MOHAWK VALLEY COMMUNITY COLLEGE

UTICA AND ROME, NY

COURSE OUTLINE 

FS 205  Baking 2




C-1, P-6, Cr-4
	COURSE DESCRIPTION:


This course emphasizes commercial baking skills as they are developed and practiced. Danish pastry, puff pastry, sponge dough, yeast breads, tarts, choux pastry, and holiday specialties are prepared. Proper uniform is required.

Pre-requisite: FS121 Baking 1.

	STUDENT LEARNING OBJECTIVES:


Upon completion of the course, students will demonstrate the ability to accurately:

· Demonstrate basic bakeshop operations.

· Demonstrate proficiency in the usage of tools and equipment used in a bake shop operation

· Define the baking terms and principles and identify ingredients of a bakeshop operation.

· Demonstrate the preparation of rolled in doughs such as:

· Croissants

· Danish

· Puff Pastry

· Demonstrate the following cake mixing methods:

· Creaming

· Sponge

· Genoise

· Two-stage

· Create sugar and decorative pieces  

· Demonstrate the 12 steps in yeast dough production.

· Control the seven stages of the baking process

· Demonstrate the quality standards and have the ability to evaluate bakeshop products.

· Define and Demonstrate the importance of, and the role of safety and sanitation in the bakeshop.
· Demonstrate and develop quality standards.

· Demonstrate the ability to present baked products in an appealing manner.

· Apply the principles of bakeshop sanitation and safety.

	MAJOR TOPICS


· Decorated cakes

· Individual pastries

· Plated desserts

· Frozen desserts

· Modernist desserts

· Custards, Bavarian creams, mousses 

· Light and low calories desserts

