads

•	Gluten-Free	Breads
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