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Bakery & Pastry Arts - Theory

Basic Course Information

	Course Title:
	Bakery & Pastry Arts - Theory

	CTE Industry Sector:
	Hospitality/Tourism/Recreation

	Career Pathway:
	Hospitality


	Course Level:
	x
	Introductory
	x
	Concentration
	
	Capstone


	Course Number:
	

	CBEDS Title:
	Food & Beverage Production & Preparation

	CBEDS Number:
	4421


	Course Hours:
	210

	Prerequisites:
	None

	Evaluation:
	Satisfactory completion of required online assignments and assessments.

	Conditions for Repetition:
	Students who have failed to meet the objectives because of insufficient attendance or inability to master content may repeat the course.

	Articulation Information:
	

	Articulation Credit:
	

	High School elective Credit:
	The class is offered on a CREDIT / NONCREDIT basis. Students receive 1 credit for 60 hrs class time.

	Advisory Committee Meetings:
	


Course Description

	Bakery and Pastry Arts Theory is an online course of study that is objective-driven and specifically designed to prepare students for the workforce by developing their skills and enhancing their techniques.  This course covers techniques in chocolate and sugar work, custards and mousse, frozen desserts, cakes, icings, bread and other dough.  The student will also learn about nutrition and how to adjust recipes and make substitutions for those with dietary restrictions.


Instructional Strategies

	Instruction time will be divided approximately as follows:

Online instruction and demonstration                                                      65%

Application of Skills                                                                                15%

Evaluation                                                                                                20%


Instructional Materials

	Textbooks: Online Content  http://kpcompass.com


Career Plan:  How this Course fits into the Course Sequence 

	Sequence of Courses
	Course Level
	Primary Funding Source
	Perkins

Funded
	Total Duration

	Name of Course
	Intro.
	Concentration
	Capstone
	District/COE
	ROCP
	Yes or No
	(In hours)

	Culinary Arts – Food & Sanitation
	x
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	Bakery and Pastry Arts - Theory
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	· Student can choose from the following groups:

	Culinary Arts – Professional Chef
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	Culinary Arts – Professional Pastry Chef I
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	Culinary Arts – Professional Pastry Chef II
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	Culinary Arts Theory
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	


Occupations for Identified Pathway

	Pathway occupations organized by level of education and training required for workplace entry.

(Asterisked occupations require certification or licensure.)

	Postsecondary Training

(certification and/or AA degree)
	College University

(bachelor’s degree or higher)

	· Executive Pastry Chef
· Head Baker

· Bread Baker

· Confectioner

· Cake Decorator

· Ice Cream Maker
	•
Master Baker


Course Goals

	1. Students will gain an understanding of careers options for people working with pastry and what it takes to be successful in the field.

	2. Students will be able to identify and use equipment and tools that are found in the pastry kitchen.

	3. Students will identify and use safe practices in the kitchen; this includes hygiene, cleaning, and sanitation.

	4. Student will be able to identify the steps needed to prepare the kitchen for whatever recipes they need to produce.

	5. Student will identify common main ingredients and appropriately use them in recipes.  

	6. Student will become familiar with the different types of bread and dough.

	7. Student will identify dough and batter considered to be “quick breads” and successfully follow recipes.

	8. Student will identify a variety of types of cookies and successfully produce from recipes.

	9. Student will identify ways to incorporate nutrition into their baking using vegan and gluten free recipes.

	10. Student will become familiar with custards and pastry creams.

	11. Student will be able to classify frozen desserts and how they are created.

	12. Student will gain an understanding of cakes from mixing methods, cake fillings, icings, to finishing and decorating.

	13. Student will become familiar with working with chocolate and sugar work.


Instructional Module/Unit

	Unit 1
	Introduction
	Class Hrs.
	
	Lab Hrs.
	5



Description:

	Students gain an introduction to the course and learn class expectations.  They are introduced to the common traits exhibited by people successfully working in this field, personal qualifications, interests, aptitudes, and knowledge of skills necessary to succeed this career pathway. Students examine the historical and economic background of this field as well as current opportunities available.  In addition students will examine the personal, professional, and educational requirements needed to meet their goals.  

	Unit 1 Competency:  Upon Completion of this course, the student is able to:

	1. Identify the personal qualifications, interests, aptitudes, knowledge and skills of successful baking and pastry workers.

	2. Demonstrate an understanding of personal, professional, and educational requirements of this career field.


	Unit 2
	The Commercial Pastry Kitchen
	Class Hrs.
	
	Lab Hrs.
	5



Description:

	Students will learn about the different types of large equipment and storage options that are available in a commercial bakery kitchen.  They will also learn about the proper care and cleaning of machinery.

	Unit 2 Competency:  Upon Completion of this course, the student is able to:

	1. Identify refrigerators and storage options in the kitchen.

	2. Identify types of workstations found in the bakery.

	3. Identify types of ovens and how they are used for different pastry items.

	4. Identify large production equipment in the bakery.

	5. Identify types of commercial mixers, the attachments, and what the attachments are used for.

	6. Properly maintain the cleanliness of the bakery equipment.


	Unit 3
	Safety & Sanitation
	Class Hrs.
	
	Lab Hrs.
	5



Description:

	In this unit the student will learn about how to properly dress for a job in the kitchen as well as personal hygiene.  They will also learn the importance of a clean work environment and the consequences of not properly sanitizing food surfaces.

	Unit 3 Competency:  Upon Completion of this course, the student is able to:

	1. Identify and use proper personal hygiene in the workplace.

	2. Dress professionally in the kitchen by wearing proper uniform.

	3. Identify how food can become contaminated and the steps to take for prevention.

	4. Identify the top five diseases that cause most foodborne illnesses and foodborne deaths.

	5. Identify kitchen safety and fire hazards.

	6. Give basic first aid.


	Unit 4
	Pastry Principles
	Class Hrs.
	
	Lab Hrs.
	15



Description

	Students will be exposed to the basic skills used in the pastry kitchen.  They will learn to plan and prepare for recipes as well as how to troubleshoot their baking mistakes.  

	Unit 4 Competency: Upon Completion of this course, the student is able to:

	1. Identify pre-preparations steps needed according to recipe.

	2. Scale and measure ingredients.

	3. Troubleshoot cake and cookie mistakes.

	4. Convert recipes to metric measurement for liquid and solids.

	5. Understand the importance of production lists and be able to create one according to specific need of bakery.

	6. Define mixing methods and when they are used.


	Unit 5
	Ingredients
	Class Hrs.
	
	Lab Hrs.
	20



Description:

	Students will learn about the basic ingredients used in baking and pastry recipes.  

	Unit 5 Competency:  Upon Completion of this course, the student is able to:

	1. Successfully work with main ingredients and identify variations.

	2. Work with citrus, berries, and grapes.

	3. Prepare and use nuts in recipes.

	4. Prepare and use chocolate in recipes.

	5. Use herbs, spices, and seeds in baked goods to create both sweet and savory bakery items.

	6. Use extracts and emulsions in recipes.

	7. Use coffee and tea in recipes to enhance desserts.


	Unit 6
	Bread & Dough
	Class Hrs.
	
	Lab Hrs.
	25



Description:

	Students will learn how to use yeast to prepare a variety of doughs and breads. Students will prepare recipes using the “twelve production steps” outlined in the course. 

	Unit 6 Competency:  Upon Completion of this course, the student is able to:

	1. Define three different types of yeast and their reaction to varying temperatures.

	2. Identify stabilizers and tenderizers and how they affect the crumb, crust, rise and flavor of the bread.

	3. Work with enriched and laminated dough.

	4. Work with fried dough (funnel cake, struva, doughnuts, beignets)

	5. Make glazes.


	Unit 7
	Quick Breads & Pastry
	Class Hrs.
	
	Lab Hrs.
	25



Description

	Students will learn about the production of quick breads and the types of products that fall into this category.  They will prepare both sweet and savory batters according to an assortment of recipes.

	Unit 7 Competency: Upon Completion of this course, the student is able to:

	1. Define “quick breads” and how they differ from regular breads.

	2. Use the biscuit method of preparation to make scones and biscuits for strawberry shortcake.

	3. Create pancake and waffle recipes.

	4. Create and use crumb topping for recipes.

	5. Make zucchini bread and cornbread recipes.

	6. Make sweet and savory pies.

	7. Make Pate Sucree (sweet tart dough) to be used in a variety of recipes.

	8. Make Pate Sablee (short dough) to be used in a variety of recipes.

	9. Use Pate a Choux, and Phyllo dough, to be used in a variety of recipes.

	10. Make crepes and crepe fillings.


	Unit 8
	Cookies
	Class Hrs.
	
	Lab Hrs.
	25



Description:

	Students will learn the differences in cookie batters and the process of preparation and baking each type.

	Unit 8 Competency:  Upon Completion of this course, the student is able to:

	1. Identify seven categories of cookies and three different mixing methods.

	2. Identify characteristics of cookies and how they can be manipulated with ingredients.

	3. Identify the difference between drop and pressed cookies and give examples of each.

	4. Explain the benefits of icebox cookies and the procedure for making them.

	5. Make a variety of cookie dough; shortbread, drop sugar, chocolate chip, oatmeal, and spritz.

	6. Explain the difference between bar and sheet cookies and successfully reproduce from recipes.

	7. Define “cut-out” cookies and the dough used for these types of cookies.

	8. Make a variety of specialty cookies; molded, wafer, pizzelle, macaroon, macaron, meringue, and palmier.


	Unit 9
	Nutrition in Baking
	Class Hrs.
	
	Lab Hrs.
	15



Description

	Students will learn how to incorporate nutritional ingredients in basic recipes.  They will learn how to substitute ingredients according to dietary requirements (vegan, vegetarian, gluten sensitivities/intolerance. 

	Unit 9 Competency: Upon Completion of this course, the student is able to:

	1. Identify and use nutritional substitutes in recipes.

	2. Understand the difference between vegan and vegetarian and how to accommodate both in recipes.

	3. Identify where gluten comes from and how it affects a recipe.

	4. Identify alternatives for use in gluten-free recipes.


	Unit 10
	Custards & Mousse
	Class Hrs.
	
	Lab Hrs.
	20



Description

	Student will learn how to use a variety of custard, crème, and curd in recipes.

	Unit 10 Competency: Upon Completion of this course, the student is able to:

	1. Identify the different types of custard and how they are used in a recipe.

	2. Make and use citrus curds in recipes.

	3. Make and use pastry cream in recipes.


	4. Define mousse and how it is used in recipes.

	5. Prepare mousse using multiple techniques.

	6. Identify techniques for creams and create recipes using creams.

	7. Define what a soufflé is and how they can be flavored.

	8. Create several recipes using soufflé variations.


	Unit 11
	Frozen Desserts
	Class Hrs.
	
	Lab Hrs.
	15



Description

	Student will become familiar with the different processes of making frozen desserts and their classifications.  They will learn about substitutions according to dietary needs (vegans, lactose intolerance or other health issues).

	Unit 11 Competency: Upon Completion of this course, the student is able to:

	1. Classify frozen desserts and identify their ingredients.

	2. Identify the differences between ice cream and gelato.

	3. Explain how ice cream is made.

	4. Understand how and why stabilizers are used in commercially produced ice cream.

	5. Understand the differences between sorbet, sherbet, and granita.

	6. Make and use a variety of ice cream bases.

	7. Make granite and fruit sorbets.


	Unit 12
	Cakes & Icing
	Class Hrs.
	
	Lab Hrs.
	20



Description

	Student will learn the basics of making cakes and icing.  They will learn the function of cake ingredients which will help them troubleshoot any problems that arise when baking a cake.  Student will prepare a variety of recipes to reinforce techniques learned in this section.

	Unit 12 Competency: Upon Completion of this course, the student is able to:

	1. Identify cake mixing methods.

	2. Identify cake ingredients and their functions.

	3. Choose the best cake pan, ingredients and baking temperature for a cake.

	4. Correctly prepare a cake for storage.

	5. Define the purpose of the creaming mixing method.

	6. Define high ratio cakes and give examples.

	7. Use the egg foam method of making cakes.

	8. Identify the procedure for making a genoise cake.

	9. Correctly prepare and bake a variety of cakes; pound cake, molten chocolate cake, chiffon cake, layer cake.

	10. Troubleshoot cake problems and find a solution.


	Unit 13
	Chocolate & Sugar Work
	Class Hrs.
	
	Lab Hrs.
	15



Description

	Student will learn how to work different types of chocolate for garnishes, sculptures, sauces, and toffee.

	Unit 13 Competency: Upon Completion of this course, the student is able to:

	1. Identify types of chocolate and how they can be used in desserts.

	2. Explain the process of chocolate making.

	3. Define chocolate tempering and give examples of tempering methods.

	4. Define bon bons and truffles.

	5. Mold chocolate.

	6. Create chocolate garnishes.

	7. Explain the techniques for creating chocolate sculptures.

	8. Create a chocolate sauce for use in recipes.

	9. Make toffee.


	Totals
	Theory Hrs.
	0
	Lab Hrs.
	210
	Total Hrs.
	210


APPENDIX A:

MATRIX FOR ALL ASPECTS OF THE INDUSTRY

All Aspects of the Industry is a key element of the Carl D. Perkins Vocational and Applied Technology Education Act and the School-to Work Opportunities Act.  Both acts emphasize giving students a comprehensive perspective and range of skills across an industry.  The Perkins Act requires programs to “provide students with strong experience in and understanding of all aspects of the industry students are preparing to enter”.  The Act identifies eight aspects in particular, which are common to any business or industry. Programs receiving Perkins funds are required to include the teaching of these concepts to provide students with the skills necessary to be successful in their employment.
STRATEGIES

Below is a matrix showing the components of “All Aspects of the Industry for the name of Course.”  A list of strategies is provided for each component.
	ASPECTS
	SEQUENCE OF COURSES 

	
	Course 1:


	Course 2: 



	Planning
	
	

	Management
	
	. 

	Finance
	
	

	Technical &

Production Skills
	
	

	Underlying Principles

Of Technology
	
	

	Labor Issues
	
	

	Community Issues
	
	

	Health, Safety, &

Environmental Issues
	
	


Standards-Aligned Course Outline: 
	Instruction Unit / Subunits
	Concepts/Skills
	Benchmarks


	Model Curriculum Standards

Mentioned = M,  Reinforced = R  Taught = T

	
	
	
	
Academic

Content
	
	Career

Tech

CP = Pathway 

F = Foundation
	
	Other Standards

(e.g. Industry,

SLO, CSTP)
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


Codes for Academic Content Standards:


English/language Arts Grades 9/10 includes: R = Reading,  W = Writing,  LC = Written and Oral English Language Conventions,  L/S = Listening and Speaking

Mathematics Gr. 7 (Pre-Algebra) includes:  NS = Number Sense, AF = Algebra/Functions,  MG = Measurement/Geometry, SD = Statistics/Data Analysis/Probability,  MR = Math Reasoning

A1 = Algebra I,  G = Geometry,  AII = Algebra II,  PS = Probability and Statistics, SS = Social Science,  P = Physics, C = Chemistry, B = Biology/Life Science, 

I/E = Investigation/Experimentation
86
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