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WEEKEND COURSE IN ADVANCE
BAKING & PATISSERIE SKILLS
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MODULE 1
FOOD SAFETY & HYGIENE

FOOD SAFETY

- HACCP
- FOODBORNE ILLNESSES
- SAFETY MEASURE

HYGIENE

- FOOD CYCLE OF OPERATIONS
- KITCHEN & PERSONAL HYGIENE
- PRECAUTIONS TO BE TAKEN
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MODULE 2

FOOD SCIENCE & BASIC SKILLS

- BASIC SKILLS DEVELOPMENT

- BAKING SCIENCE

- INGREDIENT IDENTIFICATION & FUNCTIONS
- REPLACEMENTS
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MODULE 3
BUDGETING
- SETTING UP YOUR BUSINESS
- COSTING
- MARKETING PLAN
- LEGAL WORK

- MENU PLANNING
- BUDGET MAKING
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MODULE 4
COOKIES

. BAR COOKIE
. DROP COOKIE

. PRESSED COOKIE
. MOULDED COOKIE
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MODULE 5

TRAVEL CAKES

- TRADITIONAL POUND CAKE
- GLAZES
- EXOTIC CAKES
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MODULE 6

BREADS

- IN DEPTH UNDERSTANDING OF FLOUR,
YEAST , WATER , SALT

- STEPS IN BREADS

- DOUGHNUTS
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MODULE 7

TARTS & PIES

- CREAM & FILLING
- PIES

- TARTS

- SABLE
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MODULE 8
VIENNOSIERIES

3.

- THE PROCESS OF
LAMINATIONS

- YEASTED LAMINATION

- PUFF PASTRIES
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MODULE 9

CLASSICAL CAKES & PASTRIES

s

- OPERA

- WEDDING CAKES

- MACARONS

- BLACK FOREST

- AND MANY MORE....
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MODULE 10
FRENCH PASTRY & ENTREMETS

- GLAZINGS

« LAYERINGS

- CLASSICS

- BANQUET STYLE
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MODULE 11
ICE CREAM & COLD DESSERTS

- |ICE CREAMS

- SORBETS

- COMPOSING FROZEN
DESSERTS
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MODULE 12
CHOCOLATES & SUGAR CONFECTIONS

- GANACHES

- COLOURED MOULDED
PRALINE

- NOUGAT

- PATE DE FRUIT
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MODULE 13
BUFFET

- BUFFET PRESENTATION
- THEME PRESENTATION
- LAYOUT
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FEES

The Fees For The 14 ( 28 Days) WEEKEND IN ADVANCE
BAKING AND PATISSERIE SKILLS Is
INR 1,30,000 (+GST Applicable)

Items That Are Included In The Fees Are :
- Tools & Equipments
- Ingredients
- Recipe Journals
- Tool Kit
« Chef Coat And Apron ( Uniform Set )
- London Academy Of Professional Training
Examination Fees
At The Conclusion Of The Course, You Will Receive
Certificate From:
- Bakers Villa Academy
- London Academy Of Professional Training
NOTE -
- This Course Contains Both Egg And Eggless Recipes
« We Do Not Provide Meals IN ACADEMY However |,
Plenty Of Eateries And Restaurants Are Available
Nearby.
- We May Be Able To Provide Recommendations For
Accommodation.
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Connect With Us

+91 90151 58172 | +91 99304 40844

www.bakersvillaacademy.com
akersvilaacademy@gmailcom

Sco 159, 1st & 2nd floors , sector 24D ,
(Entry from backside) Chandigarh 160023
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