Baking & Pastry Course Outline

1. Safety & Sanitation

2. Baking Basics

a. Scaling

b. Recipe Terminology

c. Equipment Identification

d. Function of Ingredients

i. Pound Cake Experiment

3. Cookies

a. Bar

b. Drop

c. Rolled

d. Molded

e. Refrigerated

f. Pressed

4. Pie Demonstration

a. Pie Crust experiment

b. Apple Pie

c. Pumpkin Pie

5. Cakes

a. Chiffon

b. High Ratio Chocolate Cake

c. Cheese Cake

6. Yeast Breads Overview (PPT)

a. Lean Dough

i. Baguettes

ii. Epi

iii. Bagels

b. Soft Dough

i. Dinner rolls

ii. Sandwich Loaves

c. Sweet Dough

i. Cinnamon Buns

ii. Brioche

iii. Challah

7. Plated Desserts

a. Mouse

b. Almond Lace cookies

c. Tuile cookies

d. Raspberry Coulis 

e. Anglaise sauce

f. Chocolate Sauce

