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CULINARY ARTS-PROFESSIONAL BAKING/PASTRY SKILLS: CAKE DESIGNS AND CHOCOLATE TECHNIQUES
Basic Course Information

	Course Title:
	Culinary Arts-Professional Baking/Pastry Skills

	CTE Industry Sector:
	Hospitality/Tourism/Recreation

	Career Pathway:
	


	Course Level:
	X
	Introductory
	X
	Concentration
	X
	Capstone


	Course Number:
	2603

	CBEDS Title:
	Food & Beverage Production & Preparation

	CBEDS Number:
	4421


	Course Hours:
	150

	Prerequisites:
	None

	Evaluation:
	Evaluation of individual achievement is based upon: 

1. Satisfactory completion of variety of pastry and cake selection and preparation projects as evaluated by the instructor.

2.
Satisfactory progress and participation in classroom activities as evaluated by the instructor.

	Conditions for Repetition:
	Students who have failed to satisfactorily complete the course objectives and/or competencies because of attendance or the inability to master the curriculum may, with instructor permission, repeat the course

	Articulation Information:
	Southwest College

Introduction to Baking Skills and Culinary Arts CA182

	Articulation Credit:
	Three elective credits may be earned by completing this course.

	High School elective Credit:
	This course is offered on an elective credit/no credit basis.

	Advisory Committee Meetings:
	


Course Description

	This course introduces students to the designing, baking, decorating and serving of attractive cakes and various chocolate techniques.  Emphasizing on the application for professional-level cake design, wedding cakes, tiered cakes and decorations using advanced techniques, as well as the presentation of wedding cakes. The course focuses on professional techniques specific to the industry including royal icing, whipped topping, buttercream, royal icing color flow, fondant, gumpaste, and chocolate techniques. 


Instructional Strategies

	Teacher lecture, demonstrations of pictures, books and video..............30%

Teacher supervision of individual and small group practice.................60%

Evaluation.....................................................………............................10%



Instructional Materials

	Textbooks: About Professional Baking, 1st Edition
	Textbooks: 

	Student Workbook for Sokol;s About Professional Baking, 1st Edition
	


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)

	
	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	· Student can choose from the following groups:

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes
	

	
	 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)

	· Line Cook, Sous-Chef
· Banquet Manager
	· Restaurant General Manager

· Caterer


Course Goals

	1. Learn the background of professional baking and the responsibilities and requirements to be successful in this profession.

	2. Develop an understanding of cake and chocolate design techniques.

	3. Develop an understanding of the preparation of batters for use in various types of cakes with attractive designs.

	4. Develop an understanding of the importance of sanitation, safety, and nutrition in the industry.

	5. Develop an understanding of safe equipment operation, and care.

6. Learn how to prepare and use advanced cake design techniques for display as tiered cakes, wedding cakes and the use of chocolate in desserts and dessert presentations.
7. Learn techniques to design tiered cakes, wedding cakes, chocolate techniques and the use of royal icing, color flow, gum paste, fondant, buttercream, and whipped topping.
8. Learn the expectations of a career in the Hospitality/Tourism/Recreation industry as well as workplace experiences and a basic understanding of cake pricing techniques for a small business.


(3RD 9 WEEK BLOCK) “Cake and Chocolate Design Techniques”

	Unit 1
	Cake Design & Technique
	Class Hrs.
	30
	Lab Hrs.
	104



Description

	Students will learn how to prepare a variety of cakes and the presentation of these.  They will learn how to read the recipe and compile the ingredients for each recipe.  Students will also be introduced to the preparation and display of cakes, wedding cakes, and tiered cakes using professional decoration techniques including chocolate techniques.

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

	1. Demonstrate the ability to prepare and display a variety of cakes and wedding cakes applying attractive designs.

	2. Demonstrate the classification and identification of different cakes students will describe specific decorations and techniques that each cake requires, including tiered cakes and wedding cakes.

3. Demonstrate the ability to organize ingredients, prepare, and decorate cakes using professional techniques such as Royal Icing, Color flow, Chocolate, Chocolate Techniques, gum paste, fondant, buttercream and whipped topping techniques.

4. Demonstrate the ability to organize ingredients, prepare, and decorate cakes using professional techniques such as Royal Icing, Color flow, Chocolate, Chocolate Techniques, gum paste, fondant, buttercream and whipped topping techniques.


	Unit 2
	Chocolate Techniques
	Class Hrs.
	4
	Lab Hrs.
	12



Description

	Students will learn how to prepare and use a variety of chocolate techniques and desserts.  They will learn how to read the recipe and compile the ingredients for each recipe.  Students will be introduces to the preparation of chocolate creams, icings, sauces and mousses and the incorporation of these into baked products, desserts, cakes and pastries.

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

	1. 1. Demonstrate and explain how to organize and prepare chocolate creams, icings, sauces, mousses and covertures using basic and advanced techniques, and demonstrate methods used to incorporate into baked products, desserts, cakes and pastries.


	


	Totals
	Theory Hrs.
	34
	Lab Hrs.
	116
	Total Hrs.
	150


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: Professional Baking/Pastry Skills

	Course 1: Professional Baking/Pastry Skills


	Planning
	Students are taught to plan accordingly to minimize on production hours.  Planning is a key to running a successful bakery.  Proper planning will cut down on hours spent baking/decorating and cleaning.  This will in turn produce a larger profit and minimize unnecessary work.
	Instructors appoint students to perform role of soups-chef, who then determine menus, work schedules, and supply ordering to ensure maximum freshness and quality.  Students receive assigned recipes at the beginning of the week, and then with their partners determine allocation of time and physical resources (equipment, food).

	Management
	Students are taught to prepare sanitation/cleanup schedules, production schedules, as well as inventory and food cost management.
	Students are taught in a simulated business environment and are required to maintain a good attitude and excellent customer service.  Students are placed in groups of five and produce an elaborate wedding cake.  One student is chosen to be the manager.  These duties include cost of the product (and profit), design, timing and delivery.

	Finance
	Students are taught basic accounting, working within budget constraints, food cost and product yield analysis, effective use of leftover products.
	Students are taught methods in which they can start/set-up their own business.  Students are also taught which geographical areas sell pastries for a better profit; what areas have the need for more bakeries or if there is greater competition.  They learn what areas are best for employment opportunities, and which offer the better benefits and wages.

	Technical &

Production Skills
	Production schedules are based on required curriculum items for each student.  Students evolve through increasingly demanding tasks, with management skills taught at each level.  A student must train another to perform task before moving on to the next assignment.
	Production skills are a must in the Food Service industry.  Most large companies like Vons, Albertson’s, Costco and other bakeries require an employee to produce a product in minimal time.  During the interview process, an employee must demonstrate the ability to decorate a ¼ sheet cake in approximately 5 minutes.  Students are tested weekly on how fast and accurate a cake is decorated with a simulated cake order.  This maintains their efficiency and keeps them ready to be interviewed at a moment’s notice.

	Underlying Principles

Of Technology
	Recipe yield and multiplication.  Video instruction.  Demonstration by industry professionals.  School-to-work program that allows learning in a work-based environment.  Closed circuit cooking exhibitions in dining room.
	Students are taught weights and measurements to properly follow recipes.  They are instructed on proper cake cutting techniques to get a certain number of pieces out of a cake.  They are taught how to search for new baking ideas and recipes on the internet.  They are encouraged to enter and attend cake competitions to learn and observe the latest decorating techniques.

	Labor Issues
	Program modeled after industry standard; hierarchy consists of dishwashers, pot washers, pantry workers, prep cooks, line cooks.  State and federal laws apply to students identically as employees.
	Workers’ rights and responsibilities are discussed as well as the impact of labor agreements on business operations.

	Community Issues
	On-site events that are advertised to the community, such as job fairs, where students as well as community citizens participate.
	Students are encouraged to volunteer in the community by having pastry sales

	Health, Safety, &

Environmental Issues
	Students are taught HACCP (hazardous analysis of critical control points), industry standard for ensuring safety in food service (consumables).  Using OSHA videos and lectures for safety training (physical).  CPR and First Aid training provided to staff and students annually.  MSDS (material safety data sheets): students know where to find appropriate information regarding emergency procedures if chemical products are accidentally used incorrectly.
	All students are highly encouraged to obtain their Food Service Health Card.  The teacher is a certified San Diego County Food Handler Instructor.  Students are taught the importance of maintaining good personal hygiene and sanitary habits to prevent any disease outbreaks.


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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