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Introduction: This annotated bibliography explores the intersection of Western baking traditions and Japanese culture, specifically focusing on the role of the baker in Kyoto, Japan. Kyoto, known for its deep-rooted history and traditional confectionery (wagashi), presents a unique landscape for modern bakers. The following sources examine how bakers in Kyoto adapt their craft to local tastes, the influence of Japanese ingredients on bread and pastry, and the cultural significance of the baker in this historic city.
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