INTRODUCTION TO BAKERY AND CONFECTIONARY

Bakery refers to the professional craft and operational discipline of producing baked goods through precise techniques, standardized processes, and quality controls in settings like hotels or catering operations. It emphasizes consistency, safety, and efficiency in handling ingredients, equipment, and workflows to deliver fresh breads, pastries, cakes, and more.
A bakery (or baker's shop) is an establishment that produces and sells flour-based food baked in an oven such as bread, cakes, pastries, and pies. Or A bakery is an establishment or production area that specializes in preparing, baking, and selling flour-based goods like breads, cakes, cookies, pastries, pies, and doughnuts using ovens for heat-driven chemical changes in dough. In hospitality, a bakery is a key department (often called the patisserie) producing fresh items for hotels, restaurants, and catering, enhancing menus with items from daily loaves to elaborate desserts.
Confectionary

Confectionery is the art of making confections, which are food items that are rich in sugar and carbohydrates.  Confectionery can also be referred to as the art and practice of creating sweet foods rich in sugar and carbohydrates, such as candies, chocolates, gummies, fondants, and marzipan, often through processes like boiling, molding, or tempering rather than baking.

Confectionery is divided into three categories i.e.;

i) Flour confectionery includes principally sweet pastries, cakes, and similar baked goods.

ii) Sugar confectionery includes sweets, candied nuts, chocolates, chewing gum, sweetmeats, pastillage, and other confections that are made primarily of sugar 
iii) Chocolate confections (confections made of chocolate) are treated as a separate category, as are sugar-free versions of sugar confections. ( The words candy (US and Canada), sweets (UK and Ireland), and lollies (Australia and New Zealand) are common words for the most common varieties of sugar confectionery. 

Baking

Baking is a dry-heat cooking method using ovens or hot surfaces to transform doughs and batters into breads, cakes, pastries, and more. Baking transforms ingredients through a series of physical and chemical changes, which include moisture evaporation and the development of flavors. Heat is gradually transferred from the surface of cakes, cookies, and bread to their center, typically at elevated temperatures surpassing 300 °F (148 °C). Dry heat cooking imparts a distinctive richness to foods through the processes of caramelization and surface browning. As heat travels through, it transforms batters and doughs into baked goods and more with a firm dry crust and a softer center. The degree of dryness of heat may be modified by the amount of steam produced from the items baked.
Baking depends on many ingredients, each of which contributes to the final product in a specific way. Primary dry ingredients consist of flour, sugar, and leaveners such as baking powder or baking soda. The composition of wheat or other grains eventually gives flour its corresponding structure through protein formation. Brownness is also produced by sugar, and it adds a pleasant flavor to baked foods. These are important in making the dough rise and enabling it to have a light and fluffy texture.

Other essential components include eggs, butter, milk and flavorings. Egg white increases the mass, while butter enhances the taste and enriches the mixture. Milk contents affect moisture levels as they mix up with dry substances. Spices like vanilla extract or cocoa powder enhance the deliciousness of cookies. Moreover, some recipes may require small amounts of secondary components like sour cream or cream of tartar that will help acquire particular tastes and textures for instance.
PRINCIPLES OF BAKING

1. Use the exact ingredients called for.

 2. Measure accurately 

3. Follow the mixing directions in the recipe 

4. Use the correct type and size of pan 

5. Use the correct oven temperature 

6. Pans must be properly prepared for baking, so the baked product isn’t difficult to remove.

 7. When greasing pans, it is best to use unsalted shortening or a cooking spray 

8. Preheat the oven so that the oven will be at the correct temperature when the product goes in. 

9. Before placing pans in the oven, wipe off the pan sides and bottom. Food particles on the pan will burn 

10. Be sure pans don’t touch each other or the sides, top, bottom, or door of the oven. That would create a hot spot. 

11. The recipe should tell you when to remove the baked product from the pan. Some are taken out right away; others need to cool in the pan for a few minutes. Usually, they are then placed on a wire cooling rack to cool completely. 

12. Try and bake evenly sized portions, arranged symmetrically on a tray to assist even cooking. 
13. Fragile items such as custards may need to be placed a food item in a water bath to moderate the heat. 
Common baking mistakes and how to avoid them
Baking mistakes often stem from ignoring its scientific precision, leading to dense, dry, or uneven results. Avoiding them ensures reliable outcomes, crucial for your hospitality baking where consistency minimizes waste.

· Incorrect Measuring

Scooping flour directly from the bag packs it densely, adding excess and drying out cakes or breads. Weigh ingredients (e.g., 120g per cup all-purpose flour) or spoon and level; this maintains proper ratios.
· Overmixing Batter

Excess mixing develops too much gluten, toughening muffins or cakes. Stir just until flour disappears—use a spatula for folding in delicate batters to preserve air and tenderness. 

· Wrong Temperatures

Cold butter doesn't cream properly, yielding flat cookies; overly warm causes spreading. Let ingredients reach room temperature (about 68°F/20°C); chill doughs for cookies to control shape.
· Oven Issues

Opening the door early releases heat, deflating rising goods; inaccurate temps cause sinking. Preheat fully, use an oven thermometer, and avoid peeking—rotate midway if needed. 

· Ingredient Substitutions

Swapping without testing disrupts chemistry, like using oil for butter altering spread. Follow recipes first, changing one item at a time later; check leavener freshness by fizzing in water. 

· Pan Problems

Overfilling or ungreased pans lead to spills or sticking. Fill 2/3 max, grease/line pans; cool on racks to prevent sogginess from steam. [chefibpa](https://chefibpa.com/baking-blunders-12-common-mistakes-to-avoid/)
PASTRY

Pastry is a versatile dough made primarily from flour, fat (like butter or shortening), salt, and a small amount of liquid (water or milk), often rolled thin for baking into sweet pastry or savoury dishes. It creates flaky, tender bases or casings for sweet and savory items like pies, tarts, and turnovers, with fat content providing richness and structure.

Types of Pastry

Pastries are numerous, each with different flavours, textures, and techniques. The crispy and flaky layers of the soft and airy doughs all have a specific role in baking and pastry. Different recipes yield distinct textures and uses.

· Short crust pastry (pie crust): this is the go-to-choice for desserts like apple pies and savoury dishes like quinches. Its tender and crumbly texture supports a variety of fillings without getting soggy. The secret is in using cold fat and working quickly to avoid activating too much gluten. It is in two types i.e. flaky dough with unevenly distributed fat layers and the mealy dough where fat is evenly mixed for a denser, crisp crust – perfect for custard tarts.
· Puff pastry (layers of precision): Puff pastry is about layers. By folding butter into the dough multiple times, bakers create a light, crispy texture that’s ideal for croissants, palmiers, and vol-au-vents. The magic happens as steam from the butter separates the layers during baking. This process demands patience and careful temperature control to get it just right. Puff pastry is a traditional laminated dough layered with butter for a flaky rise with an airy, crisp and light texture; used in croissants, turnovers and patties (e.g. cakes, burgers).

· Choux pastry (Steam-Driven Elegance): Choux pastry is unique because it’s cooked twice – once on the stovetop and then in the oven. The result? Hollow pastries ready to be filled. Classics like éclairs, profiteroles, and cream puffs rely on steam for their rise, making this technique especially important.
· Filo/Phyllo: this refers to Ultra-thin unleavened sheets of pastry frequently covered in butter, needing quick handling to avoid drying. It has a crisp and flaky baked texture.
· Flaky pastry: this is a less dense, simpler puff pastry which is flaky though not as regular puff pastry. It is made through lamination but with less folding.
· Rough Puff Pastry: this is a quick substitute for puff pastry. It is made of rough flakes (with lumps of butter in the dough) that are not really precise. It is used quick pies and savoury bakes
· Enriched Doughs (Soft and Buttery): Enriched doughs take basic bread dough up a notch by adding milk, sugar, eggs, and butter. This creates a rich, tender texture, as seen in brioche. These doughs often need extra resting time, which enhances both their flavor and workability.

· Yeast-Leavened Doughs (Bread’s Backbone): Yeast-leavened doughs rely on fermentation to provide structure and flavor. Lean versions stick to flour, water, salt, and yeast, while richer ones include fats and sugars. Think of staples like basic bread, pizza dough, and focaccia. Fermentation not only makes the dough rise but also adds depth to its taste.

· Unleavened Doughs (Simple and Versatile): Unleavened doughs skip leavening agents altogether, making them perfect for thin, flaky creations like pasta, tortillas, and phyllo dough. While phyllo shares some similarities with puff pastry, its layers are created by brushing fat between sheets rather than incorporating it directly into the dough.
	Dough Type
	Key Characteristics
	Best Used For
	Texture

	Shortcrust
	Cold fat, minimal mixing
	Pies, tarts, quiches
	Brittle, tender

	Puff Pastry
	Laminated butter layers
	Croissants, pastries
	Light, flaky

	Choux
	Double-cooked, steam-leavened
	Éclairs, cream puffs
	Hollow, crispy

	Enriched
	High fat and sugar content
	Brioche, sweet breads
	Rich, tender

	Yeast-Leavened
	Fermentation for lift
	Bread, pizza dough
	Chewy, airy


With a better understanding of these dough types, let’s dive into the techniques that will help you
Measurements and techniques for perfect pastries

Pastry is about balance. The proportion of flour to fat, the chilling time, and the thickness of rolling can be the difference between a crispy, flaky bake and a dense one. 

	Pastry Type
	Flour: Fat Ratio
	Recommended Chill Time
	Rolling Thickness

	Short crust
	2:1
	30-60 min
	3-4 mm

	Puff Pastry
	1:1 to 1:2
	20–30 min per fold + overnight
	3–5 mm

	Choux Pastry
	N/A (steam-leavened)
	Use immediately
	Pipeable

	Filo Pastry
	N/A (sheets)
	Rest 1 hr (if handmade)
	Paper-thin

	Rough Puff
	1:1 to 1:2
	Chill between folds (20 min)
	4–6 mm

	Hot Water Crust
	2:1
	Shape while warm
	Mould by hand


NB. The ideal pastry is a matter of practice, accuracy, and technique. By adhering to these ratios and techniques, you will be able to get consistent, bakery-style results each time. 
Common Mistakes to Avoid

Making pastry can be challenging, even for skilled bakers. Errors can be as minor as butter melting too fast or dough shrinking in the oven, and influence the result of the final product. 
Overworking dough toughens via gluten; keep fats cold for flakiness. Measure precisely—excess water shrinks pastry. Rest dough post-rolling to relax gluten and ease shaping.

	Pastry Type
	Common Mistake
	Why It Happens
	Fix It With

	Puff Pastry
	Layers don’t rise
	Butter melted, dough too warm
	Chill thoroughly; use firm butter

	Choux Pastry
	Puffs collapse
	Underbaked or delayed baking
	Bake fully; pipe & bake immediately

	Shortcrust
	Turns tough
	Overmixed or warm ingredients
	Use cold butter, minimal handling

	Filo Pastry
	Sheets dry/crack
	Exposed to air
	Cover with a damp towel while using

	Sweetcrust
	Shrinks in the oven
	Overworked gluten/skipped chilling
	Chill before baking; don’t overmix

	Rough Puff
	No flakes 
	Butter smeared, not layered
	Keep butter chunky and dough cool

	Danish/Croissant
	Dense or greasy
	Under proofed or butter leakage
	Proof properly; seal butter


Pastry is an art of patience, precision, and passion. Whether it is the basic shortcrust or the elaborate puff pastry, all the methods contribute to the knowledge of a baker.
