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COURSE DESCRIPTION:
The student will be introduced to the bakery shop preparation of cakes, cookies, muffins, sweet rolls and breads, including the mixing of ingredients and shaping of doughs. The student will also learn about the ingredients used in the preparation of baked goods, and tools and equipment used in the bakery shop. Proper uniform is required.

STUDENTS LEARNING OUTCOMES:

Upon completion of the course, the student should be able to demonstrate the following competencies to include:

· Basic bakeshop operations.

· The ability to weigh and measure food items for production using dry and liquid measuring tools

· Explain correct usage of tools and equipment used in bakeshop operation.

· Explain baking terms, principles and identify ingredients of a bakeshop operation.

· The preparation of various cakes, cookies, breads and other bakery items.

· Quality standards and show the ability to evaluate bakeshop products.

· Knowledge of the importance of, and the role of, safety and sanitation in the bakeshop.

· The seven steps in the baking process

Major Topics:

· Food safety
· Bakeshop math

· Baking ingredients

· Yeast doughs

· Quick breads

· Donuts, fritters, pancakes, waffles

· Basic syrups, creams and sauces

· Tarts

· Cake mixing, baking and decorating

· Cookies

· Custards, puddings, mousses and soufflés

· Frozen desserts

· Fruit desserts

