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Preface

First we did the lessons, the baking lessons that we have on our site,
www.PreparedPantry.com. Gratefully, they were received well. (Over 99% of
respondents to our survey said that they found the lessons valuable.) But there were
those who wanted changes. Repeatedly, folks said that they wanted to print them out, to
have them handy in the kitchen or to share with children and grandchildren. We hadn’t
planned on that. With hypertext links, the lessons weren’t formatted well for printing.
The lessons were short, intended for one sitting. So we decided to change that, to write
an accompanying text. But projects tend to grow. We didn’t just reformat the lessons
and include the recipes. Soon we were adding new material, updating information, and
including had-to-have new recipes. The result is this reference book.

We hope that you enjoy this book and that it becomes a valuable reference in your
baking.

This book is intended to be printed on your computer at home. Bind the pages in a
three-ring binder or other cover and keep this book as a reference in your kitchen. We
think you will use it often. Feel free to print extra copies for family and friends. While
this is copyright protected material, you may use it for personal, private use and not for
commercial purposes.

We invite you to use our free library at www.PreparedPantry.com where you will find
more information like this, recipes, and more free downloads. Keep in touch with us with
our free newsletters and online magazines. We really want to help you bake.

We wish you the very best

Dennis and Merri Ann Weaver and Company
Rigby, Idaho
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Introduction

My mother gave me a cook book for my eighth birthday. Maybe it was an unusual
present for a boy that helped his dad in the garage and milked cows. But it started a
love affair with cooking.

I spent many an hour in that old country kitchen. Some of it was just talking with my
mother. Much of it was trying to cook something. Sometimes it was helping her. I
suspect that much of my philosophy of life was formed in a big square kitchen with a
green vinyl floor.

My mother wasn’t far removed from her pioneer stock. She had an innovative, make-do
attitude. She was basic in her cooking. She had a lot to do and a family to feed and
wasn’t likely to get too fancy. It carried over into my cooking. We ate foods in season
and put food by for winter. On many an afternoon, the counters were lined with peaches
or pears in Mason jars, cooling, waiting to be stacked in the ceiling. High brown cabinets
on the closed porch that doubled as a pantry. My mother was neat, orderly, ambitious. I
hope some of my habits mirror hers.

I grew up, went to college, and found my way to Alaska. I worked in a kitchen on the
North Slope, an assistant baker, feeding construction hands and roughnecks working in
the oil field. Food was king there, the major diversion in a bleak landscape. I baked,
washed dishes, and fed steaks to the night crew. I learned professional tricks,
techniques that I didn’t learn in my mother’s square kitchen.

I drifted away to the corporate world. I was fortunate to meet Merri Ann, we married, and
had kids. I drifted again, this time to Minnesota and grad school. In Minnesota I found
wonderful restaurants and the bakeries of the big cities. I fell in love with the little ethnic
shops off the West Bank where you could get fried bananas and chicken mole ,̀ where
you didn’t understand the hurried conversations between the owner and his staff. Life
was expanding as was my exposure to foods that I would never see in my little home
town.

I was cooking for pleasure, often for relief, and slugging out a career in the city. But I
was working the long hours in corporate America and not spending enough time with my
family. It wasn’t the life that we wanted and we revolted to the country, to Idaho and a
town of 3,000.

We started The Prepared Pantry—Merri Ann and I and a good, wonderful friend from
Minnesota, Cy Laurent. Debbie Frantzen, our married daughter, soon joined us. Her
boundless energy, technical abilities, and artistic talents proved invaluable. She’s still
our webmaster and photographer and she seems to be able to fill in almost anywhere.

No one should underestimate the time and the toil of a business start-up. But we were
where we wanted to be and working with food, baking with passion. We spent the first
year developing products--baking mixes—baking the same thing over and over and over
again until we could do no better. Then we would send them around the country from
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sea level to 8,700 feet and get others to bake them. Finally we felt like we were ready to
sell them.

Sales always come slowly at first. We advertised and that only helped a little. Then we
started a newsletter. We discovered a sea of kindred spirits hungry to learn about
baking. We loved our newsletters and judging from the tide of subscribers, had found a
vein of people that loved to bake and wanted to learn more. We kept working at our
newsletters and got better. The business finally gained momentum and grew rapidly.

A strange thing happened along the way; we discovered that we loved to help people
bake. We were no longer in the baking business; we were in the people business. We
were now passionate about helping people to bake. We wrote baking guides and
watched thousands download them. It didn’t matter if they bought. If we helped enough
people, they would buy, we believed. We weren’t wrong.

Now we get a flood of inquires and emails, sometimes someone with a discovery and we
get to share their excitement, sometimes just to say “hi”. We struggle to keep up but
that’s okay. No matter how big we get, we never want to forget—we’re in the people
business.
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