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Duncan Manley has over thirty years' experience in the biscuit industry
and during this period has collected recipes and examples of best
practice from the leading manufacturers of biscuit, cracker and cookie
products throughout the world. In his new book Manley has put
together a comprehensive collection of over 150 recipes to provide
technologists, managers and product development specialists with a
unique and invaluable reference book.Development activity is essential
for all companies but it is potentially very expensive.


