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Course Description

The course helps students to deepen their understanding of baking practice, understand the Chef’s ability in baking and confectionery. It exposes students to the skills and expertise necessary for them to become good Chefs through hard work, boundless energy, total commitment, dedication and thorough underpinning knowledge (hands on). The course covers the following areas: dough and dough products, desserts and puddings, pastries, biscuits, etc. Practically, students gain skills for baking of various bakery products. 

Course Objectives

The objectives of the course are to assist students to: 

· Identify the basic baking skills. 

· Enable students to use the bakery skills to make bakery products.

· Use bakery skills to develop new bakery products

Learning Outcomes:

At the completion of this course, students should be able to:

· Evaluate the baking skills.

· Produce a variety of bakery products.

· Formulate value addition techniques on bakery products. 

Detailed Course Content
	NO
	TOPICS
	SUB TOPICS
	Facilitator
	NO. OF WEEKS

	1
	Introduction to Baking
	· Definition

· Types

· Pastries

· Doughs
	
	2

	2
	Raising Agents
	· Yeast

· Baking powder

· Air

· Foam
	
	2

	3
	Dough and dough products
	· Classification
· Bun dough
· Dough nuts
· Layered dough products
	
	4

	4
	Pastries
	· Flan

· Choux paste

· tarts
	
	3

	5
	Cakes and Biscuits
	· Cookies

· Small cakes

· Function cakes

· Swiss roll

· Victoria sandwich

· Icing 
	
	4

	
	TOTAL
	
	
	15


Mode of Delivery

· Straight Lectures

· Class Discussions and Assignments

· Practical Sessions

Mode of Assessment

Tests & Course works




15
Practical Sessions




15
End of Semester Examination



70

Total mark






100%
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