
Lee & Goldblatt
Special Events,  
8th Edition, Asia Edition

Hamelman
Bread,  
3rd Edition

Gisslen
Professional Baking,  
8th Edition

Drummond & Brefere
Nutrition for Foodservice  
and Culinary Professionals, 
10th Edition

Walker
The Restaurant,  
9th Edition

Reynolds, Rahman & Barrows
Introduction to 
Hospitality Management

Hayes, Hayes & Hayes
Revenue Management  
for the Hospitality Industry, 
2nd Edition

Walker
Supervision in the Hospitality 
Industry, 9th Edition

Events Management

Introductory  
Baking & Pastry

Introductory  
Baking & Pastry Nutrition & Special Diets

Restaurant & Food 
Service Management

Hospitality Management Hospitality Management
Human Resource 
Management & Supervision

Coverage of the theory, 
concepts and practice of event 
management, with emphasis 
on skills needed to interact with 
global audience.

The “masterwork of bread baking 
literature” features over 130 detailed, 
step-by-step formulas for dozens of 
versatile breads and variations.

Clear narrative, sound technique, 
and reliable recipes make this the 
bestselling book for introductory 
baking and pastry course in 
culinary programs.

An insightful guide to 
incorporating healthy, balanced 
dietary techniques into everyday 
practice.

A thorough introduction to the 
restaurant business, from the 
history of eating out to the modern 
challenges of restaurant operation.

Contains real-world examples from 
multiple sectors of the hospitality 
industry, and takes timely, 
topical approaches to hospitality 
management.

Explains pricing and revenue 
management strategies using 
practical examples from hospitality 
industry segments that utilize 
differential pricing as a major 
revenue management tool.

Current 2nd Ed print 9780470393086

Current 7th Ed print 9781119657170 Current 9th Ed print 9781119148494
Current 8th Ed print 9781119589815

Features numerous activities, 
review questions, and applications 
to help students test their 
knowledge, and explore different 
approaches to supervision.
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Request for your digital evaluation copy on wiley.com  
or contact your local Wiley sales representative for assistance.

All titles are/ will be available in digital format.
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FRANCISCO J. MIGOYA is a professor at The Culinary  
Institute of America, teaching the Café Operations class for the 
baking and pastry arts degree programs. He is also in charge of 
the Apple Pie Bakery Café, the CIA’s busiest public restaurant 
operation. Before joining the CIA, he was executive pastry chef 
at Thomas Keller’s The French Laundry, Bouchon Bakery, and 
Bouchon Bistro. He has also worked as a pastry chef at such 
New York City restaurants as Veritas, Ilo, and The River Café.

Founded in 1946, THE CULINARY INSTITUTE OF 
AMERICA is an independent, not-for-profit college offering 
bachelor’s and associate degrees in culinary arts and baking 
and pastry arts, as well as certificate programs in Latin cui-
sines and wine and beverage studies. A network of more than 
44,000 alumni has helped the CIA earn its reputation as the 
world’s premier culinary college. The CIA, which also offers 
courses for professionals and food enthusiasts, as well as con-
sulting services for the foodservice and hospitality industry, has 
campuses in Hyde Park, New York; St. Helena, California; San 
Antonio, Texas; and Singapore.
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FRANCISCO MIGOYA
THE CULINARY INSTITUTE OF AMERICA

The world of pastry rejoices; Francisco 
shows us once again that there is still 
much to say in this profession, and this 
book is an honest reflection of a person 
who does not lose sight of tradition, even 
when working from a contemporary and 
modern perspective. Perfection, technique, 
philosophy, purity, and—above all—a very 
personal aesthetic defines this work in  
all of its aspects.”
—FERRAN AND ALBERT ADRIÀ  BARCELONA, SPAIN

In The Elements of Dessert, Chef Migoya 
displays his skillful and learned approach 
to producing today’s most innovative 
pastry. Included is a plethora of new 
techniques, new flavor combinations, 
reinterpretations of form, and forward-
thinking design—overall, a pleasure to 
behold.”

—ENRIC ROVIRA  OWNER, ENRIC ROVIRA  

XOCOLATES DE BARCELONA, BARCELONA, SPAIN

The Elements of Dessert is a work that 
goes well beyond techniques and recipes; 
it will help the reader understand how 
and why things work. The greatness of 
Chef Migoya is his ability to explain the 
complicated in a simple way. This is one 
of the most detailed, reliable, and honest 
books ever printed about dessert.”

—OLIVIER FERNÁNDEZ  DIRECTOR, EPGB (ESCOLA DE 

PASTISSERIA DEL GREMI DE BARCELONA—THE GUILD  

OF BARCELONA PASTRY SCHOOL), BARCELONA, SPAIN

Francisco Migoya has presented us 
with this compilation of the knowledge 
accumulated over decades, and distilled 
it with his brilliant eye. The Elements of 
Dessert will be an indispensable book in 
the kitchens and libraries of gastronomes 
everywhere.”

—ANDONI LUIS ADURIZ  CHEF AND OWNER,  

MUGARITZ RESTAURANT, ERRENTERIA, SPAIN

The Elements of Dessert is the book I 
searched for as a young cook, looking for 
answers and inspiration, and the book I 
will now turn to for the same  
reasons. Chef Migoya has created a 
powerful new tool for our trade and 
has a masterful way of explaining and 
presenting techniques and ideas.”
—JOHNNY IUZZINI  PASTRY CHEF AND HEAD JUDGE,  

TOP CHEF JUST DESSERTS, NEW YORK, NEW YORK

Every page makes you stop and think 
twice. Francisco Migoya’s books 
always push the envelope on the most 
cutting-edge techniques and ingredient 
combinations. Behind the elegant plating 
and the simple organization, every recipe 
has great depth and is a great source  
of inspiration for chefs and serious  
cooks alike.”

—DOMINIQUE ANSEL  CHEF AND OWNER,  

DOMINIQUE ANSEL BAKERY, NEW YORK, NEW YORK

I knew of Francisco Migoya’s work before 
I met him in person. He and his work 
are fully interconnected and in perfect 
balance: in him is an image of what he 
does, and his work shows us who he is. 
He is a great source of information and 
knowledge, and he will continue to delight 
us with his advice, techniques, recipes, 
and presentations. I want to thank you, 
Francisco, for what we have seen and for 
what we have yet to see.”

—CARLES MAMPEL  CHEF AND OWNER,  

BUBÓ PASTISSERIA, BARCELONA, SPAIN

$65.00 USA/$89.95 CAN

IN THE ELEMENTS OF DESSERT, RENOWNED 
pastry chef Francisco Migoya and The Culinary Institute of 
America take you on a guided tour through the innovative  
flavors, ingredients, and techniques in the thrilling world of 
desserts.  He explains the art of dessert through its most  
essential and fundamental elements—such as mousses, doughs, 
and ganaches—revealing in each recipe how to incorporate 
these building blocks into inventive, unforgettable delicacies. 
He begins by covering the core concepts and techniques, 
including flavor breakdowns focused on combinations and 
compatibility; basic pastry methods; principles of dessert and 
menu composition; preparation methods for essentials such as 
custards, creams, and meringues; and chocolate making and 
tempering basics. 
  After exploring these essentials, Migoya delves into the  
desserts themselves, divided into distinct groups: 

PRE-DESSERTS: Semi-sweet small dishes—such as Goat 
Cheese Bavarian Cream with Beet Jelly and Date Pound Cake 
Crumbs—intended to bridge the gap between savory main 
courses and fully sweet desserts. 

PLATED DESSERTS: Simple, modern, and elegantly plated 
recipes like Toasted Milk Panna Cotta Covered in Caramel-
ized Milk Chocolate with a Crisp Croissant Crouton and Devil’s 
Food Cake Soup.

DESSERT BUFFETS: A wide range of small items from 
which diners may choose—with an emphasis on dishes that will 
keep, as well as on visual impact and presentation—such as  
Chocolate Blackout Cake with 64% Dark Chocolate Mousse, 
Luxardo Cherries, and Crème Fraîche.

PASSED AROUND DESSERTS: Small nibbles that are plat-
tered and passed around the room, usually in easy-to-handle 
forms like lollipops or macarons. 

Sections on cakes (Entremets) and petits fours (Mignardises) 
round out this collection of awe-inspiring desserts and high- 
ly sophisticated techniques. With Migoya’s unique approach 
and clear guidance, combined with gorgeous and instructive  
photography, The Elements of Dessert offers a comprehen-
sive education that will empower pastry students and working  
professionals alike to reach new heights in both flavor and  
presentation.

THE

©2013

Advanced Baking 
& Pastry

Advanced Baking 
& Pastry

Hospitality Management

Cooking & Food 
Preparation

Cooking & Food 
Preparation

Housekeeping 
Management

Culinary Math

Introductory Baking 
& Pastry

Garde Manger

Advanced Cooking  
& Food Preparation

Purchasing & Cost Control

Garde Manger

Beverage Management

Purchasing & Cost Control

Notter
The Art of the Confectioner
©2012

Bojanic & Reid
Marketing Management  
in the Hospitality Industry, 
6th Edition, Asia Edition
©2018

Casado
Housekeeping Management, 
2nd Edition
©2011

The Culinary Institute of America (CIA)
Baking and Pastry,  
3rd Edition
©2015

Dopson & Hayes
Food And Beverage  
Cost Control,  
7th Edition, Asia Edition
©2020

Feinstein, Hertzman & Stefanelli
Purchasing for the 
Hospitality Industry,  
9th Edition, Asia Custom
©2018

The Culinary Institute of America (CIA)
The Professional Chef,  
9th Edition
©2011

Migoya & The Culinary Institute  
of America (CIA)
The Elements of Dessert

Gisslen
Professional Cooking,  
9th Edition, Asia Edition
©2019

Blocker & Hill
Culinary Math,  
4th Edition
©2016

Sanchez
Molecular Gastronomy
©2015

The Culinary Institute of America (CIA)
Garde Manger,  
4th Edition

Sackett, Pestka & Gisslen
Professional Garde Manger

©2012

©2010

Katsigris & Thomas
The Bar and Beverage Book,  
5th Edition
©2011

PRINCIPLES OF FOOD, 
BEVERAGE, AND 

LABOR COST CONTROLS

Ninth Edition

Paul R. Dittmer and J. Desmond Keefe III

Includes 
CD-ROM

Hospitality Accounting Hospitality Law

Dittmer & Keefe
Principles of Food, Beverage, 
and Labor Cost Controls,  
9th Edition
©2008

Barth & Barber
Hospitality Law,  
5th Edition
©2017

Request for your digital evaluation copy on wiley.com  
or contact your local Wiley sales representative for assistance.

All titles are/ will be available in digital format.


