MOHAWK VALLEY COMMUNITY COLLEGE

COURSE OUTLINE

FS213 Cake Decorating




C-1, P-4, Cr-3


COURSE DESCRIPTION:

This course presents the use of decorating tools, icing, and spray guns. Emphasis is placed on the preparation of cakes for decorating, types of icings, and the art of flower making. Proper uniform is required.


STUDENT LEARNING OUTCOMES:

Upon completion of the course:
1. The student will demonstrate basic bakeshop operations for decorating cake.

2. The student will explain correct usage of tools and equipment used in bakeshop operation for cake decorating.

3. The student will explain baking terms, principles and identify ingredients of a bakeshop operation as relates to cake decorating.

4. The student will demonstrate the preparation of various cakes.

5. The student will demonstrate prevailing quality standards.

6. The student will apply standard safety and sanitation practices. 
7. The student will discuss why safe food handling practices are highly important.

8. The student will demonstrate concepts of cake decorating each week on a cake, create a wedding cake for their final practical exam.
MAJOR TOPICS
· Piping skills

· Border skills

· Writing on cakes

· Royal icing piped flowers

· Royal icing design skills

· The art of icing a cake

· Pastillage construction

· Gum paste flowers

· Color theory

· Cake painting
