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Dedication

This textbook is lovingly dedicated to all aspiring bakers, pastry chefs, and culinary
professionals who love the art of baking. Combining passion, creativity, and
innovation in one bowl. It is also dedicated to the mentors who inspire, the students
who strive for excellence, and every individual who believes that skill, patience, and
creativity can transform simple ingredients into works of art. May this book serve as
a guide, a source of inspiration, and a companion in your journey toward mastering
the craft.
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Foreword

Baking is one of the oldest and most meaningful culinary arts. It combines
precision, patience, creativity, and discipline in transforming simple ingredients into
products that bring nourishment, comfort, celebration, and joy. Behind every well-
made bread, pastry, cake, petit four, or dessert is not only a recipe, but also an
understanding of technique, timing, sanitation, ingredients, and craftsmanship.

Mastering Arts in Baking: A Comprehensive Guide to Bread, Pastry, Cake, Petit Fours,
and Dessert Perfection is a valuable learning resource for students, teachers, aspiring
bakers, and culinary enthusiasts who wish to develop both the knowledge and
practical skills required in baking. The book presents a clear progression of topics,
beginning with food safety and sanitation, then moving toward bread and pastry
fundamentals, dough preparation, fermentation, cookies, quick breads, pastry dough,
pies and tarts, cakes, creams, decorations, cake assembly, mousse, petit fours,
confectionery, and frozen desserts.

What makes this book useful is its emphasis on both the science and artistry of
baking. It reminds learners that baking is not simply about following instructions, but
about understanding why each step matters. Proper measurement, correct oven
temperature, careful mixing, hygienic handling, and thoughtful presentation all
contribute to the quality of the final product. The inclusion of food safety, Good
Manufacturing Practices, HACCP, allergen awareness, cleaning, sanitation, and pest
control further strengthens the book’s relevance to professional bakery practice.

This textbook also encourages learners to value creativity while maintaining
discipline. A good baker must be accurate, but also imaginative; careful, but also
willing to improve through practice. In that sense, this book serves not only as a
technical guide but also as an invitation to appreciate baking as a craft that requires
dedication, responsibility, and love for continuous learning.

May this book guide learners in developing competence, confidence, and
professionalism in the field of baking. May it inspire future bakers to create products
that are not only delicious and beautiful, but also safe, consistent, and prepared with
genuine passion for the craft.

Jonathan Daco, EAD
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Preface

Baking is both an art and a science —a harmonious blend of precise technique,
creativity, and passion. This textbook has been carefully developed to serve as a
comprehensive guide for students, educators, and enthusiasts in the field of baking
and pastry arts. It brings together foundational principles, practical methods, and
professional insights to help readers understand not only the “how” but also the
“why” behind each process.

The chapters are organized to progress from basic concepts and fundamental
doughs to more advanced techniques and specialty preparations, covering topics such
as bread making, pastry, cake, petit fours, and dessert. Each section combines clear
explanations, step-by-step guidance, and industry best practices, making it a valuable
resource for both classroom learning and self-study.

In preparing this book, great care was taken to balance technical accuracy with
an approachable tone, ensuring that the material is accessible to beginners while still
offering depth for more experienced bakers. Illustrations, examples, and detailed
discussions aim to support skill development and inspire creativity, encouraging
readers to experiment and refine their craft.

It is my hope that this textbook will not only provide the technical knowledge
necessary for success in the kitchen but also foster an enduring appreciation for the
dedication, patience, and artistry that define the world of baking. May it serve as a
trusted companion in your learning journey, whether you are preparing for a career
in the culinary arts or simply pursuing the joy of creating something truly delicious.

Noemi C. Orlanda, MAEd
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UNIT I
SAFETY AND SANITATION STANDARDS IN THE BAKING INDUSTRY

Overview

This unit focuses on the essential practices of food safety and sanitation required
to run a successful bakery. In a bakery setting, where ingredients like flour, sugar, eggs,
and dairy are handled, maintaining high standards of cleanliness and food safety is critical
to ensure the safety of the products and protect consumers from foodborne illnesses.

The unit covers key elements such as proper hygiene practices for bakery staff,
cleaning and sanitizing procedures, temperature control, pest management, and handling
ingredients. It also emphasizes the importance of preventing cross-contamination and
ensuring proper allergen control, particularly for common allergens like eggs, nuts, and
dairy products.

The unit highlights the importance of regulatory compliance, ensuring that
bakeries meet local and national food safety standards to avoid legal issues and potential
health risks. Additionally, it underscores how maintaining a clean and safe environment
not only protects public health but also supports business reputation, customer trust, and
operational efficiency.

Pre - Test
Direction: Read each question carefully. Choose the letter of the best answer.

1. A baker prepares bread immediately after handling raw eggs without washing
his hands. Which food safety principle has been violated?
a. Proper food storage
b. Personal hygiene
c. Temperature control
d. Pest control

2. Which of the following is the primary purpose of Good Manufacturing Practices
(GMP)?
a. To improve bakery sales
b. To ensure food is consistently produced under safe conditions
c. To reduce labor costs
d. To decorate baked products more efficiently

3. A customer informs the bakery staff that she has a severe peanut allergy. Which
action should the baker take FIRST?
a. Recommend another bakery.
b. Inform the customer that peanuts are healthy.
c. Verify whether the product contains peanuts or has been exposed to cross-
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10.

contamination.
d. Remove the peanut topping only.

Which situation presents the greatest risk of cross-contamination?

a. Using separate cutting boards for raw and cooked foods.

b. Sanitizing work tables before baking.

c. Using the same mixing bowl for raw eggs and frosting without washing it.
d. Wearing gloves while decorating cakes.

During an inspection, a bakery owner notices insects inside bags of stored flour.
What should be done FIRST?

a. Continue using the flour after sifting.

b. Mix the flour with new stock.

c. Dispose of the contaminated flour and inspect the storage area.

d. Spray insecticide directly on the flour.

Why is sanitizing food-contact surfaces necessary even after they appear clean?
a. Dirt is always visible.

b. Cleaning removes visible dirt, but sanitizing destroys harmful microorganisms.
c. It improves the flavor of baked goods.

d. It shortens baking time.

A bakery employee has symptoms of vomiting and diarrhea but insists on
reporting for work because the bakery is busy. What is the BEST action?
a. Allow the employee to decorate cakes only.

b. Assign the employee to wash dishes.

c. Do not allow the employee to handle food until fully recovered.

d. Give the employee gloves and continue working.

Which of the following allergens is found in many bread and pastry products?
a. Lettuce

b. Wheat

c. Tomato

d. Potato

A bakery follows FIFO when storing ingredients. What is the primary benefit of
this practice?

a. Older ingredients are used before newer ones, reducing waste.

b. Ingredients become fresher over time.

c. Products bake faster.

d. Packaging becomes easier.

Which statement best explains why food safety is important in the baking
industry?
a. It makes baked products look more attractive.
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b. It prevents contamination, protects consumer health, and maintains product
quality.

c. It increases bakery profits immediately.

d. It eliminates the need for inspections.

Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Discuss the importance of the food hygiene and sanitation practices that define food
safety in a baking or pastry-making environment

SGD3 Good Health and Well-Being

LO2 Follow the laws and regulations that govern them
SGD3 Good Health and Well-Being

LO3 Apply food regulations, proper hygiene and sanitation in baking
SGD3 Good Health and Well-Being

LO4 Explain the Hazard Analysis Critical Control Point system
SGD3 Good Health

LO5 Explain the Standard Sanitation Operating Procedure
SGD3 Good Health and Well-Being

INTRODUCTION

Food safety and sanitation are important components of operating a
successful bakery. The production of baked goods requires a clean, controlled
environment to ensure that the food produced is safe for consumption and free from
contaminants. Maintaining proper sanitation in the bakery involves regular cleaning,
disinfecting, and following food safety protocols to prevent foodborne illnesses and
ensure the quality of the products. Given the nature of bakery ingredients, such as flour,
eggs, and dairy products, they can be vulnerable to spoilage and contamination if not
handled properly. Additionally, the bakery's equipment, surfaces, and storage practices
must adhere to stringent hygiene standards to prevent cross-contamination and preserve
the integrity of the final product. This introduction explores the importance of food safety
and sanitation practices in the bakery, outlining best practices for keeping the bakery
environment safe and ensuring that customers enjoy delicious, safe baked goods.
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1.2 Food Service Industry Safety and Sanitation

Food Safety and Food Sanitation are both essential aspects of maintaining public
health and ensuring the quality of food, but they address different aspects of food
handling and preparation.

Food Safety refers to the specific set of practices, procedures, and actions
implemented to prevent foodborne illnesses. These practices are designed to ensure that
food remains safe for consumption by reducing the risk of contamination. Food safety
practices include proper handling, storage, cooking, and serving of food to avoid the
growth of harmful microorganisms like bacteria, viruses, and parasites. It also includes
monitoring food temperatures, ensuring proper hygiene of food handlers, and
implementing safe food sourcing and preparation methods.

Food safety practices include:

e Temperature control: Keeping perishable items at the correct temperature to
prevent bacterial growth.

e Personal hygiene: Ensuring food handlers wash their hands, wear gloves, and
avoid cross-contamination.

e Proper cooking: Ensuring foods are cooked to the right internal temperatures to
kill harmful pathogens.

e Storage: Storing raw and cooked foods separately to avoid cross-contamination.

Food Sanitation, on the other hand, focuses on the creation and maintenance of
clean, sanitary conditions within the food establishment itself. It involves keeping the
bakery, kitchen, and surrounding areas free from dirt, germs, and pathogens that could
compromise the safety of food. This includes routine cleaning of surfaces, equipment, and
utensils, as well as maintaining proper waste disposal practices and ensuring that the
overall environment is clean and hygienic.

Food sanitation practices include:

e Regular cleaning and disinfecting of kitchen surfaces, equipment, and utensils.

e Proper waste disposal to prevent contamination and keep the environment clean.

e Maintaining clean storage areas to prevent cross-contamination between raw
ingredients and finished products.

e Preventing pests and vermin from entering the food preparation areas.

1.3 Laws and Regulations Applied in The Baking Industry

In the baking and pastry-making industry, adhering to food laws and regulations
is essential for ensuring the safety, quality, and success of the business. Food laws govern
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everything from the ingredients used in recipes to the safety of the production
environment, and even how products are labeled and sold. These laws are designed to
protect both the consumer and the business by promoting food safety, preventing
contamination, and ensuring fair practices.

For bakers and pastry chefs, understanding and complying with food laws and
regulations is important to produce delicious, safe, and high-quality products.
Regulations such as hygiene standards, proper labeling, food handling, and ingredient
sourcing can directly impact the way baked goods are prepared, stored, and sold.
Whether it’s maintaining a clean and safe kitchen, following guidelines for proper
ingredient handling, or ensuring products are made in accordance with health and safety
standards, these laws play a significant role in the day-to-day operations of a bakery or
pastry business.

Here are some regulations that bakeries must follow:

1. Republic Act No. 11058 known as an “Act Strengthening Compliance with
Occupational Safety and Health Standards and Providing Penalties for
Violations Thereof.”

The Occupational Safety and Health (OSH) standards are crucial for
ensuring the health and safety of employees working in a bakery. These standards
focus on creating a safe working environment by identifying hazards and
implementing measures to reduce or eliminate those risks.

Under Republic Act No. 11058, also known as OHS Law 11058, employers
are required to establish and implement safety programs to protect workers from
potential hazards. This law mandates that employers provide a safe workplace
and address risks that could lead to injury or illness. The law emphasizes the
importance of identifying workplace hazards, training employees, and ensuring
the provision of proper safety equipment.

For bakeries, OHS law requirements might address issues such as:

a. Safe handling of equipment: Ensuring that bakery machinery (like ovens,
mixers, and slicers) is used safely to avoid accidents, and that workers are
trained to operate the machinery properly.

b. Personal protective equipment (PPE): Requiring bakery workers to wear
appropriate PPE such as gloves, aprons, hairnets, and slip-resistant shoes,
particularly when handling hot equipment, chemicals, or other hazardous
materials.

c. Workplace ergonomics: Ensuring workers are trained on proper lifting
techniques, posture, and avoiding repetitive motion injuries.

d. Emergency preparedness: Establishing procedures for emergency
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situations like fires or accidents in the bakery, ensuring employees know how
to respond to potential dangers.

e. In compliance with OHS Law 11058, bakeries must implement safety
programs, conduct hazard assessments, provide appropriate safety
equipment, and regularly train employees on safety measures to ensure a
secure working environment.

2. DOH Administrative Order No. 2014-0029 (September 08, 2014)

This administrative order issued by the Department of Health (DOH)
provides Rules and Regulations on the Licensing of Food Establishments and
Registration of Processed Food, and Other Food Products. Bakeries must comply
with this order to legally operate, ensuring that they meet the health and safety
standards set by the DOH.

a. Licensing of food establishments: Any bakery that intends to operate must
first obtain a license from the appropriate government agency. This helps to
ensure that bakeries meet the necessary food safety and hygiene standards.

b. Registration of processed foods: If the bakery is producing or selling
processed food products (such as cakes, pastries, or bread with preservatives),
these must be registered with the DOH for approval, confirming that they meet
health and safety guidelines.

c. Sanitation and food safety requirements: The order sets out guidelines for
maintaining cleanliness in the bakery, such as regular cleaning of equipment,
proper waste management, pest control, and ensuring that food preparation
areas are free from contamination.

d. Complying with DOH Administrative Order No. 2014-0029 ensures that
bakeries operate within the law and maintain high standards for food safety
and hygiene.

1.4 Good Manufacturing Practices in The Bakery

Good Manufacturing Practices (GMPs) provide an organized system of
procedures, controls, and documentation designed to ensure that bread, pastries, and
other food products are consistently prepared under safe and sanitary conditions. In
bakery operations, GMPs guide the proper handling of ingredients, maintenance of
facilities and equipment, personal hygiene of food handlers, control of production
processes, prevention of contamination, and appropriate storage and distribution of
finished products.

Under 21 CFR Part 117, food establishments are expected to implement current
good manufacturing practices covering personnel, plant and grounds, sanitary
operations, facilities, equipment and utensils, production controls, and warehousing.
These requirements help bakeries prevent food safety hazards and maintain the intended
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quality, composition, and wholesomeness of their products. Through the proper
application of GMPs, bakery operators can establish consistent working practices,
strengthen accountability, protect consumers, and ensure that every product meets
applicable food safety and quality standards (21 C.F.R. pt. 117, 2026).

GMP REGULATIONS

a. Disease control. Any person who, by medical examination or supervisory
observation, is shown to have, or appears to have, an illness, open lesion, including
boils, sores, or infected wounds, or any other abnormal source of microbial
contamination by which there is a reasonable possibility of food, food-contact
surfaces, or food-packaging materials becoming contaminated, shall be excluded
from any operations which may be expected to result in such contamination until
the condition is corrected. Personnel shall be instructed to report such health
conditions to their supervisors.

b. Cleanliness. All people working in direct contact with food, food contact surfaces,
and food-packaging materials shall conform to hygienic practices while on duty to
the extent necessary to protect against contamination of food.

Methods of Maintaining Cleanliness

1. Wearing outer garments suitable to the operation in a manner that protects
against the contamination of food, food-contact surfaces, or food-packaging
materials.

2. Maintaining adequate personal cleanliness.

3. Washing hands thoroughly (and sanitizing if necessary to protect against
contamination with undesirable microorganisms) in an adequate hand-
washing facility before starting work, after each absence from the workstation,
and at any other time when the hands may have become soiled or
contaminated.

4. Removing all unsecured jewelry and other objects that might fall into food,
equipment, or containers, and removing hand jewelry that cannot be
adequately sanitized during periods in which food is manipulated by hand. If
such hand jewelry cannot be removed, it may be covered by material which
can be maintained in an intact, clean, and sanitary condition and which
effectively protects against contamination by these objects of the food, food-
contact surfaces, or food-packaging materials.

5. Maintaining gloves, if they are used in food handling, in an intact, clean, and
sanitary condition. The gloves should be of an impermeable material.

6. Wearing, where appropriate, in an effective manner, hair nets, headbands,
caps, beard covers, or other effective hair restraints.

7. Storing clothing or other personal belongings in areas other than where food
is exposed or where equipment or utensils are washed.
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8. Confining the following to areas other than where food may be exposed or
where equipment or utensils are washed: eating food, chewing gum, drinking
beverages, or using tobacco.

9. Taking any other necessary precautions to protect against contamination of
food, food-contact surfaces, or food-packaging materials with microorganisms
or foreign substances including, but not limited to, perspiration, hair,
cosmetics, tobacco, chemicals, and medicines applied to the skin.

c. Education and training. Personnel responsible for identifying sanitation failures
or food contamination should have a background of education or experience, or a
combination thereof, to provide a level of competency necessary for production of
clean and safe food. Food handlers and supervisors should receive appropriate
training in proper food handling techniques and food-protection principles and
should be informed of the danger of poor personal hygiene and unsanitary
practices.

d. Supervision. Responsibility for assuring compliance by all personnel with all
requirements shall be clearly assigned to competent supervisory personnel.

1.5 HACCP application in The Bakery

HACCP is a systematic approach to food safety that identifies and controls
potential hazards at each stage of food production, from ingredient handling to final
product delivery. Below are the seven key elements of an HACCP program, which
bakeries can use to ensure the safety of their products:

1. Determination of Potential Hazards for Each Process. This step involves
identifying any biological, chemical, or physical hazards that could occur at every
stage of the baking process. Hazards could include things like bacteria
contamination (e.g., Salmonella or E. coli), allergens, or foreign objects (e.g., glass
or metal). Understanding these potential hazards helps to determine where
control measures need to be put in place to prevent contamination. In a bakery,
potential hazards could be present during receiving ingredients, mixing, baking,
cooling, and storage. For instance, cross-contamination of flour and eggs could
lead to foodborne illnesses if not properly managed.

2. Identification of Potential Hazard Control Points. After determining where
hazards may occur, bakeries must identify Critical Control Points (CCPs)—specific
stages in the process where hazards can be controlled or eliminated. These control
points are critical in preventing or reducing food safety risks to an acceptable
level. For example, in a bakery, a critical control point could be the baking process,
where the proper temperature must be reached to ensure that harmful
microorganisms are killed. Another CCP might be the storage of ingredients to
prevent contamination by pests or spoilage.

3. Setting Critical Control Points. For each Critical Control Point (CCP) identified,
the bakery must establish specific limits that must be maintained to ensure food

18| Page



safety. These limits are defined as maximum or minimum values for factors such
as time, temperature, or pH that must not be exceeded or fallen short of to prevent
hazards. In a bakery, this could mean setting a baking temperature that is high
enough to kill harmful bacteria but low enough to bake the product to the desired
texture. For example, a specific temperature might be required to ensure bread
dough is baked for the correct amount of time to ensure it's safe to eat.
Establishment of Procedures to Monitor Control Points. Once critical control
points and limits have been established, bakeries need to create procedures for
monitoring these points. Monitoring ensures that the CCPs stay within the
established limits and that any potential issues are detected early. Monitoring
procedures might include checking the oven temperature during baking, regularly
testing food temperatures after cooling, or using tools like thermometers or pH
meters. For instance, regularly checking the internal temperature of baked goods
to ensure that they meet the required limit for safety.

Corrective Measures When Critical Limits Are Exceeded. If a critical control
point exceeds its established limit (e.g., the baking temperature is too low, or the
food has been stored at an unsafe temperature), corrective actions must be taken
immediately. This ensures that food safety is not compromised and that the
product is safe for consumption. Corrective actions could include re-baking a
product that hasn’t reached the required temperature or discarding a batch if it
has been contaminated or mishandled. The goal is to prevent unsafe food from
reaching the consumer, protecting both public health and the bakery's reputation.
Establishment of an Appropriate Record-Keeping System. To ensure that all
HACCP procedures are followed, bakeries must keep detailed records of their food
safety activities. This includes records of temperature monitoring, ingredient
sourcing, cleaning schedules, and any corrective actions taken. Proper
documentation helps bakeries maintain a traceable and transparent food safety
system. In the event of an inspection or audit, these records can demonstrate
compliance with safety standards. For example, bakeries might maintain
temperature logs for their ovens or record cleaning activities to prove that hygiene
standards are met.

Program Verification of HACCP Efficacy. Finally, bakeries must regularly verify
the effectiveness of their HACCP program to ensure that food safety measures are
being implemented properly and are producing the desired outcomes. This
verification can be done through audits, inspections, and testing to confirm that
CCPs are being maintained and that the bakery's food safety protocols are working
as intended. Verification could include sampling baked goods for microbiological
testing or reviewing records to ensure that monitoring is occurring regularly. If
necessary, the bakery may need to adjust their HACCP program based on findings
from these verifications.
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1.6 Food Hygiene in the Baking Industry

Food hygiene is critical in a bakery to prevent foodborne illnesses and ensure that
all products are safe for consumers. In a bakery environment, where the preparation and
handling of various food items occur frequently, maintaining proper hygiene is essential.
The spread and growth of bacteria can lead to contamination and potentially harmful
health consequences, which is why specific measures need to be followed.

Ways to fight against Bacterial spread and growth

a. Ensure that food areas are clean and good standards of personal hygiene are
maintained. Cleanliness in food preparation areas is vital for preventing the
growth of bacteria. This includes regular cleaning of all surfaces, equipment, and
utensils, as well as ensuring that food handlers practice good personal hygiene to
avoid contaminating food.

b. Store, prepare, and cook foods properly. Proper storage prevents the growth of
harmful microorganisms. Foods should be stored at the correct temperatures and
handled with care during preparation to avoid contamination. Cooking foods
thoroughly ensures that harmful bacteria are destroyed.

c. Keep foods at the right temperature. Temperature control is one of the most
effective ways to prevent the growth of bacteria. Foods should be kept either hot
(above 60°C / 140°F) or cold (below 5°C / 41°F), as bacteria thrive in the "danger
zone" between 5°C and 60°C.

d. Prevent cross-contamination. Cross-contamination occurs when bacteria or
allergens are transferred from one surface or food item to another. Proper
handling, storage, and cleaning are essential to prevent cross-contamination
between raw and cooked foods, as well as between allergens and non-allergenic
foods.

Personal Hygiene

Maintaining proper personal hygiene is a basic requirement for all bakery personnel.
Clean hands, appropriate work clothing, proper hair restraints, trimmed nails, and good
health practices help prevent microorganisms, dirt, and other contaminants from
entering food products. Employees must also wash their hands regularly, avoid wearing
unnecessary jewelry, cover cuts or wounds properly, and refrain from handling food
when they are ill. Consistent personal hygiene protects consumers and supports the
production of safe, clean, and high-quality bakery products.

a. Hand Washing
Regular and thorough hand washing is one of the simplest but most effective ways
to prevent the spread of bacteria in a bakery. Employees must wash their hands at
key moments:
e Before starting work: Ensures that hands are clean before coming into contact
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with any food or surfaces.

e Before handling ready-to-eat foods: Prevents contamination of products that
will not be cooked or baked.

e After handing raw ingredients like meat, poultry, and seafood products:
Reduces the risk of transferring harmful bacteria from raw food to ready-to-
eat items.

e After using the toilet: Prevents the spread of bacteria and viruses.

e After a break: Ensures that hands are clean before resuming food preparation.

e Employees should be trained on proper hand-washing methods, including
using soap and water, scrubbing all areas of the hands (including between
fingers and under nails), and washing for at least 20 seconds.

Workers Should:

e (lean garments and complete PPE must be worn at work to avoid
contaminating food with dirt or bacteria.

e Refrain from touching their hair or faces to avoid transferring bacteria or dirt
onto food.

e Open wounds must be covered with clean, waterproof dressings, and use
disposable gloves over the bandages to prevent contamination.

e Wash hands after blowing their noses, sneezing, or coughing to prevent the
spread of germs.

e Avoid coughing or sneezing over food, which could contaminate ingredients or
finished products.

e Refrain from smoking in food preparation areas, as this could introduce
contaminants and affect food quality.

e Avoid wearing jewelry or false nails, which can harbor bacteria and fall into
the food.

How to Keep Ingredients Clean and Safe?

Proper food storage is key to maintaining the safety and quality of ingredients in a bakery:

d.

Temperature control should always be observed to keep perishable foods, such as
dairy products and meats, at the correct temperature. This includes keeping them
in refrigeration at or below 5°C (41°F).

Separate ready to eat food and raw ingredients to avoid contamination.

Raw meat and eggs should be stored in sealable containers at the bottom of the
refrigerator, preventing any raw juices from dripping onto other foods.
Refrigerators should not be overloaded to ensure proper air circulation. When
airflow is restricted, food may not be kept at a safe temperature, which can
encourage bacterial growth.

Store dry goods in sealed containers and place them on a cool dry place.

Do not use expired product. Always check the product’s information before using
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g. FIFO (First In, First Out) is a helpful rule to ensure that older stock is used before
newer stock, which helps maintain the safety and quality of food items.

Preparing Foods

Food contamination can easily occur during preparation. To reduce the risk of
contamination, food handlers should follow these guidelines:

a. Observe good personal hygiene to avoid introducing bacteria into food.

b. Use separate chopping boards and work surfaces for raw food and ready-to-eat
food to prevent cross-contamination.

c. Use different utensils and equipment for raw and ready-to-eat foods, wherever

possible. This includes knives, tongs, and plates.

Clean the tools and equipment before and after use.

Do not touch the food using your hand using utensils instead.

Keep the ingredients at the right temperature to avoid microbial growth

Cooking and Baking

Proper cooking and baking techniques are crucial for eliminating harmful bacteria

and ensuring food safety:

i. Cook or bake food to the right temperature: Foods such as meat should be cooked
thoroughly to reach the required internal temperature that kills harmful bacteria.

j-  Avoid undercooking: Ensure that baked goods and foods reach the appropriate
cooking time and temperature to prevent any risk of foodborne illnesses.

i CRE Y

Cross-Contamination

Cross-contamination happens when harmful microorganisms are transferred
from raw food (or other sources) to ready-to-eat food. To prevent cross-contamination:

a. Use separate utensils, cutting boards, and plates for raw and cooked foods.
b. Clean and sanitize surfaces and equipment frequently to ensure no bacteria are
transferred between different stages of food preparation.

1.7 Foodborne Illness

Foodborne illness (also known as food poisoning) refers to any illness caused by
consuming food that has been contaminated with harmful bacteria, viruses, parasites, or
toxins. In the bakery industry, where food preparation involves various ingredients,
equipment, and processes, ensuring proper food safety practices is vital to prevent the
occurrence of foodborne illnesses.

Foodborne illnesses can range from mild discomfort (such as stomach cramps) to
severe health problems that may require medical attention. In the worst cases, certain
foodborne illnesses can even result in death, especially for vulnerable populations like

22|Page



children, the elderly, pregnant women, and individuals with weakened immune systems.

Causes of Foodborne Illnesses in the Bakery

Several factors contribute to foodborne illness in a bakery setting, with bacteria,

viruses, and cross-contamination being the most common causes. Some of the major
culprits include:

a.

Bacteria: Harmful bacteria are a leading cause of foodborne illnesses. Some of the
most common types found in baked goods include:

e Salmonella: Often found in raw eggs, poultry, and dairy products,
Salmonella can cause fever, diarrhea, vomiting, and abdominal cramps.

e E. coli: This bacterium can be present in undercooked meats or
contaminated flour, leading to severe stomach cramps, diarrhea (often
bloody), and vomiting.

Listeria: Found in dairy products, such as soft cheeses, and can survive even in
refrigerated temperatures. Listeria can cause symptoms such as fever, muscle
aches, and gastrointestinal issues, and is especially dangerous for pregnant
women and newborns.

Viruses: Viruses such as norovirus and Hepatitis A can also cause foodborne
illness. For example, Norovirus is highly contagious and can spread through food
that is handled by an infected person, particularly in food preparation
environments like bakeries.

Parasites: Though less common in bakeries, parasites can still be a source of
contamination, especially if certain ingredients (like fruits or vegetables) are not
washed properly. Parasitic infections can cause various digestive symptoms,
including nausea, vomiting, and diarrhea.

Symptoms of Foodborne Illness

Symptoms of foodborne illnesses can vary depending on the contaminant

involved, but common signs include:

® o0 T

Nausea and vomiting
Abdominal pain and cramps
Diarrhea (sometimes bloody)
Fever

Fatigue and weakness

Prevention of Foodborne Illness in the Bakery

Preventing foodborne illness in a bakery requires implementing a strict food

safety program that incorporates proper hygiene, handling, storage, and cooking
techniques. The following practices can help bakeries reduce the risk of foodborne
illnesses:
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Personal Hygiene and Hand Washing
Proper Cooking and Baking Temperatures
Temperature Control

Preventing Cross-Contamination

Regular Cleaning and Sanitation
Monitoring Ingredient Freshness

1.8 Allergens

In the bakery industry, allergens are an important consideration because they can

cause serious and sometimes life-threatening reactions in individuals who are sensitive

to certain ingredients. Managing allergens effectively is crucial for bakeries to ensure the
safety of customers and comply with regulations. According to the FDA Guidance
Document for Food Investigators, eight specific foods are responsible for approximately
90% of all food-allergic reactions. These foods are commonly referred to as "The Big
Eight," and bakeries must take special care to identify and handle them properly to avoid
cross-contamination.

The Big Eight Allergens

a.

Milk: Milk and dairy products are common allergens that can cause reactions in
people with lactose intolerance or milk protein allergies. Symptoms can include
hives, swelling, or even anaphylaxis in severe cases. In a bakery, milk can be found
in products like cakes, cookies, pastries, and frostings.

Eggs: Eggs are widely used in baking as they provide structure, moisture, and
stability in recipes. Egg allergies are relatively common, particularly in young
children. People with egg allergies may experience reactions ranging from mild
hives to more serious respiratory issues. Common bakery products containing
eggs include cakes, custards, and pastries.

Peanuts: Peanut allergies are among the most common and serious food allergies,
causing severe reactions in some individuals. Even trace amounts of peanuts can
trigger an allergic response. Peanut butter cookies, granola bars, and certain
pastries may contain peanuts, so bakeries must be cautious when using peanut
products in their recipes.

Tree Nuts: Tree nuts, including almonds, walnuts, cashews, and hazelnuts, are
common allergens. Many baked goods, such as cookies, cakes, and pastries, may
contain tree nuts or be processed in facilities where nuts are used. Cross-
contamination is a significant concern, so bakeries must ensure proper separation
and labeling of nut-containing products.

Fish: Fish allergies can be triggered by various types of fish, such as salmon, tuna,
and cod. While it is less common in traditional bakery products, fish-based
ingredients (like fish gelatin or certain flavorings) can still be present in some
specialty or novelty baked goods. Proper labeling and ingredient awareness are
important.
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f.  Shellfish: Shellfish allergies are often associated with seafood but can also cause
serious reactions if shellfish-based ingredients are unknowingly included in
bakery products. While not as common in most bakery recipes, cross-
contamination can still occur. Shellfish includes crustaceans (such as shrimp, crab,
and lobster) and mollusks (like oysters, clams, and scallops).

g. Soy: Soy is found in many processed foods, including oils, lecithin, and soy flour. It
can be present in baked goods, especially those that use soy-based ingredients like
soy milk or soy lecithin as an emulsifier. Soy allergies can range from mild to
severe, making it critical for bakeries to disclose soy content in their products.

h. Wheat: Wheat is a staple ingredient in many baked goods, including bread,
pastries, cakes, and cookies. People with celiac disease or a wheat allergy may
experience serious reactions, ranging from digestive distress to more severe
health issues. Bakers need to be mindful of cross-contamination between wheat
and gluten-free products, especially when baking for those with gluten sensitivity.

Labeling

Food labels are important for informing consumers about the potential risks
associated with certain ingredients, allergens, or contaminants. They help prevent health
issues and allergic reactions by clearly stating the contents of a product, such as allergens,
preservatives, or any potential hazards.

Allergen Information: Clear labeling of ingredients, including common allergens
(like milk, peanuts, or gluten), allows allergic consumers to avoid foods that could trigger
an adverse reaction.

1.9 Proper Bakery Cleaning and Sanitizing Practices

In a bakery, maintaining a clean and sanitized environment is essential for
ensuring food safety and preventing contamination. Proper cleaning and sanitizing
practices help reduce the risk of foodborne illness and maintain the quality and safety of
baked goods. Here’s an outline of the basic cleaning and sanitizing process for food
contact surfaces in the bakery:

Basic Cleaning and Sanitizing Process:

a. Wipe up Dirt, Debris, and Food Waste. The first step involves removing visible
dirt, crumbs, and food particles from surfaces to prepare for deeper cleaning. This
reduces the buildup of organic matter that could attract bacteria or pests.

b. Rinse with Clean Water. After wiping down surfaces, it’s essential to rinse with
clean water. This removes any loose food particles and dirt that may still be on the
surface, making the next steps more effective.

c. Clean the Area Using Cleaning Detergents. Use a detergent designed for
cleaning food-contact surfaces. The detergent helps break down grease, oil, and
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other food residues that water alone cannot remove. Scrubbing with a clean brush
or cloth ensures the surface is thoroughly cleaned.

d. Second Rinse with Hot Water. Rinsing with hot water after washing helps to
remove detergent residue and any remaining food particles. Hot water also helps
to reduce the risk of bacterial growth and ensures that the cleaning process is
effective.

e. Sanitize using an appropriate chemicals or sanitizing agent The next step is
sanitizing. Sanitizers kill harmful microorganisms such as bacteria, viruses, and
molds that may be present on the surfaces. It’s crucial to use an approved sanitizer
that is safe for food contact surfaces. Sanitizers should be mixed and used
according to manufacturer instructions to ensure effectiveness.

f. Air Dry. After sanitizing, let surfaces air dry. Avoid using cloth towels or paper
towels, as they can reintroduce contaminants to the clean surface. Air drying
allows the sanitizer to continue working and prevents any cross-contamination
that could happen from using towels.

1.10 Pest Control in The Bakery

Pest control is an essential aspect of maintaining a safe and hygienic bakery
environment. Pests, particularly insects, are attracted to food products, especially in
environments where grains, flour, and other ingredients are stored. Effective pest
management prevents contamination of bakery products, reduces the risk of spoilage,
and ensures compliance with food safety regulations.

Following are the common insects found in the bakery:

a. Confused Flour Beetles. These small insects are a major pest
in grain storage areas. They can infest flour, dried food
products, and other baked goods. Their larvae can
contaminate food products, affecting both quality and safety.

b. Indian Meal Moths. Often found in stored grains, cereals,
and flour, Indian meal moths can damage food products and
create contamination risks. Their larvae feed on grains and
leave behind waste, which can lead to a potential health
hazard.

c. Red Flour Beetles. Similar to confused flour beetles, red

flour beetles are commonly found in flour mills and storage
areas. They infest flour, grains, and dry food products and
can compromise product quality.
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d. Mediterranean Flour Moths. These moths are notorious

for infesting flour and grains. They can cause

contamination by leaving behind eggs and larvae, which

affect the safety and appearance of baked goods.

Sawtooth Grain Beetles. Sawtooth grain beetles are pests

that thrive in food storage areas, particularly with dried
grains and flour. These beetles can chew through packaging
and infest products, making them a significant concern for
bakeries.

Merchant Grain Beetles. Found in grain storage, merchant
grain beetles feed on stored food products like flour and
cereal. They can contaminate food products with their
larvae, feces, and webbing.

Effective Pest Control Measures in the Bakery:

a.

Regular Inspections. Regular inspections of storage areas and food products help
identify the presence of pests early on. Inspect grain and flour bags for signs of
pest damage and contamination.

Proper Storage. Store ingredients in airtight, sealed containers to prevent pests
from accessing them. Keeping storage areas organized and free of spilled food will
discourage pest infestations.

Cleanliness. Maintaining a clean environment is crucial in preventing pest
attraction. Regularly clean storage areas, kitchen floors, and shelves, removing
crumbs and food debris that could serve as food for pests.

Temperature Control. Store ingredients at the correct temperature to inhibit
pest activity. For instance, keeping flour and other dry goods in cool, dry, and dark
environments reduce the risk of infestation.

Professional Pest Control. In cases of significant infestation, it's advisable to call
a professional pest control service. They can provide more advanced treatments,
such as fumigation or pesticide application, ensuring pests are eradicated and
safety is maintained.

Proper Disposal of Affected Products. If any ingredients are found to be
contaminated with pests, they should be disposed of immediately. These products
should be sealed in plastic bags and removed from the premises to prevent further
contamination.
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1.11 Putting up a Bakery Business
What is a Bakery Business?

A bakery business is a food enterprise that specializes in preparing, baking, and
selling baked products. Depending on its size and target market, it may offer:

e Bread and rolls

e (akes and cupcakes

e Cookies and biscuits

e Pastries and pies

e Donuts

e Specialty baked products

e (Customized celebration cakes

Steps in Putting Up a Bakery Business
Step 1. Assess Your Baking Skills and Interest

The first step in putting up a bakery business is to assess your baking skills,
knowledge, and interest. Evaluate your ability to prepare different baked products and
determine whether you have the passion and commitment to manage a food business. If
necessary, enroll in baking courses, attend workshops, or gain practical experience to
improve your skills. Developing confidence and competence in baking will help ensure
that you can consistently produce high-quality products.

Step 2. Conduct Market Research

After assessing your skills, conduct market research to understand the needs and
preferences of potential customers. Identify the types of baked goods that are in demand,
study the prices offered by competitors, and observe current market trends. Market
research also helps determine your target customers and reveals business opportunities
that can give your bakery a competitive advantage.

Step 3. Prepare a Business Plan

A business plan serves as the roadmap for your bakery business. It outlines your
business goals, target market, products and services, marketing strategies, operational
procedures, and financial projections. Preparing a comprehensive business plan allows
you to estimate costs, anticipate challenges, and develop strategies for achieving long-
term success.

Step 4. Determine Your Start-up Capital

Estimate the amount of money needed to establish the bakery by calculating the
costs of equipment, ingredients, furniture, packaging materials, permits, utilities, rental
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fees, and other operating expenses. It is also advisable to allocate an emergency fund to
cover unexpected expenses during the early stages of the business. Proper budgeting
helps prevent financial difficulties and supports smooth business operations.

Step 5. Choose a Suitable Location

Selecting an appropriate location is an important factor in the success of a bakery.
The location should be accessible, visible, clean, and convenient for customers. Areas near
schools, offices, residential communities, or busy commercial districts often provide
more opportunities to attract customers. If operating from home, ensure that the
workspace meets food safety and sanitation standards.

Step 6. Register the Business and Secure Permits

Before beginning operations, register the bakery with the appropriate
government agencies and obtain all necessary permits and licenses. These may include
business registration, barangay clearance, mayor's permit, tax registration, and sanitary
permits. Complying with legal requirements ensures that the business operates lawfully
and builds customer trust.

Step 7. Purchase Equipment and Supplies

Acquire the essential equipment and supplies needed for baking and daily
operations. This includes ovens, mixers, measuring tools, baking pans, cooling racks,
refrigerators, display cabinets, and packaging materials. Investing in durable and reliable
equipment improves productivity, product quality, and operational efficiency.

Step 8. Develop Standardized Recipes

Prepare standardized recipes for all bakery products to ensure consistency in
taste, texture, appearance, and quality. Standardized recipes specify the exact
ingredients, measurements, and procedures to be followed during production. They also
help control costs, reduce waste, and make employee training easier.

Step 9. Set Product Prices

Establish appropriate selling prices by considering the total cost of production,
including ingredients, labor, utilities, packaging, rent, and other operating expenses.
Compare your prices with those of competitors while ensuring that your products remain
affordable and profitable. A well-planned pricing strategy contributes to the financial
sustainability of the bakery.

Step 10. Create a Marketing Strategy

Develop a marketing plan to introduce your bakery to potential customers and
encourage repeat business. Promote your products through social media, attractive
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product displays, promotional offers, community events, and word-of-mouth
recommendations. Providing excellent customer service and maintaining high product
quality also serve as effective marketing tools that build customer loyalty.

Step 11. Open and Operate the Bakery

Once all preparations have been completed, begin operating the bakery by
producing fresh, high-quality baked goods and serving customers efficiently. Daily
operations include preparing products, maintaining cleanliness and sanitation, managing
inventory, recording sales, and providing friendly customer service. Consistent quality
and professionalism help establish a positive reputation in the community.

Step 12. Monitor and Improve the Business

Regularly evaluate the bakery's performance by reviewing sales records,
expenses, customer feedback, and inventory levels. Analyze which products sell well and
identify areas that need improvement. Use this information to refine recipes, introduce
new products, improve customer service, and strengthen marketing strategies.
Continuous evaluation and improvement help ensure the long-term growth and
sustainability of the bakery business.

Summary

This unit emphasizes the critical role of safety and sanitation in bakery operations
to ensure high-quality, safe, and legally compliant products. It begins by highlighting the
importance of adhering to food service industry safety standards and understanding how
food laws and regulations influence baking and pastry production. Good Manufacturing
Practices (GMP) are presented as the foundation for consistent product quality,
supported by the application of Hazard Analysis and Critical Control Points (HACCP) to
identify and control potential hazards. The unit covers food hygiene principles specific to
bakery settings, the prevention of foodborne illnesses, and proper handling of allergens
to protect consumers. Effective cleaning and sanitizing methods are discussed alongside
pest control measures to maintain a safe production environment. Finally, it provides
guidance for starting a baking business, integrating safety, sanitation, and quality
practices as essential elements for success.
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2] Unit Activity
Activity Title: Field Interview - Food Service Establishment
Objective:

To develop skills in gathering and recording information through interviews, and
to understand real-life practices in food safety, service operations, and allergen
management in the food industry.

Instructions:

e Choose a Food Service Establishment

e This can be a restaurant, café, catering service, bakery, or any business that
prepares and serves food.

e Ask for permission from the manager or owner to conduct a short interview.

e Prepare Your Interview Notebook

e Write the name, location, and type of establishment.

e Record the date and time of the interview.

e Write down the name and position of the person you are interviewing.

e Conduct the Interview

e Politely introduce yourself and explain the purpose of your interview.

e Take notes during the conversation, writing answers in your own words.

e Answer the Following Questions:

What type of food service does your establishment offer?

How do you ensure food safety and cleanliness in your operations?

What procedures do you follow to prevent cross-contamination?

How do you train your staff in food safety and hygiene?

What challenges do you face in maintaining food quality and safety?

How do you handle customer complaints or food allergy concerns?

What improvements or innovations have you recently implemented?

Nt WD

Evaluation Criteria:

e Completeness of answers (40%)

e (Clarity and organization of notes (30%)

e Professionalism and politeness in conducting the interview (20%)
e Summary quality (10%)
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Post - Test

Direction: Read each question carefully. Choose the letter of the best answer.

1.

A baker prepares bread immediately after handling raw eggs without washing
his hands. Which food safety principle has been violated?

a. Proper food storage

b. Personal hygiene

c. Temperature control

d. Pest control

Which of the following is the primary purpose of Good Manufacturing Practices
(GMP)?

a. To improve bakery sales

b. To ensure food is consistently produced under safe conditions

c. To reduce labor costs

d. To decorate baked products more efficiently

A customer informs the bakery staff that she has a severe peanut allergy. Which
action should the baker take FIRST?

a. Recommend another bakery.

b. Inform the customer that peanuts are healthy.

c. Verify whether the product contains peanuts or has been exposed to cross-
contamination.

d. Remove the peanut topping only.

Which situation presents the greatest risk of cross-contamination?

a. Using separate cutting boards for raw and cooked foods.

b. Sanitizing work tables before baking.

c. Using the same mixing bowl for raw eggs and frosting without washing it.
d. Wearing gloves while decorating cakes.

During an inspection, a bakery owner notices insects inside bags of stored flour.
What should be done FIRST?

a. Continue using the flour after sifting.

b. Mix the flour with new stock.

c. Dispose of the contaminated flour and inspect the storage area.

d. Spray insecticide directly on the flour.

Why is sanitizing food-contact surfaces necessary even after they appear clean?
a. Dirt is always visible.

b. Cleaning removes visible dirt, but sanitizing destroys harmful microorganisms.
c. It improves the flavor of baked goods.

d. It shortens baking time.
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7.

0.

10.

A bakery employee has symptoms of vomiting and diarrhea but insists on
reporting for work because the bakery is busy. What is the BEST action?
a. Allow the employee to decorate cakes only.

b. Assign the employee to wash dishes.

c. Do not allow the employee to handle food until fully recovered.

d. Give the employee gloves and continue working.

Which of the following allergens is found in many bread and pastry products?
a. Lettuce

b. Wheat

c. Tomato

d. Potato

A bakery follows FIFO when storing ingredients. What is the primary benefit of
this practice?

a. older ingredients are used before newer ones, reducing waste.

b. Ingredients become fresher over time.

c. Products bake faster.

d. Packaging becomes easier.

Which statement best explains why food safety is important in the baking
industry?

a. It makes baked products look more attractive.

b. It prevents contamination, protects consumer health, and maintains product
quality.

c. It increases bakery profits immediately.

d. It eliminates the need for inspections.
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UNIT II
BREAD AND PASTRY INTRODUCTION

Overview

This unit provides a comprehensive exploration of bread and pastry making,
focusing on the essential terms and techniques, as well as the evolution of baking
throughout history. Whether you're a beginner or an experienced baker, understanding
the key elements of bread and pastry production is crucial to creating high-quality
products.

The unit begins by introducing baking terms and oven temperature conversions,
which are fundamental in understanding how to work with different recipes, ingredients,
and baking equipment. Knowing the correct temperatures and terms ensures precision
and consistency when baking various types of bread and pastries.

Next, the unit delves into the history of bread and pastry. It covers the journey
how commercial baking and pastry making have evolved in modern times, driven by
technological advancements, increased specialization, and the growing demand for
diverse and high-quality baked goods.

Through this unit, learners will gain an understanding of both the tradition and
modernity of baking, which will empower them to create a wide variety of breads and
pastries with confidence and precision.

Pre - Test

Direction: Choose the best answer.

1. Arecipe from the United States requires an oven temperature of 350°F, but your
oven uses Celsius. Why is temperature conversion important before baking?
a. To reduce baking time
b. To ensure the product is baked at the correct temperature
c. To save electricity
d. To improve decoration

2. Which baking technique requires gently combining ingredients to prevent losing
trapped air?
a. Kneading
b. Folding
c. Creaming
d. Scoring

3. Which baking term refers to making shallow cuts on the surface of bread before
baking?
a. Punching
b. Folding
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c. Scoring
d. Creaming

4. During the Middle Ages, white bread was commonly consumed by:
a. Farmers
b. Peasants
c. Wealthy families
d. Soldiers

5. Why did commercial baking expand rapidly during the Industrial Revolution?
a. More people baked at home.
b. Steam-powered ovens and machinery increased production efficiency.
c. Bread no longer required yeast.
d. Flour became unnecessary.

6. Which of the following best describes pastry?
a. A baked product made only from yeast dough
b. A baked product that usually contains a higher proportion of fat than bread
c. A product made only with whole wheat flour
d. A type of fermented beverage

7. A student accidentally creams butter and sugar when the recipe instructs them
to fold whipped egg whites into the batter. What is the most likely result?
a. The batter may lose volume and become less light.
b. The bread will ferment faster.
c. The oven temperature will increase.
d. The batter will become sweeter.

8. Which baking term means to pass dry ingredients through a sieve to remove
lumps?
a. Puree
b. Sift
c. Knead
d. Punch down

9. Abaker is preparing artisan bread and makes cuts on the dough before baking.
Besides improving appearance, what is another purpose of this process?
a. To prevent the dough from rising
b. To control how the bread expands during baking
c. To reduce moisture
d. To cool the dough

10. Which statement best explains why learning the history of bread and pastry is
valuable for baking students?
a. It helps understand how baking methods and products evolved over time.
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b. It replaces practical baking skills.
c. It eliminates the need to study recipes.
d. It focuses only on ancient civilizations.

Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Present the history and developments of baking and pastry making, including their
effects on various civilizations.

SGD12 Responsible Consumption and Production

LO2 Explain the culture of baking in the United States and elsewhere.
SGD12 Responsible Consumption and Production

LO4 Apply the rules in oven temperature conversion
SGD12 Responsible Consumption and Production

LOS5 Apply table conversion
SGD12 Responsible Consumption and Production

INTRODUCTION

Bread and pastry making is both an art and a science, combining time-honored
traditions with modern techniques to create a diverse array of baked goods. This unit
provides an in-depth introduction to the world of bread and pastry, offering insights into
the essential baking terms, the importance of oven temperature conversion, and the rich
history behind these beloved culinary traditions.

Throughout this unit, you will explore the fundamental terms and techniques used
in baking, which are key to understanding the nuances of different recipes and
ingredients. You will also learn how to convert oven temperatures accurately, ensuring
that your baked goods are prepared at the optimal temperature for perfect results.

Furthermore, this unit takes you on a journey through the history of bread and
pastry, from the early days of baking in the Middle Ages to the innovations of the
Renaissance and Industrial Revolution. It also explores how commercial baking and
pastry making have evolved to meet the needs of today’s diverse consumer preferences,
driven by advancements in technology and changing dietary trends.
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2.1 Baking Terms

Terminology Definition Baked Products
Generally, a mixture of flour, eggs,
liquid, and dairy that. is thin Muffins, quick
Batter enough to pour or thick enough to
breads, cakes, cupcakes,
scoop. But cannot be rolled out
like a dough.
Blind Baking (pre- P.rocess partially or fully baking a '
baking) pie crust or other pastry before Pies and tarts
adding the filling.
Process of modifying sugar into a
. liquid with heat. Final product will | Sugar decoration, dessert
Caramelize .
be a shade of amber or golden sauces and candies
brown.
Process of beating butter together | Buttercream frosting, butter-
Cream . !
with sugar. based cakes, cookies
Process of incorporating small
Cutting In pieces of fat (usually butter) into Biscuits, pies and scones

flour.

Fermentation (in
baking)

Process of feeding yeast with
starch and sugar, as found in yeast
dough. Also, the name for the first
rise of yeast dough.

Yeast bread

Fold

Technique of gently incorporating
two mixtures together.

Meringues, souffle, mousse

Knead

Process of working wheat-based
dough by hand or in a mixer with a
dough hook attachment into a
smooth and elastic ball.

Yeast bread

Final Proof

Final rise of a yeast dough after it
is shaped and before it is baked.

Yeast bread

Punch down
(dough)

The process of gently deflating the
air pockets formed during the first
rise in a yeasted dough. Usually
done before shaping and final rise
of a dough.

Yeasted doughs

Puree

Process used to blend, mash, or
grind food (e.g. bananas) into a
smooth, lump-free or paste-like
consistency.

Coulis, sauces
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Process of passing dry ingredients

. through a mesh (for example a Cakes, cupcakes, delicate
Sift } .
sieve) to break up lumps and aerate | pastries
ingredients.

Process of cutting slashes on the

surface of bread before baking. Bread

Score (in bread)

A solution of sugar in water.

Usually made with equal parts Cocktails, sorbets, granita,

Simple syrup sugar and water. olaze
Stiff peaks The? final stage of whipped egg Cakgs, cupcakes, delicate
whites or whipped cream pastries

Horizontally slicing a cake into
layers. May also refer to levelling
the cake by slicing off the domed
part of a baked cake.

Torte/Torting

2.2 Oven Temperature Conversion

Oven temperature conversion is important because different ovens or recipes may
use varying temperature scales or settings. Understanding how to convert between these
scales ensures consistent and accurate baking results, regardless of the oven
specifications you are working with.

There are several key oven temperature scales to be aware of, including Celsius
(°C), and Fahrenheit (°F) mark settings, which are commonly used in different countries
or for different types of ovens. Converting between these units allows bakers to follow
any recipe, whether it provides temperatures in Celsius, Fahrenheit, or gas mark,
ensuring that the correct baking conditions are achieved.

Common Temperature Scales:

a. Celsius (°C): Commonly used in most of the world, especially in Europe and many
other regions outside the U.S.
b. Fahrenheit (°F): Used primarily in the United States and a few other countries.

Importance of Oven Temperature Conversion:

a. Recipe Accuracy: Different recipes may provide temperature measurements in
different units, so it's crucial to know how to convert them to match your oven's
settings.

b. Baking Consistency: Even a slight temperature difference can affect the final
result of baked goods. Using the wrong oven temperature can lead to overbaking
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or under baking, affecting the texture and taste.

c. Proper Baking Environment: Different ovens may have slightly different
temperature settings, especially between gas, electric, or convection ovens.
Knowing the correct conversion allows you to adapt to these differences for
optimal baking results.

Oven Temperature Conversion Formula

Fahrenheit to Celsius
T =(T -32)x5/9
(°C) (°F)
Celsius to Fahrenheit

T =(T x9/5/+32 or T =(T x18)+32
(°F) (°C) (°F) (°C)

Example:
1. 100°C= °F 2. 145°F = °C
°F = (100°C x 1.8) + 32 °C = (145°F - 32) x 5/9
= (180°C) + 32 = (113°F) x 5/9
= 212°F = 63.78°C

2.3 An introduction to bread and pastry

Bread and pastry are foundational products in the bakery industry, each with its
own distinct characteristics, preparation methods, and cultural significance. Alongside
these, other baked products such as cakes, cookies, and muffins also play an important
role in both commercial and home baking. These items share common basic
ingredients—such as flour, water, yeast, fats, sugar, and eggs—but the techniques,
ingredient ratios, and baking methods can vary greatly depending on the type of product
being produced.

Bread is typically made from a mixture of flour, water, and yeast, which is allowed
to ferment and rise before baking. The dough’s texture, flavor, and crust are shaped by
the type of flour used, the proofing time, and the baking method. Bread is a staple food in
many cultures around the world, offering varieties that range from soft, fluffy loaves to
hearty, crusty artisanal breads.

Pastry, on the other hand, involves a wide range of sweet and savory baked goods
made from doughs or batters that are rich in fat. The fat content in pastries creates a flaky
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or crumbly texture, making them distinct from the denser and chewier texture of bread.
Popular examples include croissants, pies, tarts, puff pastry, choux pastry, and Danish
pastries.

Other baked products such as cakes, muffins, and cookies combine elements of
both bread and pastry techniques but emphasize flavor, texture, and decorative appeal.
Cakes often feature a tender, airy crumb, enhanced with flavors, fillings, and frostings.
Muffins balance sweetness with a hearty structure, while cookies range from crisp and
crunchy to soft and chewy, catering to diverse tastes.

From ancient flatbreads baked on hot stones to the elaborate pastries of royal
courts, baked goods have been part of human culture for thousands of years. Bread,
pastries, and other baked treats each carry their own traditions and techniques, shaped
by centuries of culinary evolution. Together, they form the backbone of the baking
industry, offering both nourishment and artistry. Mastering these products calls for a
balance of technical skill, creativity, and an understanding of the science—and history—
behind baking.

2.3.1 Baking in Middle Ages

During the Middle Ages 5th century to the late 15t century), bread was a staple
food for the majority of people in Europe. The bread-baking process during this time was
quite basic, with common ingredients being flour, water, and sometimes salt. Yeast was
often wild and naturally occurred, which led to a more unpredictable rise in bread. In
medieval Europe, bread was primarily made at home or in small, local bakeries.

The quality of bread varied depending on the flour used. The wealthier classes
enjoyed finer, white bread made from refined flour, while peasants typically consumed
darker, coarser bread made from whole grains. In the Middle Ages, the art of pastry
making was still developing. Pastry was largely reserved for the wealthy, as it was seen
as a delicacy made with richer ingredients, such as butter or lard.

The first official bakers’ guild in France was known as the Tameliers, a name
derived from the French term for “sifting,” referring to the required practice of sifting
flour upon delivery. To become a Tamelier, an aspiring baker had to complete a rigorous
four-year apprenticeship, pass a series of skill tests, and obtain royal authorization to
bake. The guild not only ensured quality and consistency in bread making but also
provided mutual benefits between bakers and the community. For instance, bakers who
supplied bread to hospitals were granted privileges such as free and prompt medical care.

By the 13th century, bread production in France was still relatively simple, with
most loaves being made from basic ingredients and shaped according to local traditions.
Yet even at this early stage, the Tameliers’ influence ensured that bread was not just a
staple food but also a regulated craft tied to both social and economic life.
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Baking during this time was often done in communal ovens, where people would
bake their bread and pay for the use of the oven. Pastry items were simple and often used
as a vessel to encase meat or fruit, often referred to as "pie" or "tart" in its early forms.

2.3.2 Baking in Renaissance into Industrial Revolution

The Renaissance (14th century) brought about significant changes to baking and
pastry-making techniques. The period marked a time of cultural exchange and
innovation. As trade routes expanded, new ingredients like sugar, spices, and butter
became more available to the general population. This increased the use of sugar in
pastry making and contributed to the creation of richer, sweeter pastries. Additionally,
the discovery of yeast’s role in leavening dough led to improvements in bread-making.

During the Industrial Revolution (18th to 19th century), advancements in
technology transformed the baking industry. Steam-powered ovens and mechanized
mixers allowed for mass production of bread and pastries, drastically increasing output
and consistency. This period also saw the rise of commercial bakeries that could serve
larger populations. The industrial revolution led to the invention of processes for mass
production of bread, with bakeries being able to produce standardized products at a
much faster rate.

Pastry making also evolved during this time, with the introduction of pastry
shops and bakeries that specialized in sweets, tarts, cakes, and pies. Recipes for pastry
became more sophisticated, incorporating intricate techniques and ingredients, and by
the late 19th century, pastries like croissants, Danish pastries, and layer cakes became
increasingly popular.

2.3.3 Commercial baking and pastry making today

Today, commercial baking and pastry making have become highly specialized
industries, with bakeries and patisseries offering a wide range of products to suit every
taste. Modern technology, such as automated dough mixers, digital temperature
controls, and convection ovens, has made baking more efficient and precise. This allows
for large-scale production while maintaining the quality of baked goods.

Bread-making has continued to evolve, with a focus on healthier options such as
whole grain breads, gluten-free varieties, and artisan bread that emphasizes
traditional methods like sourdough fermentation. Bakers now have access to a wide
variety of flours and ingredients that weren’t available before, allowing them to create
diverse and specialized products.

Pastry making today includes both traditional and innovative techniques. Classic
pastries like croissants, éclairs, tarts, and pies remain popular, but modern patisseries
have introduced fusion pastries and creative desserts that combine global flavors and
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techniques. The use of sugar substitutes, healthier fats, and gluten-free options has
opened the doors for a wider range of dietary preferences.

In commercial bakeries today, there is also a focus on sustainability, with many
businesses adopting eco-friendly practices, such as sourcing locally, reducing food waste,
and using organic ingredients. Additionally, technology plays a significant role in
improving consistency, tracking inventory, and even managing customer orders through
online platforms.

Summary

This unit introduces the fundamental concepts and historical context of bread and
pastry production. It begins with key baking terms to familiarize learners with the
language of the trade, followed by oven temperature conversions essential for
interpreting recipes from various sources. The unit then explores the origins and
evolution of baking, tracing its development from the Middle Ages, when guilds like the
French Tameliers regulated the craft, to the Renaissance and Industrial Revolution, which
brought innovations in ingredients, equipment, and large-scale production. Finally, it
examines commercial baking and pastry making in the modern era, where technological
advancements, global influences, and evolving consumer preferences continue to shape
the industry. By understanding both the technical vocabulary and the historical journey
of bread and pastry, learners gain a deeper appreciation for the skills, traditions, and
innovations that define the field today.

Unit Activity

Fill in the blanks with the correct baking term.

1. Before putting the cookiesin, hadto_____ the oven to 350°F.

2. Therecipesaidto_____ the flour to avoid lumps.

3. lTusedaspatulatogently_ the egg whites into the batter.

4. Thadto______ the butter and sugar until it was light and fluffy.

5. Todevelop gluten, I needed to _____ the bread dough for 10 minutes.

Change the given oven temperatures into their equivalent units

6. 160°C= °F
7. 200°F = °C
8. 250°C= °F
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9. 300°F = °C

10.140 °F = °C

Post - Test

Direction: Choose the best answer.

1. Arecipe from the United States requires an oven temperature of 350°F, but your
oven uses Celsius. Why is temperature conversion important before baking?
a. To reduce baking time
b. To ensure the product is baked at the correct temperature
c. To save electricity
d. To improve decoration

2. Which baking technique requires gently combining ingredients to prevent losing
trapped air?
a. Kneading
b. Folding
c. Creaming
d. Scoring

3. Which baking term refers to making shallow cuts on the surface of bread before
baking?
a. Punching
b. Folding
c. Scoring
d. Creaming

4. During the Middle Ages, white bread was commonly consumed by:
a. Farmers
b. Peasants
c. Wealthy families
d. Soldiers

5. Why did commercial baking expand rapidly during the Industrial Revolution?
a. More people baked at home.
b. Steam-powered ovens and machinery increased production efficiency.
c. Bread no longer required yeast.
d. Flour became unnecessary.

6. Which of the following best describes pastry?
a. A baked product made only from yeast dough
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b. A baked product that usually contains a higher proportion of fat than bread
c. A product made only with whole wheat flour
d. A type of fermented beverage

7. A student accidentally creams butter and sugar when the recipe instructs them
to fold whipped egg whites into the batter. What is the most likely result?
a. The batter may lose volume and become less light.
b. The bread will ferment faster.
c. The oven temperature will increase.
d. The batter will become sweeter.

8. Which baking term means to pass dry ingredients through a sieve to remove
lumps?
a. Puree
b. Sift
c. Knead
d. Punch down

9. Abaker is preparing artisan bread and makes cuts on the dough before baking.
Besides improving appearance, what is another purpose of this process?
a. To prevent the dough from rising
b. To control how the bread expands during baking
c. To reduce moisture
d. To cool the dough

10. Which statement best explains why learning the history of bread and pastry is
valuable for baking students?
a. It helps understand how baking methods and products evolved over time.
b. It replaces practical baking skills.
c. It eliminates the need to study recipes.
d. It focuses only on ancient civilizations.
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UNIT III
THE BAKING PROCESS AND DOUGH MIXING

Overview

This unit provides an in-depth exploration of the baking process and dough
mixing, two of the most essential aspects of bread making. Understanding these processes
is crucial for achieving the desired texture, flavor, and consistency in your baked goods.

The unit begins by breaking down the baking process, starting with the
preparation of ingredients and ending with the final baking and cooling of products. You'll
learn about the different stages of baking, including mixing, proofing, and baking, and
how each step affects the final product. Attention to detail during each phase ensures that
the bread, pastries, and other baked items come out perfectly every time.

By the end of this unit, you will have a clear understanding of how to mix doughs
efficiently and effectively, as well as the knowledge needed to follow the steps in the
baking process to produce high-quality, consistent baked goods.

Pre - Test

Direction: Choose the letter of the correct answer.

1. Abaker forgets to allow the dough to ferment after mixing the ingredients. What
is the most likely result?
a. The bread will have poor volume and dense texture.
b. The bread will become sweeter.
c. The crust will become darker.
d. The bread will require less baking time.

2. Which ingredient primarily develops gluten and provides structure to bread?
a. Butter
b. Flour
c. Sugar
d. Oil

3. Why is accurate weighing of ingredients more important than estimating by eye?
a. [t ensures consistency and product quality.
b. It saves electricity.
c. It shortens cooling time.
d. It improves packaging.

4. A baker notices that the dough tears easily during shaping instead of stretching
smoothly. Which process was most likely incomplete?
a. Kneading or gluten development
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10.

b. Cooling
c. Packaging
d. Decorating

Which stage of the baking process allows yeast to produce carbon dioxide that
causes the dough to rise?

a. Dividing

b. Fermentation

c. Cooling

d. Packaging

Why are fats added to bread dough?

a. To make the bread rise faster

b. To improve tenderness and extend shelf life
c. To replace flour

d. To increase gluten formation

Which tool provides the most accurate measurement of ingredients in
commercial baking?

a. Measuring cup

b. Digital weighing scale

c. Spoon

d. Mixing bowl

A recipe calls for bread flour instead of all-purpose flour. What characteristic of
the finished bread is most likely expected?

a. Softer gluten structure

b. Stronger gluten development and better loaf volume

c. Less fermentation

d. Lower moisture content

During mixing, what is the main purpose of combining ingredients until a
uniform dough is formed?

a. To activate yeast, hydrate flour, and begin gluten development

b. To cool the dough

c. To reduce baking time

d. To make shaping unnecessary

A bakery consistently produces bread with uneven sizes because workers divide
the dough by estimation instead of weighing each piece. Which bakery principle
is being neglected?

a. Standardization and consistency

b. Decoration
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c. Marketing
d. Product labeling

Learning Objectives

By the end of this Unit, the student will be able to:
LO1 Present the 10 steps of the baking process.
SGD12 Responsible Consumption and Production

LO2 Present an historical point of view of dough mixing and how it has evolved over time.
SGD12 Responsible Consumption and Production

LO3 Explain the basic theory of dough mixing and the proper steps involved.
SGD12 Responsible Consumption and Production

LO4 Explain the three main mixing techniques and understand their respective
results on the dough and on the final products.
SGD12 Responsible Consumption and Production

LO5 Apply proper steps in baking
SGD12 Responsible Consumption and Production

INTRODUCTION

Dough mixing is a fundamental step in the baking process, where ingredients are
combined to form a smooth, cohesive mass. The way dough is mixed affects its texture,
flavor, and rise. This unit explores the science behind dough mixing, the different
methods used, and the critical stages of dough development. Additionally, we will
examine how various factors like hydration, temperature, and ingredient proportions
influence the final outcome. Whether you’re making a loaf of bread or preparing pastry
dough, mastering the art of mixing is essential to creating consistently excellent results
in the kitchen.
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3.1 Tools, Equipment, and Ingredients Use in Bread Making

Tools

] [ Measuring Spoon ]

[ Measuring Cup
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[ Digital Weighing Scale J [ Sifter ]

[ Bowl J [ Wire whisk ]
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[ Rubber Scraper ] ‘ Spatula

Equipment

[ Oven Toaster ] [ Range
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[ Microwave Oven ] [ Convection Oven

[ Deck Oven ]
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Ingredients
Base

In bread making, the base ingredients
play critical roles in the structure, texture,
and flavor of the final loaf, influencing
everything from how the dough rises to
how it tastes and feels when eaten. These
ingredients interact with each other in
complex ways, and each one contributes
something unique to the overall outcome.
The flour serves as the foundation,
providing the necessary starches and
proteins that help form the dough’s
structure.

Leavening Agent

(@D =iy

All-Purpose }
Flour
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All-Purpose Flour  Bread Flour

A leavening agent is a substance used in bread making (and other baking) to
produce gas, which causes the dough to rise, creating a light and airy texture. The
primary role of a leavening agent is to make the dough expand by releasing gases,

usually carbon dioxide, into the dough.

i
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Egg

Active and Instant Yeast
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Liquids

In bread making, liquids play several critical roles in the dough’s development
and the final texture of the bread. They are essential for hydrating the flour, allowing
the proteins in the flour to combine and form gluten, which gives the bread its
structure, elasticity, and chewiness. Liquids also activate the yeast, a biological
leavening agent, enabling it to ferment and produce carbon dioxide gas, which causes
the dough to rise. Additionally, liquids dissolve other ingredients like salt, sugar, and
fat, ensuring they are evenly distributed throughout the dough for balanced flavor and
texture. The amount of liquid used influences the dough's consistency; more liquid
creates a wetter dough for a softer loaf, while less liquid results in a firmer, denser
texture. The type of liquid can also affect the flavor and texture of the bread, with water
creating a neutral flavor and milk adding richness and slight sweetness. Lastly, liquids
help the starches in the flour to gelatinize during baking, contributing to the final crumb
structure and light, airy texture of the bread. Thus, liquids are essential for creating the
right dough consistency, activating the yeast, and ensuring the bread rises and develops
its desired texture and flavor.

Juice Water Milk

Fats and Oils

In bread making, fats and oils serve several important functions that contribute
to the texture, flavor, and overall quality of the bread. They help to tenderize the dough
by coating some of the flour particles, which reduces gluten formation, resulting in a
softer, more delicate crumb. This also prevents the dough from becoming too tough or
chewy. Fats and oils can also enhance the flavor of the bread, adding richness and a
slight sweetness, depending on the type used. Additionally, they help improve the
bread’s shelflife by retaining moisture, keeping the loaf fresher for a longer period. Fats
can also create a more tender crumb by limiting the extent of gluten development,
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making the bread softer and more pliable. In certain bread recipes, fats also contribute
to the bread’s appearance by creating a golden, crispy crust. Whether using butter, oil,
or other fats, they play a key role in shaping the texture, flavor, and longevity of the
finished loaf.

Vegetable Oil Canola Oil Lard Butter

((7( -y

Olive Oil Corn 0il Margarine
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Salt Sugar

3.2 The Baking Process

Baking Process Traditional Method

1. PREFERMENT

A( 2.MNG &) 7. SHAPING

& 3. FIRST FERMENTATION £ . FINAL PROOF
> & S 00

4. DIVIDING 9. BAKING

10. COOLING

a 5. PRE-SHAPING
L4

1. Re-Ferment (Preferment)
Re-ferment, often referred to as "preferment,” is a process where a portion of the
dough is prepared ahead of time and allowed to ferment before being incorporated
into the final dough. This step can take the form of a sponge, biga, or poolish. The
purpose of re-fermenting is to enhance the flavor, texture, and overall quality of the
bread. It allows the yeast to develop more complex flavors and improves the dough’s
ability to rise by boosting the fermentation process.
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. Mixing

Mixing is the first step in bringing together all the ingredients to form the dough.
Flour, water, yeast, salt, and sometimes additional ingredients are combined to form
a cohesive mixture. The goal is to hydrate the flour, activate the yeast, and begin
developing gluten. The dough is mixed until it achieves the desired consistency, which
can be either by hand or using a mixer. Proper mixing is crucial to ensure that the
yeast is evenly distributed, and the dough has the right texture to rise effectively.

. First Fermentation (Bulk Fermentation)

The first fermentation, or bulk fermentation, occurs after the dough has been mixed.
During this stage, the dough is allowed to rest and rise, typically for an hour or more.
The yeast consumes sugars in the flour and produces carbon dioxide, which causes
the dough to expand. This fermentation process develops the flavor and texture of the
bread. The dough is often "punched down" or folded periodically to redistribute the
yeast and gas and to improve the dough's structure.

. Dividing

After the first fermentation, the dough is ready to be divided into individual portions.
This step is important for creating loaves of bread of consistent size. The dough is
gently flattened and cut into the desired weight or number of pieces, ensuring that
each portion will rise and bake evenly. Proper division ensures uniform loaves, which
is crucial for both aesthetics and baking consistency.

. Pre-Shaping

Pre-shaping involves gently shaping each dough portion into a rough form before the
final shaping. The purpose of this step is to help organize the dough’s structure,
allowing it to rise more uniformly during the final proofing. Pre-shaping also helps to
prevent the dough from over-expanding in unpredictable directions. The dough is
typically shaped into round or cylindrical forms, depending on the type of bread being
made.

. Resting Time (Bench Rest)

After pre-shaping, the dough is allowed to rest for a short period, usually 15-20
minutes. This resting time, known as bench rest, gives the dough time to relax and
expand slightly before the final shaping. During this time, the dough continues to
undergo fermentation, which improves its elasticity and makes it easier to shape.
Resting ensures that the dough doesn’t become too tight or difficult to handle.

. Shaping

Shaping is the process where the dough is formed into its final loaf shape. This step
requires careful attention to detail, as the shape of the dough influences how it will
rise and bake. Different types of bread require different shaping techniques, such as
round boules, baguettes, or sandwich loaves. Proper shaping also ensures that the
dough's gluten structure is maintained, allowing for a controlled rise and even baking.

. Final Proofing (Second Fermentation)
The final proofing, or second fermentation, is the last rise before baking. During this
step, the shaped dough is left to ferment for a final time, typically ranging from 30
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minutes to several hours. This allows the dough to rise to its final volume and develop
additional flavor. The yeast continues to produce gas, causing the dough to expand
and form air pockets. The final proofing ensures that the dough is airy and light before
going into the oven.
9. Baking
Once the dough has reached its desired size and texture after final proofing, it’s time
to bake. Baking converts the dough into bread by applying heat, which causes the
dough to expand further (a process known as oven spring), solidifies the structure,
and develops the crust. The heat also activates the Maillard reaction, creating the
characteristic golden-brown color and flavor. The bread is baked at a specific
temperature and for a specific duration, depending on the type of bread being made.
10.Cooling
After baking, the bread needs to cool before it can be sliced or served. Cooling allows
the bread’s internal structure to set and prevents it from becoming gummy or overly
moist. As the bread cools, steam escapes, and the texture stabilizes, making it easier
to handle and slice. The bread must be completely cool, especially for crusty loaves,
to achieve the best texture and flavor. Once cooled, the bread is ready to be enjoyed!

3.3 Four critical steps of dough mixing

a. Scaling The Ingredients. Properly scaled ingredients will produce a quality
product. Use correct measuring device to get precise measurement.

b. Water Temperature Monitoring. Water temperature can affect the rate of
fermentation. Working with the right water temperature will result in a good
product.

c. Ingredients Incorporation. Ingredients should be incorporated in the mixture
at the right time. Ingredients have properties that must be considered when
adding in the mixture. Softer inclusion like marshmallow and chocolate drop is
recommended to be added at the end of the mixing process.

d. Incorporation of Fat. A small amount of solid fat, such as butter or margarine,
can be incorporated with flour and water at the first stage of mixing process. A
larger percentage of solid fat should be mixed at the end of the dough mixing
process.

Summary

This unit focuses on the essential tools, equipment, and ingredients used in bread
making, emphasizing their functions and proper handling to achieve consistent results. It
explains the baking process from ingredient preparation to finished product, highlighting
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the importance of accurate measurements, correct temperatures, and appropriate
techniques. Special attention is given to the four critical steps of dough mixing, which
ensure proper gluten development, even ingredient distribution, and the desired dough
texture. Mastery of these skills is fundamental for producing high-quality bread products
that meet both visual and taste standards.

Unit Activity

Activity Title: Baking Process Flow Chart

Objective:
To understand and illustrate the sequence of steps involved in the bread-making
process, from ingredient preparation to finished product.

Instructions:

1. Review the Baking Process

e Read the section on the baking process in your textbook. Pay attention to the
order of steps and the purpose of each stage.

2. ldentify the Key Stages

e Common stages may include:
Ingredient Preparation
Scaling/Measuring

Mixing and Kneading
Fermentation (First Proofing)
Punching Down/Degassing
Dividing and Shaping
Proofing (Second Rise)
Baking

. Cooling

10. Packaging or Serving

© PNV A WN R

3. Create Your Flow Chart
e Draw a flow chart that clearly shows each step in sequence.
e Use arrows to indicate the flow from one step to the next.
e Add short notes or symbols to show key actions (e.g., a thermometer for
temperature, a timer for proofing time).

4. Add Creativity
e Use colors, icons, or illustrations to make your flow chart visually appealing.
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5.

e Make sure your design is neat, organized, and easy to follow.

Submit Your Work

¢ Your completed flow chart should be on clean bond paper or prepared
digitally.

¢ Include your name, date, and section.

Evaluation Criteria:

Post -

e Accuracy of steps and order (40%)
e Clarity and readability (30%)

e Creativity and presentation (20%)
e Neatness (10%)

Test

Direction: Choose the letter of the correct answer.

1.

4,

A baker forgets to allow the dough to ferment after mixing the ingredients. What
is the most likely result?

a. The bread will have poor volume and dense texture.

b. The bread will become sweeter.

c. The crust will become darker.

d. The bread will require less baking time.

Which ingredient primarily develops gluten and provides structure to bread?
a. Butter

b. Flour

c. Sugar

d. Oil

Why is accurate weighing of ingredients more important than estimating by eye?
a. It ensures consistency and product quality.

b. It saves electricity.

c. It shortens cooling time.

d. It improves packaging.

A baker notices that the dough tears easily during shaping instead of stretching
smoothly. Which process was most likely incomplete?

a. Kneading or gluten development

b. Cooling

c. Packaging

d. Decorating
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5. Which stage of the baking process allows yeast to produce carbon dioxide that
causes the dough to rise?
a. Dividing
b. Fermentation
c. Cooling
d. Packaging

6. Why are fats added to bread dough?
a. To make the bread rise faster
b. To improve tenderness and extend shelf life
c. To replace flour
d. To increase gluten formation

7. Which tool provides the most accurate measurement of ingredients in
commercial baking?
a. Measuring cup
b. Digital weighing scale
c. Spoon
d. Mixing bowl

8. Arecipe calls for bread flour instead of all-purpose flour. What characteristic of
the finished bread is most likely expected?
a. Softer gluten structure
b. Stronger gluten development and better loaf volume
c. Less fermentation
d. Lower moisture content

9. During mixing, what is the main purpose of combining ingredients until a
uniform dough is formed?
a. To activate yeast, hydrate flour, and begin gluten development
b. To cool the dough
c. To reduce baking time
d. To make shaping unnecessary

10. A bakery consistently produces bread with uneven sizes because workers divide
the dough by estimation instead of weighing each piece. Which bakery principle
is being neglected?

a. Standardization and consistency
b. Decoration

c. Marketing

d. Product labeling
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UNIT IV
FERMENTATION

Overview

The fermentation unit in bread making is a crucial stage in the process, where
yeast or bacteria convert sugars into gases and alcohol, causing the dough to rise. This
process is essential for developing the texture, flavor, and structure of the bread.
Fermentation begins after the dough is mixed, with the yeast feeding on the sugars in the
flour to produce carbon dioxide, which causes the dough to expand. The first
fermentation, or bulk fermentation, typically lasts 1-2 hours, during which the dough
rises and its flavor develops through the production of organic acids and alcohol. After
this, the dough is punched down, shaped, and allowed to rise again in a process called
proofing, which further develops its texture. Proper fermentation is key to achieving
bread with the right crumb structure, lightness, and complex flavor. Factors like
temperature, time, and yeast type can all influence the outcome of the fermentation
process, making it an essential step for successful bread baking.

Pre - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A baker mixed bread dough and immediately placed it in the oven without allowing
it to ferment. Which outcome is most likely?
a. The bread will have greater volume and a softer crumb.
b. The bread will have a dense texture with poor flavor development.
c. The crust will become crispier than normal.
d. The bread will have a sweeter taste because the sugar remains unchanged.

2. Which statement best describes fermentation in bread making?
a. Itisthe process of drying the dough before baking.
b. Itis the metabolic process in which microorganisms convert sugars into alcohol,
acids, and carbon dioxide.
c. Itisthe process of kneading dough to develop gluten.
d. Itisthe process of cooling bread after baking.

3. A baker notices that the dough has doubled in size much faster than expected
because it was left in a very warm room. What is the greatest concern if
fermentation continues for too long?

a. The dough may become over-fermented, weakening its structure and producing
poor-quality bread.
b. The dough will automatically produce a thicker crust.

o

The flour will absorb more water and improve gluten development.
d. The bread will always have a better flavor.
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A commercial bakery produces the same type of bread every day. To ensure
consistent product quality, which factor should be carefully controlled during
fermentation?

a.The color of the mixing bowl

b. Fermentation time and dough temperature

c. The shape of the bread pan

d. The brand of the cooling rack

A student compares lactic fermentation with alcoholic fermentation. Which

statement correctly distinguishes the two?

a. Lactic fermentation produces lactic acid, while alcoholic fermentation produces
alcohol and carbon dioxide.

b. Both processes produce only oxygen.

Alcoholic fermentation occurs only during baking.

d. Lactic fermentation requires high oxygen levels

o

A student compares lactic fermentation with alcoholic fermentation. Which statement

correctly distinguishes the two?

a. Lactic fermentation produces lactic acid, while alcoholic fermentation produces
alcohol and carbon dioxide.

b. Both processes produce only oxygen.

Alcoholic fermentation occurs only during baking.

d. Lactic fermentation requires high oxygen levels.

o

A baker wants to produce artisan bread with a richer aroma and more complex
flavor. Which fermentation practice would most likely help achieve this objective?
a. Shorten the fermentation time as much as possible.

b. Allow sufficient fermentation time under controlled conditions.

c. Eliminate yeast from the formula.

d. Increase oven temperature during mixing.

Two bakers prepare identical bread formulas. Baker A ferments the dough at the
recommended temperature, while Baker B ferments the dough in a cold room.
Assuming all other conditions are the same, what difference is most likely to occur?
a.Baker B's dough will ferment more slowly than Baker A's.

b. Baker B's dough will rise much faster.

c.Both doughs will ferment at exactly the same rate.

d. Temperature has no effect on fermentation.

A bakery receives customer complaints that its bread has an inconsistent texture
from one batch to another. The production supervisor discovers that employees
estimate fermentation time instead of monitoring dough development. What is the
BEST recommendation?
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Increase the baking temperature for all products.

Standardize fermentation by monitoring both time and dough condition.
Add more sugar to every recipe.

Use more flour regardless of the dough consistency.

10. During fermentation, yeast feeds on sugars present in the dough. Which substance
produced during this process is primarily responsible for causing the dough to rise?

a.

b.
C.
d

Oxygen

Carbon dioxide
Nitrogen
Steam

Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Explain the fermentation process.
SGD12 Responsible Consumption and Production.

LO2 Determine the different ways of fermentation application.
SGD12 Responsible Consumption and Production

LO3 Explain the connection between fermentation and flavor.
SGD12 Responsible Consumption and Production.

4.1 Fermentation

Fermentation is a metabolic process in which an organism converts a

carbohydrate, such as starch or a sugar, into an alcohol or an acid.

Types of Fermentation

a.

Lactic Fermentation:

Description: Lactic fermentation is a type of anaerobic fermentation in which
sugars are converted into lactic acid by certain bacteria (such as Lactobacillus).
This process occurs in the absence of oxygen and is responsible for the tangy
flavor in fermented foods like yogurt, sauerkraut, and pickles.

How it works: In lactic fermentation, glucose (sugar) is broken down into lactic
acid, which lowers the pH of the food, preserving it and giving it its characteristic
sour taste. The process also contributes to the texture and health benefits of
fermented foods, particularly through the presence of beneficial bacteria
(probiotics).
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Common Uses: Lactic fermentation is commonly used in dairy products like
yogurt, cheeses, and kefir, as well as in fermented vegetables and some beverages.

. Acetic Fermentation:

Description: Acetic fermentation is a type of fermentation where alcohol
(ethanol) is converted into acetic acid by acetic acid bacteria (such as
Acetobacter). This process occurs when there is oxygen present, which
differentiates it from other anaerobic fermentations.

How it works: The process begins with the fermentation of sugars into alcohol
(typically ethanol), and then, through the action of acetic acid bacteria, the alcohol
is further fermented into acetic acid (vinegar). This process gives rise to the sharp,
tangy taste found in vinegar.

Common Uses: Acetic fermentation is primarily used in the production of vinegar
(apple cider vinegar, white vinegar, balsamic vinegar, etc.) and some fermented
condiments.

Alcoholic Fermentation:

Description: Alcoholic fermentation is a biological process in which sugars
(glucose) are converted into ethanol (alcohol) and carbon dioxide by yeast cells.
This is the primary fermentation process used in the production of alcoholic
beverages and in bread-making.

How it works: In the absence of oxygen (anaerobic environment), yeast consumes
sugars and produces ethanol and carbon dioxide. The carbon dioxide is
responsible for the rising effect in bread dough, while the ethanol evaporates
during baking.

Common Uses: Alcoholic fermentation is essential in brewing beer, making wine,
and producing spirits. It is also used in bread-making, where the carbon dioxide
helps the dough rise.

. Bread Fermentation:

Description: Bread fermentation is the process in which yeast ferments the
sugars in dough, producing carbon dioxide and alcohol, causing the dough to rise.
This is a specific form of alcoholic fermentation, but it also involves the
development of flavor and dough structure.

How it works: In bread dough, yeast ferments the flour's sugars (like glucose and
maltose) into carbon dioxide gas and alcohol. The carbon dioxide causes the dough
to expand, creating air pockets that give bread its light, airy texture. Additionally,
the yeast and fermentation contribute to the development of the bread's flavor,
with longer fermentation times often producing more complex flavors.

Common Uses: Bread fermentation is used in all types of bread, including loaves,
rolls, baguettes, and sourdough. Different fermentation techniques, such as bulk
fermentation and proofing, allow bakers to control the texture, rise, and flavor of
the final product.
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e. Preferment
A preferment is a portion of dough or batter prepared in advance and allowed to
ferment before being incorporated into the final dough. It is used in bread making
to develop flavor, improve texture, and strengthen dough structure. By allowing
part of the flour and water (and often yeast) to ferment ahead of time, bakers
enhance the bread’s complexity without relying solely on long fermentation of the
entire batch.

Types of Preferment:

1. Poolish - Made from 100% flour, 100% water, and 0.1-0.2% instant yeast
(based on flour weight). Originating from Polish bakers, it gives bread a
mild flavor and open crumb.

e Hydration: 100%
e Common Uses: Baguettes, ciabatta, focaccia, artisan rustic loaves.

2. Biga - An Italian-style preferment with 100% flour, 50-60% water, and
0.1-0.2% instant yeast. Firmer than poolish, it produces a chewy texture
and nutty flavor.

e Hydration: 50-60%
e Common Uses: Italian breads such as ciabatta, pane casareccio, and
sourdough blends.

3. Pate Fermentée - Also called “old dough,” made from 100% flour, 60-65%
water, 2% salt, and 0.1-1% yeast. Saved from a previous batch and added
to a new dough for flavor and strength.

e Hydration: 60-65%
e Common Uses: French bread, pain de campagne, sandwich loaves.

4. Sponge - A soft, batter-like preferment made with 100% flour, 60-80%
water, and 0.2-1% yeast.
e Hydration: 60-80%
e Common Uses: Enriched breads such as brioche, dinner rolls,
panettone, sweet buns

Benefits of Using Preferment:

e Enhanced Flavor - Longer fermentation develops organic acids and
aromatic compounds, producing bread with richer taste and aroma.

e Improved Texture - Strengthens gluten and contributes to a tender yet
resilient crumb.

e Better Keeping Quality - Organic acids slow staling and can slightly extend
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shelf life.
e More Consistent Fermentation - The mature yeast culture in a preferment
helps give predictable rise and oven spring.

Fermentation Process
{using commercial yeast)

[+]
@ ° 0, °
C' oo -:-
Yeast transf‘orming

Z Z Z simple sugars O ':" O

into CO, and almhnl O D

Inactllu'e enZymes
from the flour

:\f“-‘ Enzymes activated
.. bythewater

"Amylase” enzymes transforming
complex sugars into simple sugars

Adapted from Advanced Bread and Pastry: A Professional Approach (Fig. 4-1, p. 78), by M.
Suas, 2009, Delmar Cengage Learning.

4.2 Effects of Fermentation Activity on Dough

Fermentation is a crucial process in bread making, and it leads to several
important changes in the dough that affect the texture, flavor, and structure of the bread.
The effects of fermentation activity on dough include:

« Rising due to Carbon Dioxide Production:

During fermentation, yeast consumes sugars in the dough and produces carbon
dioxide gas and alcohol. The carbon dioxide is trapped within the dough, causing it to
expand and rise. This is the most significant effect of fermentation, as the gas creates air
pockets that give the bread its light and airy texture. The rising of the dough is what
makes bread soft and increases its volume.
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e Production of Aroma:

As yeast ferments the sugars, it also produces various byproducts, including
alcohols, organic acids, and esters, which contribute to the characteristic aroma of the
bread. The fermentation process enhances the flavor of the bread, giving it a slightly tangy
and yeasty smell. The longer the fermentation time, the more developed and complex the
aroma becomes.

 Physical Changes:

Fermentation leads to several physical changes in the dough. As the yeast
produces carbon dioxide, the dough becomes lighter and more elastic. The gluten
network in the dough strengthens, allowing it to stretch and trap the gas more effectively.
The dough also becomes smoother, more pliable, and easier to shape. These changes are
essential for the structure and texture of the bread once baked.

4.3 Factors Affecting Fermentation

The fermentation process is influenced by several factors, which can affect the dough'’s
rise, texture, and overall quality. Here are the key factors that impact fermentation:

e Amount of Yeast:

The amount of yeast used in the dough directly affects the speed and extent of
fermentation. More yeast will cause the dough to rise faster, while less yeast will result in
slower fermentation. Yeast contributes to the production of carbon dioxide and alcohol,
so the correct amount is essential for achieving the desired dough rise and flavor
development. However, too much yeast can lead to overly fast fermentation, which can
cause the dough to collapse or result in an overly yeasty flavor.

e Temperature:

Temperature plays a critical role in yeast activity. Yeast is most active at
temperatures between 75°F and 85°F (24°C - 29°C). At this range, fermentation occurs at
an optimal rate. If the temperature is too high (above 95°F/35°C), the yeast can become
overheated and die, halting fermentation. Conversely, if the temperature is too low,
fermentation will be slow, resulting in a denser dough. Temperature also affects the
flavor development, with cooler temperatures leading to a longer fermentation time and
more complex flavors.

* Amount of Salt and Sugar:

Salt: While salt is essential in bread making for flavor and controlling yeast
activity, it can slow down fermentation if used in large amounts. Salt helps strengthen the
gluten network, but excessive amounts can inhibit yeast growth and reduce the rise of
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the dough.

Sugar: Sugar serves as food for yeast, aiding in fermentation. However, too much
sugar can lead to rapid fermentation and excessive carbon dioxide production, causing
the dough to rise too quickly or collapse. A moderate amount of sugar helps create a
balanced fermentation environment, promoting both the yeast's growth and the
development of flavor without compromising the dough's structure.

Summary

This unit explains the vital role of fermentation in bread making, focusing on how
yeast and enzymes work together to produce carbon dioxide, alcohol, and flavor
compounds. Fermentation not only causes dough to rise but also develops the bread’s
texture, aroma, and taste. The unit also explores the concept of dough strength, which
refers to the dough'’s ability to retain gas during fermentation and baking. Proper dough
strength results from the right balance of gluten development, hydration, and
fermentation time, leading to bread with good volume, uniform crumb, and desirable
chewiness. Understanding these principles allows bakers to control the quality and
consistency of their products.

Unit Activity
Activity Title: Observing and Comparing Four Types of Preferment
Objective:

To prepare Poolish, Biga, Pate Fermentée, and Sponge; observe their changes over
time; and analyze their effects on dough development.

Common Ingredients:

e Bread flour - 1 kg (250 g per preferment)

e Water - As per hydration percentage of each preferment
e Instant yeast - As per formula

e Salt - For pate fermentée only

e Mixing bowls (4)

e Measuring scale

e Measuring cups/spoons
e Plastic wrap or lids

e Thermometer (optional)
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e Notebook or activity sheet
Formulas:
Poolish

e 250 gflour
e 250 gwater (100% hydration)
e 0.5 ginstant yeast (0.2%)

e 250 gflour
e 140 g water (56% hydration)
e 0.5 ginstantyeast (0.2%)

Pate Fermentée

e 250 gflour

e 160 g water (64% hydration)
e 5gsalt (2%)

e 2 gyeast(0.8%)

Sponge

e 250 gflour
e 175 gwater (70% hydration)
e 1.5 gyeast (0.6%)

Procedure:

e Prepare each preferment in a separate bowl according to its formula.

e Mix until ingredients are well combined (no dry flour).

e (Cover bowls with plastic wrap or lids.

e Label each bowl with type, time, and date.

e Ferment at room temperature (21-24°C) for 12-16 hours.
e Observe and record at intervals:

e [Initial (0 hr) - Look, smell, consistency.

e After 4 hrs - Changes in volume, aroma, bubbles.

e After 8 hrs - Texture, gas formation, gluten structure.

e After full fermentation - Final volume, aroma, texture.
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Activity Table for Observation:

Time Poolish Biga Pate Fermentée Sponge

0 hr

4 hr

8 hr

Final

Discussion Questions:

Which preferment had the most noticeable volume increase?
Which developed the strongest aroma?

How does hydration affect texture and fermentation rate?
Which preferment would be best for artisan bread, and why?

W N e

Post - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A baker mixed bread dough and immediately placed it in the oven without allowing it
to ferment. Which outcome is most likely?
a. The bread will have greater volume and a softer crumb.
b. The bread will have a dense texture with poor flavor development.
c. The crust will become crispier than normal.
d. The bread will have a sweeter taste because the sugar remains unchanged.

2. Which statement best describes fermentation in bread making?
a. Itisthe process of drying the dough before baking.
b. Itisthe metabolic process in which microorganisms convert sugars into alcohol,
acids, and carbon dioxide.
c. Itisthe process of kneading dough to develop gluten.
d. Itisthe process of cooling bread after baking.
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3. A baker notices that the dough has doubled in size much faster than expected

6.

7.

because it was left in a very warm room. What is the greatest concern if fermentation

continues for too long?

a. The dough may become over-fermented, weakening its structure and producing
poor-quality bread.

b. The dough will automatically produce a thicker crust.

c. The flour will absorb more water and improve gluten development.

d. The bread will always have a better flavor.

A commercial bakery produces the same type of bread every day. To ensure
consistent product quality, which factor should be carefully controlled during
fermentation?

a.The color of the mixing bowl

b. Fermentation time and dough temperature

c.The shape of the bread pan

d. The brand of the cooling rack

A student compares lactic fermentation with alcoholic fermentation. Which

statement correctly distinguishes the two?

a. Lactic fermentation produces lactic acid, while alcoholic fermentation produces
alcohol and carbon dioxide.

b. Both processes produce only oxygen.

Alcoholic fermentation occurs only during baking.

Lactic fermentation requires high oxygen levels

o o

A student compares lactic fermentation with alcoholic fermentation. Which statement

correctly distinguishes the two?

a. Lactic fermentation produces lactic acid, while alcoholic fermentation produces
alcohol and carbon dioxide.

b. Both processes produce only oxygen.

Alcoholic fermentation occurs only during baking.

d. Lactic fermentation requires high oxygen levels.

o

A baker wants to produce artisan bread with a richer aroma and more complex flavor.
Which fermentation practice would most likely help achieve this objective?
a.Shorten the fermentation time as much as possible.

b. Allow sufficient fermentation time under controlled conditions.

c.Eliminate yeast from the formula.

d. Increase oven temperature during mixing.

Two bakers prepare identical bread formulas. Baker A ferments the dough at the
recommended temperature, while Baker B ferments the dough in a cold room.
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10.

Assuming all other conditions are the same, what difference is most likely to occur?

a.

b.
C.
d

Baker B's dough will ferment more slowly than Baker A's.
Baker B's dough will rise much faster.

Both doughs will ferment at exactly the same rate.
Temperature has no effect on fermentation.

A bakery receives customer complaints that its bread has an inconsistent texture from
one batch to another. The production supervisor discovers that employees estimate
fermentation time instead of monitoring dough development. What is the BEST
recommendation?

a.

b.
C.
d

Increase the baking temperature for all products.

Standardize fermentation by monitoring both time and dough condition.
Add more sugar to every recipe.

Use more flour regardless of the dough consistency.

During fermentation, yeast feeds on sugars present in the dough. Which substance
produced during this process is primarily responsible for causing the dough to rise?

a.

b.
C.
d

Oxygen

Carbon dioxide
Nitrogen
Steam
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UNITV
BAKING BREAD

Overview

Baking bread is a multifaceted process that combines science, art, and technique.
This unit covers the essential steps and principles involved in creating bread, from mixing
the ingredients to baking the final loaf. The process begins with the selection and
preparation of ingredients such as flour, water, yeast, salt, and other optional additives.
The dough is then mixed, followed by fermentation, where yeast or bacteria cause the
dough to rise. The fermentation process is critical as it affects both the texture and flavor
of the bread.

Once fermentation is complete, the dough is shaped and left to proof, allowing it
to rise further. This stage is essential for achieving the desired texture in the final product.
After proofing, the bread is baked at high temperatures, which causes the dough to
expand further and undergo several physical and chemical transformations. The heat of
the oven causes the starches to gelatinize and the proteins to set, resulting in the final
texture and crust of the bread.

In this unit, you will learn about the different stages of bread making, including
mixing, fermentation, shaping, and baking, as well as how factors like temperature, yeast,
and ingredients influence the outcome. Understanding these elements will equip you
with the knowledge to bake a wide variety of bread types, from simple loaves to more
complex artisan varieties, with confidence and skill.

Pre - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A bakery produced several loaves of bread with poor volume and a weak structure.
After reviewing the production records, the baker discovered that cake flour was
mistakenly used instead of bread flour. Why did this substitution most likely affect
the quality of the bread?

a. Cake flour contains more sugar, causing excessive fermentation.

b. Cake flour has lower protein content, resulting in weaker gluten development.
c. Cake flour absorbs more water than bread flour.

d. Cake flour contains yeast that weakens the dough.

2. Abaker accidentally omitted salt from a bread recipe. Which of the following changes
is most likely to occur in the finished product?
a. The bread will develop stronger gluten and have a more balanced flavor.
b. The bread may ferment too quickly, develop a bland taste, and have a weaker
dough structure.
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c. The bread will become sweeter and have a darker crust.
d. The bread will not require proofing before baking.

. Which ingredient serves as the primary structural component of bread by developing
gluten when mixed with water and kneaded?

a. Sugar
b. Flour
c. Butter
d. Eggs

. A pastry chef wants to produce cookies with a tender texture and rich flavor. Which
ingredient contributes most directly to these characteristics?

a. Salt
b. Fat
c. Water
d. Yeast

. Abaker prepares two batches of bread using the same formula. In one batch, the yeast

is expired, while in the other, fresh yeast is used. What difference is most likely to be

observed?

a. Both doughs will rise equally because yeast quality does not affect fermentation.

b. The dough made with expired yeast will have poor fermentation and reduced loaf
volume.

o

The dough with expired yeast will produce a sweeter loaf.
d. The expired yeast will improve the bread's crust color.

Sugar performs several important functions in bread making. Which of the following
is NOT one of its functions?

a. Provides food for yeast during fermentation.

b. Enhances crust color through caramelization.

c. Strengthens gluten by increasing protein content.

d. Improves the flavor and tenderness of baked products.

. A student preparing bread dough accidentally adds very hot water directly to the
yeast. After proofing, the dough shows little or no increase in volume. What is the most
likely explanation?

a. Hot water strengthened the gluten excessively.

b. The high temperature killed the yeast before fermentation could occur.

c. The flour absorbed too much moisture.

d. The salt became inactive during mixing.

During a laboratory activity, one group measured ingredients accurately using a
digital weighing scale, while another group estimated the quantities by eye. Which
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group is more likely to produce consistent bread quality, and why?

a. The group that estimated ingredients because baking is flexible.

b. The group that used the weighing scale because accurate measurements ensure
consistency and proper ingredient balance.

Both groups because slight measurement differences do not affect baking results.
d. Neither group because ingredient measurement is less important than mixing.

o

9. Eggs are commonly added to many bread and pastry products. Which statement best
describes their primary function?
a. Eggsactonly as preservatives.
b. Eggs contribute to color, flavor, structure, moisture, and richness.
c. Eggsreplace the function of yeast during fermentation.
d. Eggs prevent gluten formation completely.

10. A bakery develops a new premium bread using high-quality flour, fresh yeast, purified
water, premium butter, and carefully measured ingredients. Why is selecting quality
ingredients considered essential in bread and pastry production?

a. High-quality ingredients improve consistency, flavor, texture, appearance, and
overall product quality.

b. Premium ingredients eliminate the need for skilled bakers.

c. Expensive ingredients automatically guarantee higher sales.

Learning Objectives

By the end of this Unit, the student will be able to:
LO1 Exhibit competency in the baking process of yeasted dough.
SGD12 Responsible Consumption and Production

LO2 Evaluate the fermentation of dough and determine the final proof of the dough.
SGD12 Responsible Consumption and Production

LO3 Explain and demonstrate the goal and techniques of scoring.
SGD12 Responsible Consumption and Production

LO4 Explain the evolution of products and precautions to take after baking.
SGD12 Responsible Consumption and Production

LOS5 Prepare Bakery products
SGD12 Responsible Consumption and Production
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5.1 The Baking Processes
Before Baking
Evaluation of The Final Proof

Final proofing, also known as the second fermentation or resting period, is a
crucial step in bread baking. It allows the dough to rise fully before baking, contributing
to the texture, flavor, and overall quality of the finished product. Here’s a breakdown of
what’s involved in the final proof of bread products:

Signs of Proper Proofing:

The dough should roughly double in size and feel slightly puffed when touched. A
light press with a finger should leave a small indent that doesn’t immediately spring back.
If the dough springs back too quickly, it may need more time to rise. If it doesn’t spring
back at all, it may be over-proofed.

Scoring

Once the bread has gone through the proper proofing process and has risen to the
desired size and texture, the baker can then proceed to the next important step in the
baking process: scoring the loaves. Scoring involves making deliberate incisions or cuts
on the surface of the dough before placing it in the oven. This step is crucial as it not only
helps in controlling the way the bread expands during baking but also adds to the bread’s
visual appeal and texture. By scoring the dough, the baker creates a pathway for the bread
to expand in a uniform manner, preventing it from splitting unpredictably while it rises
in the oven.

The art of Scoring

Scoring in baking is a form of art. Baker must be skilled in scoring the bread. A
precise cut will result in a clean and smooth design on baked goods which will add value
to the product.

Why score the bread?

e Scoring enhances the overall appearance of the loaf.
e Scoring appraises the value of the product.
e Scoring creates space for carbon dioxide during baking.
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Tools to be used in scoring

Bread Lame Stencils Scissors

Example of Scoring Cut

e The “Sausage Cut” Commonly use for
Baguette

Which Technique to Use

Scoring technique to be used will depend on the baker’s preferences and the type
of the product.

When to Score

Scoring will depend on the product. Scoring can be done before the final proofing
or before oven loading.

5.2 During Baking
Oven Loading

In arranging dough on the pan make sure that there is enough space for each piece.
Before loading to the oven ensure that the temperature was set, this will prevent the
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change to the shape and after appearance of the baked product. Do not overload the oven.
During baking take note of the temperature to prevent uncooked and burnt products.

How to determine if the bread is baked?

It is sometimes difficult to assess if bread is properly baked. Bakers usually rely
on time, color, sound, or pressure on the crust.

5.3 Cooling Bread

Cooling is a critical step in the bread-making process, and while it may seem like
an afterthought, it plays an important role in the texture, flavor, and overall quality of the
finished loaf. After the bread has been baked, it continues to undergo physical changes as
it cools, and proper cooling ensures the best results.

Why Cooling is Important:
Stopping the Cooking Process:

Once bread is removed from the oven, it’s still hot, and the cooking process
continues for a short period due to residual heat. Allowing the bread to cool properly
helps stop this residual cooking, preventing the loaf from becoming overcooked or losing
its ideal texture.

Setting the Crumb:

When bread is first baked, the interior (crumb) is very soft and moist. As the bread
cools, the starches in the dough begin to firm up, and the crumb structure sets. Cooling
too quickly or improperly can cause the bread to collapse or become gummy inside, as
the steam hasn't had enough time to escape properly.

Flavor Development:

Cooling also affects the flavor of the bread. As the loaf cools, the volatile
compounds created during baking, like alcohol and other byproducts of fermentation,
dissipate. This helps the bread’s flavor settle and develop fully. Eating bread straight from
the oven may lead to an overly yeasty or underdeveloped taste.

Preventing Soggy Crust:

If bread is cooled improperly (for example, in an airtight container or on a warm
surface), the steam released from the bread can soften the crust, making it soggy. Proper
cooling allows the steam to escape, leaving the crust crisp and enjoyable.
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How to Cool Bread Properly:
Place Bread on a Cooling Rack:

After removing the bread from the oven, place it on a cooling rack. The rack allows
air to circulate around the entire loaf, which helps cool the bread evenly and prevents
condensation from forming on the bottom. This ensures that the crust remains crisp and
doesn’t become soggy.

Let it Cool Completely:

While it may be tempting to slice into fresh bread immediately, it's important to
let it cool completely, or at least for 20-30 minutes. This allows the crumb to set properly
and ensures a better texture and flavor when sliced.

Avoid Covering While Cooling:

It's important not to cover the bread with a cloth or foil while it's cooling, as this
can trap moisture and soften the crust. If you need to cover it, wait until it has cooled to
room temperature.

Summary

This unit covers the complete process of baking bread, from preparation to
cooling. It begins with the baking processes, outlining the stages that transform dough
into bread through heat application. The section on during baking explains the key
physical and chemical changes—such as oven spring, crust formation, and crumb
setting—that occur inside the oven. Finally, cooling bread discusses the importance of
proper cooling to stabilize the structure, enhance flavor, and prevent sogginess. Together,
these lessons provide a clear understanding of how to achieve bread with ideal texture,
taste, and appearance.

2} Unit Activity

Job Title: Prepare Baguette

Tools and Equipment

Weighing Scale Flat Sheet

Bowl Ramekin bowl
Dough Cutter Bread Lame or Blade
Tray Stand Mixer

Mixing bowl Whisk Oven

Wooden Spoon

79| Page



Ingredients
Sponge

> 425 Grams Water
» 250 Grams Bread Flour
» 10 Grams Instant Dry Yeast

Dough

» 500 Grams Bread Flour
12 Grams Salt

15 Grams Sugar

15 Grams Butter

Y V V

Instructions:
Sponge

In a bowl, mix water, flour, and yeast. Mix until well blended. Set aside for 30
minutes to one hour.

Dough

Transfer the sponge into the mixing bowl then add all of the ingredients. Knead
until elastic. Shape into a ball and place in a greased bowl cover with clean wrap. Set aside
for 30 to 1 hour. Punch down. Cutinto 4 pieces. Stretch each dough rectangle slightly and
fold into a cylinder, sealing the seams. Using your hands, roll the cylinders gently
stretching them to desired length. Arrange the baguette into a greased pan and proof for
30-60 minutes. Using a bread lame, a sharp knife or a razor blade, make 3 scores on each
baguette. When scoring, use a swift and firm motion to ensure nice and clean cuts. Dust
the baguette with sifted flour. Preheat oven to 450F. Put a ramekin bowl with water for
steam. Bake at 450F for around 30-35 minutes.

Post - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A bakery produced several loaves of bread with poor volume and a weak structure.
After reviewing the production records, the baker discovered that cake flour was
mistakenly used instead of bread flour. Why did this substitution most likely affect
the quality of the bread?

a. Cake flour contains more sugar, causing excessive fermentation.
b. Cake flour has lower protein content, resulting in weaker gluten development.
c. Cake flour absorbs more water than bread flour.
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d. Cake flour contains yeast that weakens the dough.

. A baker accidentally omitted salt from a bread recipe. Which of the following changes

is most likely to occur in the finished product?

a. The bread will develop stronger gluten and have a more balanced flavor.

b. The bread may ferment too quickly, develop a bland taste, and have a weaker
dough structure.

c. The bread will become sweeter and have a darker crust.

d. The bread will not require proofing before baking.

. Which ingredient serves as the primary structural component of bread by developing
gluten when mixed with water and kneaded?

a. Sugar
b. Flour
c. Butter
d. Eggs

. A pastry chef wants to produce cookies with a tender texture and rich flavor. Which
ingredient contributes most directly to these characteristics?

a. Salt

b. Fat

c. Water
d. Yeast

. Abaker prepares two batches of bread using the same formula. In one batch, the yeast

is expired, while in the other, fresh yeast is used. What difference is most likely to be

observed?

a. Both doughs will rise equally because yeast quality does not affect fermentation.

b. The dough made with expired yeast will have poor fermentation and reduced loaf
volume.

c. The dough with expired yeast will produce a sweeter loaf.

d. The expired yeast will improve the bread's crust color.

Sugar performs several important functions in bread making. Which of the following
is NOT one of its functions?

a. Provides food for yeast during fermentation.

b. Enhances crust color through caramelization.

c. Strengthens gluten by increasing protein content.

d. Improves the flavor and tenderness of baked products.

. A student preparing bread dough accidentally adds very hot water directly to the
yeast. After proofing, the dough shows little or no increase in volume. What is the most
likely explanation?

a. Hot water strengthened the gluten excessively.
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b.

C.

d.

The high temperature killed the yeast before fermentation could occur.
The flour absorbed too much moisture.
The salt became inactive during mixing.

8. During a laboratory activity, one group measured ingredients accurately using a
digital weighing scale, while another group estimated the quantities by eye. Which
group is more likely to produce consistent bread quality, and why?

10.

a.
b.

The group that estimated ingredients because baking is flexible.

The group that used the weighing scale because accurate measurements ensure
consistency and proper ingredient balance.

Both groups because slight measurement differences do not affect baking results.
Neither group because ingredient measurement is less important than mixing.

Eggs are commonly added to many bread and pastry products. Which statement best
describes their primary function?

a.

b.
C.
d

Eggs act only as preservatives.

Eggs contribute to color, flavor, structure, moisture, and richness.
Eggs replace the function of yeast during fermentation.

Eggs prevent gluten formation completely.

A bakery develops a new premium bread using high-quality flour, fresh yeast, purified
water, premium butter, and carefully measured ingredients. Why is selecting quality
ingredients considered essential in bread and pastry production?

a.

o

High-quality ingredients improve consistency, flavor, texture, appearance, and
overall product quality.

Premium ingredients eliminate the need for skilled bakers.

Expensive ingredients automatically guarantee higher sales.

Ingredient quality only affects the appearance of baked products.
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UNIT VI
COOKIES

Overview

In this unit, we will explore the delightful world of cookies, one of the most beloved
and versatile baked goods around the world. We will begin by examining the basic
ingredients used in cookie-making, such as flour, sugar, butter, and eggs, and discuss how
different combinations of these ingredients lead to various cookie textures, such as
chewy, crispy, or soft. Students will learn about the different types of cookies, from classic
chocolate chip and sugar cookies to oatmeal, peanut butter, and snickerdoodles, and
explore their cultural significance and global variations.

Through practical baking sessions, students will gain hands-on experience in
creating different types of cookies, experimenting with various flavorings and add-ins
like chocolate chips, nuts, and dried fruits. Additionally, we will cover the science behind
baking, understanding how temperature, ingredient ratios, and baking times influence
the final product. This unit will also touch on healthier alternatives to traditional cookie
recipes, discussing how to reduce sugar and incorporate more nutritious ingredients
without sacrificing flavor.

By the end of the unit, students will not only have an appreciation for the art of
cookie-making but also understand the nutritional impact of cookies and how to make
more mindful choices when baking. This unit provides an opportunity to blend creativity
with culinary skills, culminating in the creation of delicious, personalized cookies that can
be shared and enjoyed by all.

Pre - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. Abaker prepares a batch of chocolate chip cookies but notices that the cookies spread
excessively during baking and become thin and crisp instead of soft and chewy. Which
ingredient was most likely added in excess?

a. Flour

b. Butter or fat

c. Baking powder
d. Eggs

2. Which of the following best distinguishes drop cookies from other types of cookies?
a. They are rolled and cut into different shapes before baking.
b. They are formed by dropping portions of dough directly onto the baking sheet.
c. They are baked in special molds.
d. They are prepared using laminated dough.
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A student accidentally overmixes cookie dough after adding the flour. What is the

most likely effect on the finished cookies?

a. The cookies may become tough because excessive mixing develops too much
gluten.

b. The cookies will become lighter and more tender.

o

The cookies will automatically spread more during baking.
d. The cookies will require a shorter baking time.

A bakery receives customer complaints that its sugar cookies have become hard only
one day after baking. Which storage practice would best help maintain the cookies'
freshness?

a. Store the cookies in airtight containers after they have completely cooled.

b. Leave the cookies uncovered at room temperature.

c. Refrigerate the cookies immediately while still hot.

d. Store the cookies beside freshly baked bread without packaging.

Which ingredient primarily contributes to the structure of cookies by forming gluten
when combined with liquid?

a. Butter

b. Flour

c. Sugar

d. Vanilla extract

A baker wants to produce cookies with a soft, chewy texture instead of a crisp texture.
Which modification is most likely to achieve this result?

a. Increase the baking time.

b. Use more brown sugar and avoid overbaking.

c. Reduce the amount of fat.

d. Bake at a much higher temperature.

Two bakers use the same cookie recipe. Baker A accurately measures all ingredients

using a digital scale, while Baker B estimates the ingredient quantities. Baker A

consistently produces uniform cookies, while Baker B's cookies vary in size and

texture. Which baking principle is demonstrated?

a. Cookie quality depends only on oven temperature.

b. Accurate measurement and standardization produce consistent, high-quality
products.

c. Mixing time is more important than ingredient measurement.

d. Cookie quality depends only on decoration.

A bakery introduces a premium line of cookies containing oats, dried fruits, and nuts.
Besides improving flavor, what is another advantage of incorporating these
ingredients?
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They increase the nutritional value and provide greater product variety.
They eliminate the need for flour.

They reduce baking time significantly.

They prevent cookies from browning.

B0 T

9. A baker removes cookies from the oven while the centers still appear slightly soft.
Why is this often considered the correct practice?
a. Cookies continue to cook from residual heat as they cool, helping achieve the
desired texture.
b. Soft centers indicate the cookies are underbaked and should be discarded.
Cookies stop cooking immediately after leaving the oven.

o

d. Removing cookies early prevents browning.

10. A commercial bakery consistently produces cookies with excellent flavor, texture,
appearance, and shelf life by following standardized recipes, proper mixing
procedures, accurate baking temperatures, and appropriate storage practices. Which
statement best explains the importance of these practices?

a. They ensure consistent product quality, customer satisfaction, and efficient
production.

b. They eliminate the need for quality ingredients.

c. They guarantee that every cookie will have the same flavor regardless of the
recipe.

d. They reduce the importance of proper baking techniques.

Learning Objectives

By the end of this Unit, the student will be able to:
LO1 Determine the function of each ingredients used for cookies
SGD12 Responsible Consumption and Production

LO2 Identify the effects of different mixing methods.
SGD12 Responsible Consumption and Production

LO3 Analyze the properties of cookies
SGD12 Responsible Consumption and Production

LO4 Follow procedures in cookie making
SGD12 Responsible Consumption and Production

LO5 Prepare Cookies
SGD12 Responsible Consumption and Production
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INTRODUCTION

Cookies are small, sweet baked treats made from a variety of ingredients such as
flour, sugar, butter, eggs, and various flavorings or mix-ins. They are one of the most
popular and versatile desserts globally, enjoyed as snacks, gifts, or served with beverages
like milk or coffee. There are countless types of cookies, ranging from classic chocolate
chip cookies, sugar cookies, and oatmeal cookies to more specialized varieties like peanut
butter and snickerdoodles. The texture of cookies can vary greatly depending on the
ingredients and baking method; some cookies are chewy and soft, while others are crisp
and crunchy.

Cultural significance also plays a role in the popularity of cookies, as many
countries have their own variations of this treat. In the U.S., cookies are a beloved snack,
especially during holidays like Christmas, where cookie baking traditions are common. In
Europe, cookies (or biscuits) are often enjoyed with tea or coffee. While cookies are
known for being indulgent, they can also be made healthier by using whole grains,
reducing sugar, or incorporating fruits and nuts.

Despite their rich taste, cookies remain a source of joy and nostalgia, bringing
people together through shared baking experiences and their universal appeal. Whether
homemade or store-bought, cookies have earned their place as a timeless and cherished
part of dessert culture.

6.1 Functions of Cookies Ingredients
Cookies ingredients cant be classified as:

a. Tenderizing ingredients
b. Toughening ingredients

Toughening Ingredients

The key toughening ingredients are flour, water, cocoa powder, salt, egg whites,
whole eggs, milk, and nonfat milk solids. These ingredients, which are mainly composed
of starches and proteins, play a crucial role in binding the cookie dough together both
before and after baking.

Tenderizing Ingredients

The main tenderizing ingredients consist of sugar, fats, starches, and leavening
agents. These ingredients work to soften the dough, giving the cookies a tender, delicate
texture.

86|Page



6.2 Types of Cookies

a.

Dropped cookies: These types of cookies were commonly characterized by thick
dough. They are called dropped cookies because these are portioned by scooping
and dropping out on a sheet pan. Examples are chocolate chips cookies and
oatmeal cookies.

Piped cookies: Piped Cookies were made from softer dough compare to other
dropped cookies. These types of cookies are piped out using a pastry bag with
piping tip or depositor. Example Buttercream cookies.

Sheet cookies: Sheet cookies cover a wide variety of products. These cookies are
baked on a sheet pan and then portioned into pieces. Examples are brownies and
cheese bar.

Sliced cookies: These cookies are called sliced cookies because they are made by
cutting a long piece of dough. Example biscotti.

Icebox cookies: These cookies present layers of design. They are formed by
layering dough in different flavors pressed together then shaped into cylinder
which were refrigerated of frozen the sliced before baking. Example chocolate
pinwheel cookies.

Stencil cookies: These kinds of cookies are commonly characterized by thin and
crisp cookie base topped with aesthetic icing. Example sugar cookies with royal
icing.

6.3 Cookie Mixing Methods

a.

Creaming Method

1. Prepare Ingredients: Soften the butter (or fat) and measure the sugar and
other ingredients.

2. Cream Butter and Sugar: Beat the softened butter and sugar together at
medium speed until light and fluffy, which typically takes about 3-5 minutes.

3. Add Eggs: Gradually add the eggs, one at a time, ensuring each is fully
incorporated before adding the next.

4. Add Dry Ingredients: Gradually add the dry ingredients (flour, baking
soda/powder, salt, etc.), mixing until just combined. Be careful not to overmix.

5. Shape and Bake: Scoop or shape the dough into cookies and bake according to
the recipe instructions.

4 \ // \
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Creaming Method
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a. Sponge Method

1.
2.

Prepare Ingredients: Measure the eggs, sugar, and dry ingredients (flour, etc.).
Beat Eggs and Sugar: Beat the eggs and sugar together until thick, pale, and
tripled in volume (about 5-7 minutes).

Sift Dry Ingredients: Sift the dry ingredients (flour, cornstarch, etc.) together
and set aside.

Fold Dry Ingredients: Gently fold the sifted dry ingredients into the egg
mixture, being careful not to deflate the air bubbles created in the egg mixture.
Shape and Bake: Shape the dough and bake according to the recipe’s
temperature and time.

b. Sanding Method

1.

3.

Prepare Ingredients: Measure out the fat (usually butter) and dry ingredients
(flour, sugar, salt, etc.).

Mix Fat and Dry Ingredients: Use a pastry cutter, fork, or food processor to
combine the fat and dry ingredients until the mixture resembles coarse crumbs
or "sand."

Add Wet Ingredients: Gradually add any wet ingredients (such as eggs or
liquids) and mix until the dough comes together.

Shape and Bake: Shape the dough into cookies and bake according to the recipe
instructions.

c. One-Stage Method

1.

Prepare Ingredients: Measure all ingredients (butter, sugar, flour, eggs, and
any other dry or wet ingredients).

Combine All Ingredients: Place all the ingredients in a mixing bowl or stand
mixer. Mix everything together until just combined.

Shape and Bake: Scoop, drop, or shape the dough as required, and bake
according to the recipe instructions.

6.4 Cookies Properties and Causes

Crispness

Several conditions can influence the crisp texture of cookies:

e Using either a very small or an excessive amount of sugar.

e Adjusting the size of the cookies according to the baking temperature.

e Baking the cookies for a longer period at a lower temperature.

e Baking the cookies twice to produce a drier and crisper texture.
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Softness
The following factors help produce soft cookies:

e A higher moisture level, which keeps the cookies tender and slows down drying.

e A greater amount of fat, which tenderizes the cookies and helps retain moisture.

e The use of moisture-retaining ingredients, or humectants, such as honey,
molasses, corn syrup, inverted sugar, and glucose.

e Making larger cookies and bake them for a shorter period.

e Baking at a higher temperature for a shorter amount of time.

Chewiness
Several factors contribute to the chewy quality of cookies:

e Increasing sugar content to create a softer and more flexible texture.

e Using ingredients that provide structure, such as high-protein flour, whole eggs,
or egg whites.

¢ Extending the final mixing time to promote greater gluten development.

Cookie Spread

Cookie spread is the outward enlargement of cookie dough from its original
unbaked size as it bakes.

Increased Spread

e Type and amount of sugar used
e Chemical leavening agents
e Lower baking temperature

Decreased Spread

e Using larger granules of sugar
e Using less chemical leavening
¢ Increasing toughening ingredients such as flour

6.5 The Baking Processes

e The first stage of baking involves dividing the cookie dough into portions and
arranging them on prepared baking pans.

e The second stage begins when the portioned dough is exposed to heat inside the
oven.

Baking cookies is a detailed process that involves several key steps to ensure
the cookies are properly cooked, with the right texture and flavor. The two main
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stages of the baking process—portioning and panning the cookies, followed by the
application of oven heat—are essential for achieving the desired results.

Step 1: Portioning and Panning the Cookies

Portioning: After mixing the cookie dough, the first step in the baking process is
portioning the dough into individual cookies. This can be done using a cookie scoop,
spoon, or by hand, depending on the size and shape of the cookie desired. Portioning
ensures that the cookies are uniform in size, allowing them to bake evenly.

Shaping (Optional):Depending on the recipe, the dough may be shaped into rounds,
logs, or other forms before baking. For some cookies, such as drop cookies, the dough is
simply dropped onto the baking sheet in spoonfuls. For others, like rolled or cut-out
cookies, the dough is flattened and shaped into specific forms.

Panning: Once portioned, the cookies are placed on a baking sheet (also known as a pan).
The pan should be lined with parchment paper or a silicone baking mat to prevent the
cookies from sticking and to ensure easy removal after baking. The cookies should be
spaced appropriately to allow for spreading during baking, ensuring they don’t bake into
each other.

Step 2: Oven Heat

Preheating the Oven: Before placing the cookies in the oven, it's important to preheat
the oven to the required temperature (usually between 325°F to 375°F, depending on the
recipe). A properly preheated oven ensures that the cookies bake at a consistent
temperature from the moment they are placed inside, which is key to achieving the right
texture and color.

Heat Transfer: When the cookies are placed in the oven, the heat from the oven begins
to affect the dough. The primary ways heat impacts the cookies are:

Melting the Fat: As the fat (usually butter) in the dough melts, it helps the cookies spread
out. This is why the amount of fat and how it's mixed into the dough is crucial in
determining whether the cookies will be thick and chewy or thin and crispy.

Baking the Dough: As the dough heats up, the proteins in the flour (mainly gluten) and
the eggs begin to set, providing structure. Meanwhile, the starches in the flour absorb
moisture and gelatinize, giving the cookies structure and texture.

Caramelization and Maillard Reaction: Sugar and other components in the dough
undergo caramelization and the Maillard reaction, which cause the cookies to brown and
develop flavor. The Maillard reaction contributes to the complex flavors in the cookie’s
crust, while caramelization adds to the sweetness and color.
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Baking Time: The length of time the cookies are baked depends on their size, the type of
dough, and the desired texture. Most cookies take between 8-15 minutes to bake, but it’s
essential to check for visual cues. The edges should be golden brown, and the centers
should look slightly soft but set.

Cooling: Once the cookies are baked, they should be removed from the oven and allowed
to cool on the baking sheet for a few minutes. This helps them set and makes them easier
to transfer. After a few minutes, they can be moved to a wire rack to cool completely.

Summary

Cookies are sweet baked products whose overall quality is influenced by the
proper selection of ingredients, suitable mixing methods, and correct baking procedures.
Each ingredient plays a distinct role in the final product: flour provides structure through
gluten formation; sugar sweetens, tenderizes, and aids browning; fats contribute flavor,
tenderness, and spread; eggs bind ingredients and add richness; leavening agents create
lightness; and flavorings enhance sensory appeal. Cookies are classified into several
types, including drop, bar, rolled, refrigerator, pressed, molded, and no-bake varieties.
The main mixing methods—creaming, one-bowl, sponge, and icebox—affect texture,
spread, and overall quality. Cookie characteristics such as spread, hardness, softness,
chewiness, and crumbliness result from variations in ingredient proportions and
preparation techniques. During baking, fats melt, gases expand, proteins coagulate,
starches gelatinize, moisture evaporates, and browning develops flavor and color, with
cooling completing the structure and enhancing flavor.

7] Unit Activity

Job Title: Prepare Sugar Cookies with Royal Icing
“Sugar Cookies” by Kanell (2025)

Tools and Equipment

Oven

Rolling Pin
Tray Measuring Cup and Spoon
Mixing bowl Cookie Cutter
Sifter Weighing Scale
Whisk Clean Wrap
Baking Sheet/ Flat Sheet Bowl
Liquid Measuring Cup Electric Mixer

Parchment Paper
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Ingredients

4 Cups All-Purpose Flour (480g)

% Teaspoon Salt

% Teaspoon Baking Powder

1 Cup Unsalted Butter Softened (227g)
1 Cup Granulated Sugar (200g)

2 Large Eggs

2 Teaspoons Vanilla Extract

YVVYVYVYYVYY

Instructions

In a medium bowl, sift together the flour, salt, and baking powder. In a large mixing
bowl or the bowl of a stand mixer fitted with the paddle attachment, beat the butter and
sugar together on medium speed until light and fluffy, about 2 minutes. Add the eggs, one
at a time, while mixing. Scrape down the sides of the bowl. Beat in the vanilla. With the
mixer running, gradually add in the flour mixture and mix until everything is well
incorporated. Divide the dough in half, shape into two disks, and tightly wrap in plastic
wrap. Refrigerate for 2 hours or up to 2 days. (if chilling longer than 2 hours, let the dough
sit at room temperature for 15 to 30 minutes or until slightly softened.) Once the dough
is chilled and you're ready to bake, preheat the oven to 375F. Roll the dough on a lightly
floured surface to %-inch-thickness. Cut out shapes using 2%2-inch cookie cutters. Re-roll
as needed for more cookies. Place the cut-outs on a non-stick baking sheet or parchment-
lined baking sheet 1 inch apart. Bake for 10 to 12 minutes or until the bottom edges start
to turn brown. Let cool for a few minutes on the pan then transfer to a wire rack and cool
completely. Serve plain or decorate with royal icing

Royal Icing

Tools and Equipment

Electric Mixer Sifter

Tray Measuring Spoon

Mixing bowl Piping bag and Piping Tip
Bowl Weighing Scale

Whisk

Ingredients

» 3 Egg Whites

» 450g Sifted Confectioners’ Sugar
» 1 Teaspoon Vanilla Extract

» Food color * Liquid or Gel Color
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Instructions

In the bowl of a stand mixer or large mixing bowl, beat egg whites on medium-low
speed until frothy, about 1 minute. With the mixer on low speed, slowly add in
confectioners’ sugar and vanilla. Once fully incorporated, increase speed to medium-high
and beat until stiff peaks shiny peaks form. Divide icing among small bowls, and dye with
gel food coloring if desired. (Keep any icing that isn’t being immediately used covered
with plastic wrap as it dries out very quickly.) Transfer to piping bags and decorate
cookies.

Post - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. Abaker prepares a batch of chocolate chip cookies but notices that the cookies spread
excessively during baking and become thin and crisp instead of soft and chewy. Which
ingredient was most likely added in excess?

a. Flour

b. Butter or fat

c. Baking powder
d

. Eggs

2. Which of the following best distinguishes drop cookies from other types of cookies?
a. They are rolled and cut into different shapes before baking.
b. They are formed by dropping portions of dough directly onto the baking sheet.
c. They are baked in special molds.
d. They are prepared using laminated dough.

3. Astudent accidentally overmixes cookie dough after adding the flour. What is the
most likely effect on the finished cookies?
a. The cookies may become tough because excessive mixing develops too much
gluten.
b. The cookies will become lighter and more tender.
c. The cookies will automatically spread more during baking.
d. The cookies will require a shorter baking time.

4. A bakery receives customer complaints that its sugar cookies have become hard only
one day after baking. Which storage practice would best help maintain the cookies'
freshness?

a. Store the cookies in airtight containers after they have completely cooled.
b. Leave the cookies uncovered at room temperature.
c. Refrigerate the cookies immediately while still hot.
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d. Store the cookies beside freshly baked bread without packaging.

5. Which ingredient primarily contributes to the structure of cookies by forming gluten
when combined with liquid?

a. Butter

b. Flour

c. Sugar

d. Vanilla extract

6. A baker wants to produce cookies with a soft, chewy texture instead of a crisp
texture. Which modification is most likely to achieve this result?
a. Increase the baking time.
b. Use more brown sugar and avoid overbaking.
c. Reduce the amount of fat.
d. Bake ata much higher temperature.

7. Two bakers use the same cookie recipe. Baker A accurately measures all ingredients
using a digital scale, while Baker B estimates the ingredient quantities. Baker A
consistently produces uniform cookies, while Baker B's cookies vary in size and
texture. Which baking principle is demonstrated?

a. Cookie quality depends only on oven temperature.
b. Accurate measurement and standardization produce consistent, high-quality
products.

o

Mixing time is more important than ingredient measurement.
d. Cookie quality depends only on decoration.

8. A bakery introduces a premium line of cookies containing oats, dried fruits, and
nuts. Besides improving flavor, what is another advantage of incorporating these
ingredients?

a. They increase the nutritional value and provide greater product variety.
b. They eliminate the need for flour.

c. They reduce baking time significantly.

d. They prevent cookies from browning.

9. Abaker removes cookies from the oven while the centers still appear slightly soft.
Why is this often considered the correct practice?

a. Cookies continue to cook from residual heat as they cool, helping achieve the
desired texture.
b. Soft centers indicate the cookies are underbaked and should be discarded.
Cookies stop cooking immediately after leaving the oven.

o

d. Removing cookies early prevents browning.

10. A commercial bakery consistently produces cookies with excellent flavor, texture,
appearance, and shelf life by following standardized recipes, proper mixing
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procedures, accurate baking temperatures, and appropriate storage practices.
Which statement best explains the importance of these practices?

a.

They ensure consistent product quality, customer satisfaction, and efficient
production.

They eliminate the need for quality ingredients.

They guarantee that every cookie will have the same flavor regardless of the
recipe.

They reduce the importance of proper baking techniques.
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UNIT VII
QUICK BREADS

Overview

The unit on Quick Breads focuses on understanding and mastering the techniques
involved in making breads that don’t require yeast or long fermentation times. Unlike
traditional yeasted breads, quick breads rely on leavening agents such as baking powder,
baking soda, or steam to achieve their rise, making the process faster and simpler.

In this unit, you'll explore the wide variety of quick breads, including muffins,
pancakes, scones, and loaf breads like banana bread and cornbread. Each type of quick
bread follows a unique method of preparation, but all share the characteristic of being
quick to mix and bake. The key ingredients—flour, fat, sugar, milk, eggs, and leavening
agents—work together to create the desired texture and flavor.

You'll also learn about the mixing methods used in quick bread making, including
the muffin method, biscuit method, and creaming method. These methods determine how
the ingredients are combined to achieve the right consistency, whether that be light and
fluffy, dense, or crumbly.

By the end of the unit, you’ll have a thorough understanding of the principles
behind quick breads, and be able to confidently bake a variety of delicious, fast-to-make
bread products for any occasion.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A studentis preparing banana bread using the muffin method. Instead of mixing
the batter until the dry ingredients are just moistened, the student continues mixing
until the batter is completely smooth. What is the most likely effect on the finished
product?

a. The bread will have a lighter and fluffier texture.

b. The bread may become tough and have tunnels due to excessive gluten
development.

c. The bread will rise higher because of increased mixing.

d. The bread will become sweeter.

2. Which of the following best distinguishes quick breads from yeast breads?

a. Quick breads require fermentation before baking.
b. Quick breads use chemical leavening agents instead of yeast for rising.
c. Quick breads contain no flour.
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d. Quick breads must always be fried instead of baked.

. Which chemical leavening agent is most commonly used in the preparation of
quick breads?

Active dry yeast
Baking powder
Sourdough starter
Brewer's yeast

oo T

. A baker accidentally forgets to add baking powder to a muffin batter. What is the
most likely result after baking?

The muffins will have poor volume and a dense texture.

The muffins will become sweeter than normal.

The muffins will develop a flaky crust.

The muffins will rise normally because flour acts as the leavening agent.

B0 T

. A bakery prepares mulffins, biscuits, and scones using standardized recipes. What
characteristic do these products have in common?

They all require proofing before baking.

They are examples of quick breads that rely on chemical leavening agents.
They are made using laminated dough.

They require fermentation overnight.

2o T

During a laboratory activity, two groups prepare muffin batter. Group A mixes the wet
and dry ingredients only until combined, while Group B continues mixing for several
minutes. Which group is more likely to produce tender muffins?

Group A, because minimal mixing prevents excessive gluten development.
Group B, because longer mixing produces softer muffins.

Both groups will produce the same quality.

Neither group because mixing time has no effect on muffin quality.

S

. A baker wants to produce quick breads with a uniform texture and consistent
volume. Which practice is most important?

a. Accurately measuring ingredients and following the recommended mixing
method.

b. Increasing the oven temperature for every batch.

c. Using more sugar than indicated in the recipe.

d. Allowing the batter to ferment before baking.

. A bakery introduces whole wheat muffins containing oats, raisins, and nuts. Besides
improving flavor, what is another advantage of these ingredients?
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They increase the nutritional value and provide greater product variety.
They eliminate the need for chemical leavening agents.

They prevent muffins from browning during baking.

They shorten the baking time.

B0 T

9. Abaker notices that the tops of the muffins are peaked and the interior contains large
tunnels. Which production error most likely caused this problem?

The batter was overmixed before baking.
The oven temperature was too low.

Too little sugar was added.

The muffins were cooled too quickly.

S

10. A commercial bakery consistently produces high-quality quick breads by following
standardized formulas, proper mixing procedures, and correct baking temperatures.
Which statement best explains the importance of these practices?

a. They produce consistent quality, improve product performance, and increase
customer satisfaction.

b. They eliminate the need for quality ingredients.

c. They guarantee that every quick bread will have the same flavor regardless of
the recipe.

d. They reduce the importance of skilled bakers.

Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Describe the three mixing methods of quick breads.
SGD12 Responsible Consumption and Production

LO2 Describe the role gluten plays in the physical structure of the final baked good.
SGD12 Responsible Consumption and Production

LO3 Prepare Quick Bread
SGD12 Responsible Consumption and Production
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INTRODUCTION

Quick Breads are a category of baked goods that are prepared and baked quickly,
using chemical leavening agents such as baking powder, baking soda, or steam instead of
yeast. This allows the bread to rise without the need for fermentation or long resting
times, making the process faster and easier. Because of this, quick breads are ideal for
bakers looking to make delicious breads without the wait, and they are perfect for both
beginners and experienced bakers.

7.1 Controlling The Development of Gluten

In quick bread baking, one of the most important factors to consider is controlling
the development of gluten, as it directly affects the texture and quality of the finished
product. Gluten is a protein found in wheat flour that gives dough its structure and
elasticity. However, too much gluten development can lead to tough, dense quick breads,
which is undesirable. The goal in making quick breads is to maintain tenderness while
still achieving a good structure for the bread.

Why Tenderness is Desired

Tenderness is the most desirable physical characteristic in quick breads. Quick
breads should have a light, airy, and soft crumb that breaks apart easily. Overworking the
dough or batter causes excessive gluten development, resulting in a tougher texture. To
maintain tenderness, it's important to handle the dough carefully and avoid overmixing.

How to Control Gluten Development?

a. Limit Mixing: Mix the dough or batter only until the ingredients are just combined.
The less the dough is mixed, the less the gluten will develop. Overmixing can cause
the proteins in the flour to bond too much, making the bread tough.

b. Use the Right Flour: Using low-protein flour, such as cake flour or pastry flour, will
help reduce gluten formation. These flours are better suited for achieving a tender,
delicate crumb in quick breads compared to all-purpose flour, which has a higher
protein content.

c. Add Fat: Incorporating fat (such as butter, oil, or shortening) helps coat the flour
particles, which can physically limit the gluten formation. This leads to a softer
and more tender texture.

d. Avoid Overworking the Dough: After combining the ingredients, avoid kneading
or stirring the dough too much. Quick breads typically don't need kneading like
yeasted breads. Simply mix the ingredients until just incorporated to ensure
tenderness.
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7.2 Functions of Chemical Leavening Agents

Chemical leavening agents are essential in producing quick breads because they
release gases that cause the batter or dough to expand during mixing and baking.
Although different types of chemical leaveners are available, they generally perform the
same basic function: improving the volume, texture, tenderness, and overall structure of
quick bread products.

7.3 Mixing Techniques for Quick Breads
Biscuit Method

e Accurately weigh or measure all the ingredients.

e Sift the chemical leavening agents and mix them evenly with the other dry
ingredients.

e Combine all the liquid ingredients in a separate container.

e Cut the fat into the flour mixture by hand or with a mixer fitted with a paddle
attachment until the pieces of fat are approximately pea-sized.

e Pour the liquid mixture into the dry mixture and mix until the ingredients are
incorporated.

Creaming Method for Biscuits and Scones

e Accurately weigh or measure all the ingredients. Prepare a mixing bowl fitted with
a paddle attachment. Sift the chemical leavening agents together with the flour
and salt.

e Combine the fat and sugar, then cream them until the mixture becomes smooth.
Avoid beating until light and flufty.

e Gradually add the eggs while mixing. Scrape the sides and bottom of the bowl after
all the eggs have been incorporated.

e Add the required liquid ingredients and mix thoroughly.

e Add the dry ingredients and continue mixing only until they are combined.

Blending Method

e Accurately weigh or measure all the ingredients, then sift the dry ingredients
together.

e Combine the wet ingredients in a separate container.

e Pour the wet ingredients into the dry mixture and stir only until the batter comes
together. The finished batter may appear slightly lumpy, which is normal. Avoid
overmixing.

e Store the batter properly for later use or portion it immediately into prepared
pans for baking.
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Creaming Method for other products such as muffins

e Accurately weigh or measure all the ingredients. Prepare a mixing bowl fitted with
a paddle attachment. Sift together the flour, baking powder, and salt.

e Beat the fat and sugar together until the mixture becomes light and fluffy.

e Add the eggs in three separate additions, mixing well after each portion. Scrape
the sides and bottom of the bowl after all the eggs have been added.

e Pourin the required liquid ingredients and mix until thoroughly incorporated.

e Add the sifted dry ingredients and mix only until the batter becomes smooth.
When additional ingredients such as fruits, nuts, or chocolate are included, add
them when approximately three-fourths of the mixing process has been
completed.

7.4 Baking Quick Breads
Best Served Fresh:

e Quick breads are best enjoyed immediately after baking for optimal texture and
flavor.
e The bread is at its most tender and moist when freshly baked.

Freezing Quick Breads for Later:

e Cool Completely: Allow the bread to cool completely before freezing to prevent
condensation from forming.

e Wrap Tightly: Wrap the cooled bread in plastic wrap or aluminum foil to protect
it from freezer burn.

e Use an Airtight Container: Place the wrapped bread in an airtight container or
freezer bag for extra protection.

Thawing and Reheating:

e To serve, thaw the bread at room temperature.
e Alternatively, reheat in the oven for a freshly baked taste.

Summary

Quick breads are baked products that rise rapidly without yeast, relying instead
on chemical or physical leavening. Their quality depends on controlling gluten
development, choosing the right leavening agents, applying proper mixing and shaping
methods, and following correct baking procedures. Gluten control is essential for
achieving a tender crumb—overmixing develops excess gluten, making breads tough,
while under mixing causes uneven texture. Chemical leavening agents such as baking
soda and baking powder release gases that expand during baking, producing lightness.
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Mixing methods for quick breads include the muffin method (combining wet and dry
ingredients separately, then mixing lightly), biscuit method (cutting fat into dry
ingredients before adding liquid), and creaming method (beating fat and sugar before
adding other ingredients), each affecting texture and volume. Baking requires correct
temperature and time to set structure, promote even rise, develop browning, and prevent
dryness, with proper cooling to preserve quality.

2] Unit Activity
Job Title: Prepare banana bread

Tools and Equipment

Measuring cup Mixing bowl
Bowl Loaf Pan
Measuring spoon Rubber scraper
Small Bowl Tray

Ingredients

Y

% Cup White Sugar

4 Pcs. Ripe Banana (mashed) Lakatan
% Cup Brown Sugar

% Cup 0il

% Cup Butter

2 Whole Eggs

2 Cups All Purpose Flour (Sifted)

1 TSP Baking Soda

Pinch of Salt

YVVYVYVVYVYVYYVY

Toppings:

» Chopped Nuts
» Chocolate chips

Instructions

In a bowl mix banana, sugar, until well combined. Add oil, butter, eggs, and vanilla
mix until smooth. In another bowl mix sifted flour, baking soda and salt. Add to wet
ingredients, mix well together. Preheat oven 350° f. Grease and flour baking pans. Pour
into baking pan and top with nuts or raisins. Bake for 45 minutes or until done.
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Post - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1.

A student is preparing banana bread using the muffin method. Instead of mixing
the batter until the dry ingredients are just moistened, the student continues
mixing until the batter is completely smooth. What is the most likely effect on the
finished product?

a. The bread will have a lighter and fluffier texture.

b. The bread may become tough and have tunnels due to excessive gluten

development.
c. The bread will rise higher because of increased mixing.
d. The bread will become sweeter.

Which of the following best distinguishes quick breads from yeast breads?
a. Quick breads require fermentation before baking.
b. Quick breads use chemical leavening agents instead of yeast for rising.
c. Quick breads contain no flour.
d. Quick breads must always be fried instead of baked.

Which chemical leavening agent is most commonly used in the preparation of
quick breads?

a. Active dry yeast

b. Baking powder

c. Sourdough starter

d. Brewer's yeast

A baker accidentally forgets to add baking powder to a muffin batter. What is the
most likely result after baking?

a. The muffins will have poor volume and a dense texture.

b. The muffins will become sweeter than normal.

c. The muffins will develop a flaky crust.

d. The muffins will rise normally because flour acts as the leavening agent.

A bakery prepares muffins, biscuits, and scones using standardized recipes. What
characteristic do these products have in common?
a. They all require proofing before baking.
b. They are examples of quick breads that rely on chemical leavening agents.
c. They are made using laminated dough.
d. They require fermentation overnight.
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6. During a laboratory activity, two groups prepare muffin batter. Group A mixes the
wet and dry ingredients only until combined, while Group B continues mixing for
several minutes. Which group is more likely to produce tender muffins?

a.

b.
C.
d

Group A, because minimal mixing prevents excessive gluten development.
Group B, because longer mixing produces softer muffins.

Both groups will produce the same quality.

Neither group because mixing time has no effect on muffin quality.

7. A baker wants to produce quick breads with a uniform texture and consistent
volume. Which practice is most important?

a.

b.

C.

d.

Accurately measuring ingredients and following the recommended mixing
method.

Increasing the oven temperature for every batch.

Using more sugar than indicated in the recipe.

Allowing the batter to ferment before baking.

8. A bakery introduces whole wheat muffins containing oats, raisins, and nuts.

Besides improving flavor, what is another advantage of these ingredients?

a.

b.
C.
d

They increase the nutritional value and provide greater product variety.
They eliminate the need for chemical leavening agents.
They prevent muffins from browning during baking.

. They shorten the baking time.

9. A baker notices that the tops of the muffins are peaked and the interior contains
large tunnels. Which production error most likely caused this problem?

d.

b.
C.
d

The batter was overmixed before baking.
The oven temperature was too low.
Too little sugar was added.

. The muffins were cooled too quickly.

10.A commercial bakery consistently produces high-quality quick breads by
following standardized formulas, proper mixing procedures, and correct baking
temperatures. Which statement best explains the importance of these practices?

d.

They produce consistent quality, improve product performance, and
increase customer satisfaction.

They eliminate the need for quality ingredients.

They guarantee that every quick bread will have the same flavor
regardless of the recipe.

They reduce the importance of skilled bakers.
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UNIT VIII
PASTRY DOUGH

Overview

Welcome to the unit on Pastry Dough, where we will dive into the essential
foundation of many delicious baked goods, from flaky pies to buttery croissants. Pastry
dough is a versatile and fundamental component in the world of baking, known for its
delicate, crisp texture and rich flavor. In this unit, students will explore the various types
of pastry dough, including shortcrust, puff, choux, and filo, learning the techniques and
skills required to create these doughs from scratch.

We will begin by understanding the science behind pastry dough, focusing on the
balance of ingredients like flour, fat, water, and sometimes sugar, and how their
proportions affect texture and flavor. Through hands-on activities, students will learn the
importance of techniques such as cutting in butter or fat, handling dough gently, and
chilling dough to achieve the perfect texture.

Additionally, this unit will delve into the specific uses of each type of pastry dough,
from savory applications like quiches and empanadas to sweet treats like fruit tarts and
éclairs. Students will also experiment with flavor variations and learn how to incorporate
different fillings and toppings to enhance their pastries.

By the end of this unit, students will not only master the art of creating various
pastry doughs but also understand their role in the wider world of baking. This
knowledge will empower them to confidently create a wide range of baked goods,
experimenting with different styles and flavors. Whether you're preparing for a special
occasion or simply enhancing your baking skills, this unit will provide the essential
techniques and creative inspiration needed to bring the delicious world of pastry to life.

Pre - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chef notices that the pie crust prepared by a student is tough and chewy
instead of light and flaky. Upon observing the preparation, the chef finds that the
dough was mixed and kneaded for a long time. What is the most likely cause of the
poor-quality pastry?

a. Excessive gluten development due to overmixing the dough.
b. Insufficient fat was added to the dough.

c. The oven temperature was too low.

d. The dough contained too much sugar.

2. Which type of pastry dough is characterized by alternating layers of dough and butter,
producing a light, flaky texture after baking?
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a. Shortcrust pastry
b. Choux pastry

c. Puffpastry

d. Phyllo pastry

. A baker is preparing éclairs and cream puffs. Which type of pastry dough should be
used to produce these products?

a. Puff pastry

b. Choux pastry

c. Shortcrust pastry
d. Danish pastry

. A bakery employee leaves pastry dough at room temperature for an extended period
before rolling and shaping. What is the most likely effect on the finished product?

a. The fat softens, making the dough difficult to handle and reducing flakiness.

b. The pastry becomes crispier after baking.

c. The dough develops more gluten and becomes lighter.

d. The pastry will bake more quickly.

. A pastry chef explains that fat plays an important role in pastry production. Which

statement best describes the primary function of fat in pastry dough?

a. Itstrengthens gluten development.

b. It creates tenderness and flaky layers by coating flour particles and limiting
gluten formation.

c. Itreplaces the need for flour.

d. Itacts asthe main leavening agent.

. During a laboratory activity, two students prepare shortcrust pastry. Student A chills

the dough before rolling, while Student B rolls the dough immediately after mixing.

Which student is more likely to produce a better-quality pastry?

a. Student A, because chilling relaxes the gluten and keeps the fat firm, resulting in
a flakier crust.

b. Student B, because warm dough is easier to shape and always produces better
pastry.

c. Both students will obtain identical results.

d. Neither student, because chilling has no effect on pastry quality.

. A baker accidentally uses bread flour instead of pastry flour when making pie crust.
What is the most likely result?

a. The crust will become softer and more delicate.

b. The crust will be tougher because bread flour develops stronger gluten.

c. The crust will become sweeter.

d. The crust will contain more flaky layers.
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8. A customer comments that a bakery's puff pastry has poor volume and lacks distinct
flaky layers. Which production error is the most likely cause?
a. Improper lamination, causing the butter and dough layers to merge together
b. Excessive use of sugar.
c. Insufficient baking time only.
d. The use of pastry flour instead of cake flour.

9. Which pastry dough is commonly used as the base for pies, tarts, and quiches because
of its tender and crumbly texture?
a. Choux pastry

b. Shortcrust pastry
c. Puff pastry
d. Danish pastry

10. A bakery is developing premium pastry products and emphasizes proper dough
preparation, temperature control, and handling techniques. Why are these factors
essential in pastry production?

a. They ensure the pastry develops the desired texture, flakiness, appearance, and
overall product quality.
b. They reduce the need for quality ingredients.

They eliminate the need for skilled bakers.

d. They guarantee that every pastry will have the same flavor regardless of
ingredients.

o

Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Explain Pastry
SGD12 Responsible Consumption and Production

LO2 Discuss the functions of ingredients in pastry dough
SGD12 Responsible Consumption and Production

LO3 Prepare Pastry Products
SGD12 Responsible Consumption and Production
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INTRODUCTION

Pastry dough is the cornerstone of countless delicious baked goods, from flaky,
buttery pies to delicate, airy pastries. At its core, pastry dough is a simple combination of
basic ingredients—flour, fat, and water—yet the technique used to handle these
ingredients is what sets the best pastries apart from the rest. The texture of pastry dough
is what makes it so special: light, crisp, and tender. Understanding how to make and work
with pastry dough opens the door to creating a wide variety of treats, whether savory or
sweet.

In this introduction to pastry dough, we’ll explore the different types of pastry
dough, such as shortcrust, puff, and choux dough, each with its own unique characteristics
and uses. We will also focus on the techniques that are essential to creating the perfect
dough, like how to incorporate fat into the flour to create a flaky texture, how to handle
the dough gently to avoid tough pastries, and why chilling the dough is key to maintaining
the right consistency.

Whether you’re looking to create a classic fruit tart, a savory quiche, or a batch of
croissants, mastering pastry dough is an essential skill for any baker. By the end of this
unit, you'll have a solid foundation in working with different types of dough, allowing you
to craft pastries that are both delicious and beautifully textured.

8.1 Ingredient Functions for Pastry Dough
a. Flour

Samples: Pastry flour, all-purpose flour, bread flour

Function: Provides the structure and framework of the dough through gluten
formation. The type of flour affects tenderness and strength—pastry flour (low
protein) yields tender, flaky pastries, while higher protein flours create more
structure and chewiness.

b. Fats

Samples: Butter, margarine, shortening, lard

Function: Tenderize the dough by coating flour particles, limiting gluten
development. Fats create flakiness by forming layers as they melt during baking.
They also enhance flavor, richness, and mouthfeel. Solid fats promote flakiness;
liquid fats make dough more tender but less flaky.

c. Liquids

Samples: Water, milk, cream, eggs, buttermilk, juice
Function: Hydrate the flour to develop gluten and dissolve other ingredients.

108 |Page



Different liquids can influence flavor, texture, and color. For example, milk adds
richness and browning, while buttermilk contributes tenderness and tanginess.

d. Eggs

Samples: Whole eggs, egg yolks

Function: Provide structure through protein coagulation, add richness, color, and
moisture, and improve dough elasticity and binding. Egg yolks especially
contribute to tenderness and flavor.

e. Sugar

Samples: Granulated sugar, powdered sugar, brown sugar

Function: Adds sweetness and affects texture by tenderizing the dough and aiding
browning during baking. Sugar also helps retain moisture, contributing to a softer
crumb.

f. Leavening Agents

Samples: Baking powder, baking soda (chemical); steam and air (physical)
Function: Chemical leavening produces gas to lighten the dough and create
volume. Physical leavening occurs through steam expansion and air trapped in the
dough, contributing to rise and flakiness depending on the pastry type.

g. Salt

Samples: Table salt, sea salt

Function: Enhances flavor, balances sweetness, strengthens gluten structure, and
improves shelf life by controlling yeast activity (in leavened doughs). It also
rounds out the overall flavor profile of the pastry.

8.2 Pie Dough

Mealy pie dough and flaky pie dough are two classic types of pastry dough,
differing mainly in how the fat is incorporated into the flour and the resulting texture of
the baked crust.

Mealy pie dough is made by blending the fat thoroughly into the flour until the
mixture resembles coarse cornmeal. This process coats more of the flour particles with
fat, which limits gluten development and makes the dough more resistant to absorbing
liquid from the filling. The baked crust is tender, with a fine, crumbly texture rather than
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distinct layers. Because of its ability to stay crisp, mealy dough is ideal for pies with moist
fillings, such as custard pies, cream pies, and quiches.

Flaky pie dough, on the other hand, is prepared by cutting the fat into the flour
more lightly, leaving larger, visible pieces—about the size of peas—throughout the
mixture. These fat pieces melt during baking, producing steam that lifts and separates
layers of dough, creating a light, airy, and flaky texture. This makes flaky dough
particularly suitable for fruit pies, pot pies, and pastries where a delicate, layered crust is
desired, especially for top crusts and lattice designs.

Manual Mixing

e Combine the flour, salt, and sugar in a mixing bowl. Cut the chilled butter into 1-inch
(2.5 cm) cubes.

e Add the cold butter cubes to the flour mixture.

e Using a bowl scraper or bench knife, cut the butter into the dry ingredients until the
desired texture is achieved. For a mealy dough, the mixture should resemble coarse
crumbs; for a flaky dough, the butter pieces should remain about the size of walnuts.
This process may be carried out on a clean table or countertop.

e Add the water and lemon juice, when required, while reserving a small amount of the
liquid. Mix until the dough begins to form.

e Gradually add the remaining liquid as needed to achieve the proper dough
consistency.

e Transfer the dough to a sheet pan lined with parchment paper and cover it securely
with plastic wrap.

e Refrigerate the dough for at least four hours before using.

Machine Mixing

e Place the flour, salt, and sugar in the bowl of a mixer fitted with a paddle attachment.

e (Cut the chilled butter into 1-inch (2.5 cm) cubes and toss the pieces with the flour
mixture.

e Mix at medium speed until the desired texture is reached. For a mealy dough, the
mixture should resemble coarse crumbs; for a flaky dough, the butter pieces should
remain approximately hazelnut-sized.

e Add the water and lemon juice, when used, while setting aside a small portion of the
liquid. Continue mixing until the dough comes together.

e Add the reserved liquid gradually, when necessary, until the correct consistency is
achieved.

e Place the dough on a parchment-lined sheet pan and cover it with plastic wrap.

e Chill the dough in the refrigerator for a minimum of four hours before use.

110|Page



8.3 Puff Pastry Dough

Puff pastry is a delicate, crisp, and flaky pastry produced from laminated dough.
Unlike yeast-raised pastries, it does not contain yeast, and sugar is generally not included
in the basic dough. Its rich flavor and characteristic texture come from the large amount
of butter incorporated between repeated layers of dough. During baking, the moisture in
the butter and dough creates steam, causing the thin layers to separate and rise, resulting
in a light, airy, and crisp pastry.

8.4 Choux Pastry

Choux pastry, also known as pate a choux, is a classic French pastry dough that
stands out for its light, airy texture and hollow interior, making it ideal for fillings such as
cream, custard, or savory spreads. Unlike most pastry doughs, choux pastry is prepared
in two stages: first by cooking the paste and then by baking the paste.

In the first stage, a mixture of water (or milk), butter, and salt is brought to a boil,
after which flour is added all at once. The mixture is stirred over heat until it forms a
smooth, cohesive paste and the starch in the flour is gelatinized, helping it hold structure.
Once removed from heat and slightly cooled, eggs are beaten in gradually to create a
smooth, pipeable batter with the right consistency to trap steam during baking.

In the second stage, the paste is piped or spooned into the desired shapes—such
as for éclairs, cream puffs, profiteroles, or savory gougéres—and baked at a high
temperature. The heat causes the water in the dough to turn to steam, puffing the pastry
and creating its signature hollow interior. As the crust sets, it becomes crisp and golden
brown, ready to be filled once cooled. This unique preparation method allows choux
pastry to be incredibly versatile, used in both sweet and savory culinary applications.

Summary

This unit covers the key aspects of pastry dough, starting with the functions of
essential ingredients such as flour, fats, liquids, eggs, sugar, leavening agents, and salt,
each contributing to texture, structure, flavor, and appearance. It explores different types
of pastry dough, including pie dough, which emphasizes tenderness and flakiness through
cold fats and minimal gluten development; puff pastry, a laminated dough that rises by
steam to create numerous flaky layers; and choux pastry, a cooked dough that puffs up
from steam to form hollow pastries. Understanding these doughs and their preparation
methods is fundamental to producing a variety of classic pastries with desirable textures
and characteristics.
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Unit Activity
Job Title: Prepare Cream Puff

Tools and Equipment

Measuring cup Rubber scraper
Small Bowls Saucepan
Measuring spoon Tray

Piping bag Scale

Mixing bowl Wooden spoon
Piping Tip Bowl
Ingredients

Paste

105 grams All Purpose Flour
3 pcs. Medium Sized Egg
pinch Salt

210 grams Water

105 grams Butter

Filling

75 grams White Sugar

35 grams All Purpose Flour
2 grams Salt

150 grams Evap. Milk

150 grams Water

1 pcs. Egg Yolk

1 tsp. Vanilla

Toppings

100 Grams Goya Dark Chocolate

% cup butter

112|Page



Instructions:
Paste:

In a saucepan boil water, butter, and salt. Wait until the butter dissolved then turn
off the flame. Mix in flour, then cook over medium heat. Remove from heat and let it cool.
Add egg one at a time, mix in one direction only. Mix until smooth. Put the paste in a piping
bag. Grease pan. Preheat oven to 200 °c. Bake for 15 minutes

Filling

Mix the egg yolk, sugar, vanilla, and salt. In another bowl dissolve flour in water.
Mix the ingredients together. Cook over low heat, stirring continuously. Cook until thick.
Transfer to another bowl and let it cool.

Toppings:

In a bowl put chopped dark chocolate and butter. Place the bowl in a microwave
to melt. Once the chocolate is fully melted, carefully take each cream puff and dip one side
into the chocolate, ensuring an even coating. Let the excess chocolate drip off before
placing the cream puff on a cooling rack or parchment paper to set.

Post - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chef notices that the pie crust prepared by a student is tough and chewy
instead of light and flaky. Upon observing the preparation, the chef finds that the
dough was mixed and kneaded for a long time. What is the most likely cause of the
poor-quality pastry?

a. Excessive gluten development due to overmixing the dough.
b. Insufficient fat was added to the dough.

c. The oven temperature was too low.

d. The dough contained too much sugar.

2. Which type of pastry dough is characterized by alternating layers of dough and butter,
producing a light, flaky texture after baking?
a. Shortcrust pastry

b. Choux pastry
c. Puff pastry
d. Phyllo pastry
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. A baker is preparing éclairs and cream puffs. Which type of pastry dough should be
used to produce these products?

a. Puff pastry

b. Choux pastry

c. Shortcrust pastry

d. Danish pastry

. A bakery employee leaves pastry dough at room temperature for an extended period
before rolling and shaping. What is the most likely effect on the finished product?

a. The fat softens, making the dough difficult to handle and reducing flakiness.

b. The pastry becomes crispier after baking.

c. The dough develops more gluten and becomes lighter.

d. The pastry will bake more quickly.

. A pastry chef explains that fat plays an important role in pastry production. Which

statement best describes the primary function of fat in pastry dough?

a. Itstrengthens gluten development.

b. It creates tenderness and flaky layers by coating flour particles and limiting
gluten formation.

c. Itreplaces the need for flour.

d. Itacts as the main leavening agent.

. During a laboratory activity, two students prepare shortcrust pastry. Student A chills

the dough before rolling, while Student B rolls the dough immediately after mixing.

Which student is more likely to produce a better-quality pastry?

a. Student A, because chilling relaxes the gluten and keeps the fat firm, resulting in
a flakier crust.

b. Student B, because warm dough is easier to shape and always produces better
pastry.

c. Both students will obtain identical results.

d. Neither student, because chilling has no effect on pastry quality.

. A baker accidentally uses bread flour instead of pastry flour when making pie crust.
What is the most likely result?

a. The crust will become softer and more delicate.

b. The crust will be tougher because bread flour develops stronger gluten.

c. The crust will become sweeter.

d. The crust will contain more flaky layers.

. A customer comments that a bakery's puff pastry has poor volume and lacks distinct
flaky layers. Which production error is the most likely cause?

a. Improper lamination, causing the butter and dough layers to merge together

b. Excessive use of sugar.
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C.
d.

Insufficient baking time only.
The use of pastry flour instead of cake flour.

9. Which pastry dough is commonly used as the base for pies, tarts, and quiches because
of its tender and crumbly texture?

a.

b.
C.
d.

Choux pastry
Shortcrust pastry
Puff pastry
Danish pastry

10. A bakery is developing premium pastry products and emphasizes proper dough
preparation, temperature control, and handling techniques. Why are these factors
essential in pastry production?

a.

g

They ensure the pastry develops the desired texture, flakiness, appearance, and
overall product quality.

They reduce the need for quality ingredients.

They eliminate the need for skilled bakers.

They guarantee that every pastry will have the same flavor regardless of
ingredients.
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UNIT IX
PIES AND TARTS

Overview

In this unit, we will explore the art of creating pies and tarts, two of the most
beloved and versatile desserts in the baking world. Pies and tarts are celebrated for their
delicious, flaky crusts and their wide range of fillings, from sweet fruits and creamy
custards to savory combinations. Throughout this unit, students will learn the techniques
and skills needed to create both traditional and contemporary versions of these classic
baked goods.

We will begin by mastering the fundamental skills required to make perfect pie
and tart crusts, including creating and handling pastry dough, understanding the
importance of chilling and blind-baking, and achieving the ideal texture for both sweet
and savory crusts. Students will also explore various types of dough, such as shortcrust
and puff pastry, and discover how each can be used for different pie and tart styles.

Next, we'll dive into a wide range of filling options. For pies, students will learn
how to prepare fruit fillings, custards, and creamy fillings like chocolate or cream cheese.
For tarts, we will focus on elegant options like lemon curd, frangipane, and fresh fruit
tarts. In addition to the baking techniques, students will experiment with flavor
combinations, texture contrasts, and decorative techniques, including lattice work,
crumb toppings, and decorative pastry shapes.

Throughout the unit, students will also explore the history and cultural
significance of pies and tarts around the world, gaining an appreciation for their role in
various culinary traditions. Whether you're making a classic apple pie, a tangy lemon
meringue tart, or a savory quiche, this unit will equip you with the knowledge and skills
to create both timeless and innovative pie and tart recipes. By the end of the unit, you’ll
be confident in your ability to prepare delicious, visually stunning pies and tarts to share
with family and friends.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A baker prepares an apple pie, but after baking, the bottom crust becomes soggy.
Which factor most likely caused this problem?

The filling contained excessive moisture or the crust was not properly baked.
Too much flour was used in the dough.
The pie was baked at a very high temperature.

B0 T

The crust contained too little fat.
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. Which characteristic best distinguishes a tart from a pie?

a. Atartis always made with puff pastry.

b. A tartis typically baked in a shallow pan with straight sides and is usually served
without a top crust.

c. A pie never contains fruit fillings.

d. Atartrequires yeast fermentation before baking.

. A pastry chef chills pie dough before rolling and baking. What is the primary reason
for this step?

To soften the butter and make the dough sticky.

To keep the fat firm, relax the gluten, and produce a tender, flaky crust.
To speed up baking time.

To increase gluten development.

oo T

. A baker accidentally overworks the pie dough while mixing and rolling it. What is
the most likely effect on the baked crust?

The crust will become tough and less flaky due to excessive gluten development.
The crust will become lighter and crispier.

The crust will rise like yeast bread.

The crust will become sweeter.

B0 T

. Which type of pie filling is prepared by cooking fruit with sugar and a thickening
agent before placing it into the crust?

a. Cream filling

b. Custard filling

c. Cooked fruit filling
d. Chiffon filling

. A bakery notices that fruit pies leak filling onto the baking pan during baking. Which
is the most appropriate solution?

Increase the amount of thickening agent and avoid overfilling the crust.
Reduce the amount of flour in the pastry dough.
Eliminate sugar from the filling.

B0 T

Bake the pie at a much lower temperature.

. Two students prepare the same pie recipe. Student A measures the ingredients
accurately and chills the dough before rolling, while Student B estimates the
ingredients and skips chilling. Which student is more likely to produce a high-quality
pie crust?
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b.
C.
d.

Student A, because accurate measurement and proper dough handling produce a
tender, flaky crust.

Student B, because warm dough is easier to shape.

Both students will produce identical results.

Neither student because chilling has no effect on pie quality.

8. A customer orders alemon meringue pie. Which component gives this pie its
distinctive light topping?

B0 T

Whipped cream

Meringue made from whipped egg whites and sugar
Buttercream frosting

Pastry cream

9. Why is it important to allow a freshly baked fruit pie to cool before slicing?

po T

Cooling allows the filling to set properly, making the slices easier to serve.
Cooling makes the crust softer.

Cooling reduces the sweetness of the filling.

Cooling prevents the crust from browning.

10. A commercial bakery consistently produces pies and tarts with flaky crusts, attractive
appearance, and well-set fillings by following standardized recipes, proper dough
preparation, and correct baking procedures. Which statement best explains the
importance of these practices?

d.

They ensure consistent product quality, improve customer satisfaction, and
reduce production errors.

They eliminate the need for experienced bakers.

They guarantee that every pie will have the same flavor regardless of
ingredients.

They reduce the importance of proper ingredient measurement.

Learning Objectives

By the end of this Unit, the student will be able to:
LO1 Discuss the history of Pie and Tarts
SGD12 Responsible Consumption and Production

LO2 Prepare pie and pie fillings

SGD12 Responsible Consumption and Production

LO3 Prepare Tarts
SGD12 Responsible Consumption and Production

118 |Page



INTRODUCTION

Pies and tarts are timeless desserts that have become staples in kitchens around
the world, celebrated for their flaky crusts and endless variety of fillings. From sweet fruit
pies to decadent chocolate tarts, the possibilities are limitless when it comes to creating
these delicious treats. Whether enjoyed as a comforting dessert after a meal or as the
centerpiece of a special occasion, pies and tarts combine rich history, creativity, and
technique.

In this introduction to pies and tarts, we’ll dive into the foundational skills
required to make the perfect crusts—crisp, flaky, and tender. We’ll explore the
differences between various doughs like shortcrust and puff pastry, and learn the
essential techniques for handling, rolling, and blind-baking. Understanding the
importance of each step is key to ensuring the crusts provide the ideal texture and flavor
to complement the fillings.

As we progress, we’ll experiment with a range of sweet and savory fillings. From
classic fruit-based fillings like apple and berry to custards, cream fillings, and even savory
options like quiches, students will learn how to balance flavors, textures, and baking
times to achieve the perfect pie or tart. We'll also cover presentation techniques,
including decorative crust designs, lattice work, and how to finish your pies and tarts with
an eye-catching, professional touch.

By the end of this unit, students will be equipped with the skills to create a wide
range of pies and tarts, from the simplest to the most intricate. Whether you're a beginner
or looking to refine your baking skills, this unit will provide the knowledge and
techniques to make these delicious, versatile treats with confidence and creativity.

9.1 History and definition

The history of pies and tarts spans thousands of years, evolving from humble,
practical beginnings to the refined and diverse desserts and savory dishes we know
today. Early versions appeared in ancient Egypt around 2000 BCE, where thick, bread-
like crusts—called coffyns—were used primarily as cooking containers to encase meats,
fruits, or honey. The ancient Greeks developed pie-like pastries with flour-and-water
dough and experimented with honey and fruit fillings, while the Romans adopted these
ideas, enhancing them with a variety of ingredients such as meats, seafood, eggs, and
cheeses, recording recipes in the early culinary text De Re Coquinaria. During the Middle
Ages in Europe, pies were mainly savory, filled with game, fish, or spiced meats, and
wrapped in thick crusts designed to preserve the contents rather than be eaten. It was
only during the Renaissance, with the wider availability of sugar from the Middle East
and the Americas, that sweet pies and custard-filled tarts became more common,
especially in the refined kitchens of France and Italy where delicate shortcrust pastries
were perfected. By the time Europeans brought pie-making to the Americas in the 17th
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century, recipes had begun to adapt to local ingredients such as pumpkin, pecans, and
wild berries, giving rise to regional favorites. Over the 18th and 19th centuries, pies and
tarts became household staples as sugar became affordable and ovens more efficient, and
by the 20th century, they were widely accessible thanks to commercial baking, canned
fruits, and ready-made pastry. Today, pies and tarts range from rustic, traditional recipes
to sophisticated patisserie creations, continuing to hold cultural significance across the
globe—whether as comforting home-baked treats, festive holiday specialties, or elegant
desserts.

9.2 Pie

A pie is a baked dish consisting of a filling encased in a crust, which may cover the
filling completely or partially, depending on the type. The crust is typically made from a
mixture of flour, fat (such as butter, lard, or shortening), and water, producing a tender
or flaky texture when baked. Pies can be sweet or savory, making them one of the most
versatile dishes in culinary tradition. Sweet pies often feature fruit fillings such as apple,
cherry, or blueberry, as well as custards, creams, and chocolate. Savory pies, on the other
hand, may be filled with meats, poultry, seafood, vegetables, or a combination of these,
sometimes bound together with gravy or sauce.

Types of pie:

e Single-Crust pie
¢ Double Crust Pie

The two major categories of pie:

e Baked pie
e Unbaked pie

Two major components to pie:

e C(rust
e Filling

9.2.1 Working with Pie Dough
Portion Control

One practical method of controlling portions is to divide the prepared dough
according to a predetermined weight immediately after mixing. Each portion should then
be shaped into a smooth round, wrapped securely in plastic, labeled correctly, and
refrigerated until needed. Pie dough may be kept under refrigeration for up to three days
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without significantly affecting its quality. For extended storage, the dough should be
placed in the freezer.

Rolling Out Pie Dough

Rolling pie dough evenly by hand requires patience and regular practice. The
objective is to form a circular sheet of dough that is slightly wider than the upside-down
pie pan in which it will be baked. For standard or large pies, the dough should be rolled
to approximately 1/8 inch or 3 millimeters thick. For individual pies, it should be thinner,
measuring about 1/16 inch or 1.5 millimeters.

Hand Lining

Once the dough has been rolled to the correct size and thickness, it may be
carefully placed into the pie pan. Cool dough is easier to handle and less likely to tear or
lose its shape. When the dough becomes warm during rolling, refrigerate it for about five
minutes before lining the pan.

9.2.2 Baking Pie Dough and Pie

Proper baking techniques are essential to producing a pie with a crisp, evenly
browned crust and a well-cooked filling. Several important considerations influence the
quality and final appearance of the pie, including the application of washes, the
temperature of the dough before baking, and specific methods such as blind baking.

Egg and Cream Washes

Egg and cream washes are liquid mixtures brushed over the surface of pie dough before
baking to enhance color, shine, and texture.

e Egg Wash (beaten egg with or without water or milk) promotes a glossy, golden-
brown finish. Adding milk produces a softer sheen, while adding water results in
a firmer crust.

e Cream Wash (cream or milk brushed on) gives a softer golden hue and a more
tender surface, often preferred for sweet pies.

The wash also serves a functional purpose, acting as a “glue” to help toppings such as
sugar, seeds, or decorative pastry shapes adhere before baking.

Pie Dough Temperature

The pie dough temperature is important in texture and structure. Pie dough
should be kept cold before baking to prevent the fat from melting prematurely. Cold fat
(butter, lard, or shortening) creates pockets in the dough that produce flakiness when
baked. If the dough becomes too warm, the fat will blend too much with the flour,
resulting in a dense, tough crust. To maintain optimal temperature:
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e Chill dough before rolling.

e Keep ingredients and work surfaces cool.

o Refrigerate the assembled pie before baking if the dough has warmed during
handling.

Blind Baking Pie Dough

Blind baking is the process of baking pie crust without its filling, typically done for
pies with no-bake fillings (such as cream pies) or fillings that require less baking time
than the crust (such as custards or fresh fruit).

Steps generally include:

¢ Roll and shape the dough into the pie pan.

e Prick (dock) the bottom with a fork to prevent air bubbles.

¢ Line the crust with parchment paper or foil and fill with pie weights, dried beans,
or rice to keep it from puffing up.

e Bake until partially or fully cooked, depending on the recipe, before adding the
filling.

Blind baking ensures that the crust stays crisp, prevents sogginess, and maintains
its shape during baking

9.2.3 Pie Shells Storing

Pie Shells can be prepared in advance. Unbaked shells can be placed in the
refrigerator for 2 days, for longer storage period place the shells in the freezer. Thaw
properly before baking.

9.2.4 Pie Fillings
Fruit pie

A fruit pie is a type of pie in which the primary filling consists of fruit, often
combined with sugar, spices, and sometimes a thickening agent such as flour, cornstarch,
or tapioca. The choice of fruit plays a significant role in determining the flavor, texture,
and overall quality of the finished product. Generally, fruits used for pies can be classified
into four main categories: fresh, frozen, canned, and dried.

e Fresh Fruit
Fresh fruit is prized for its natural flavor, vibrant color, and firm texture, making
it ideal for seasonal pies such as apple, peach, cherry, or berry pies. Because fresh
fruit varies in ripeness, bakers often adjust the amount of sugar and thickener in
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the recipe to achieve the desired sweetness and consistency. Slightly underripe
fruit holds its shape better during baking, while very ripe fruit may soften more
quickly and release excess juice. Fresh fruit requires proper washing, peeling,
coring, or slicing before use.

e Frozen Fruit
Frozen fruit offers the convenience of year-round availability and retains much of
its natural flavor and nutrients due to being frozen soon after harvest. However, it
tends to release more liquid during baking, which can make the filling watery if
not properly thickened. To avoid excess moisture, frozen fruit is often thawed and
drained before use, or extra starch is added to absorb the juices. It works well for
berry pies, mixed fruit pies, and off-season baking.

e Canned Fruit
Canned fruit is pre-cooked and preserved in syrup, juice, or water, offering
consistent flavor, sweetness, and texture. Because it is already softened, canned
fruit requires less baking time and is convenient for quick pie preparation.
However, pies made with canned fruit can become overly sweet if the syrup is not
drained or if additional sugar is added without adjustment. Common canned fruits
for pies include pineapple, peaches, and cherries.

e Dried Fruit
Dried fruit, such as raisins, figs, apricots, or dates, is dehydrated to remove most
of its water content, resulting in a concentrated sweetness and chewy texture.
When used in pies, dried fruits are often rehydrated by soaking in water, juice, or
flavored liquids such as rum or brandy to restore some softness and blend well
with other ingredients. Dried fruits are commonly used in mincemeat pies, holiday
pies, and rustic-style baked goods for added depth of flavor and texture.

Fruit Filling process
Cooking Procedure for Uncooked Fruit Filling

e Prepare the pie shells and keep them refrigerated until needed.

e Accurately weigh or measure all ingredients, then clean, peel, cut, or otherwise
prepare the fruit as required.

e Mix the starch, sugar, and spices together.

e Add the starch-and-sugar mixture to the prepared fruit and combine evenly.

¢ Place the filling into the chilled pie shells and complete the required finishing or
assembly procedure.

e Bake the pies immediately to prevent the filling from releasing excessive moisture.
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Cooking Procedure for Cooked Fruit Pie Filling

e Prepare the pie shells and refrigerate them, or make them while the cooked filling
is cooling.

e Accurately weigh or measure all ingredients and prepare the fruit.

e Combine the starch, sugar, and spices in a separate container.

e Melt the butter in a large saucepan, add the prepared fruit, and sauté briefly.

e Add the starch-and-sugar mixture to the fruit and stir until evenly distributed.

e Continue cooking until the starch thickens and fully gelatinizes. Avoid excessive
stirring or cooking, as this may damage the fruit and affect its texture.

e Transfer the filling to a shallow pan, cover the surface with plastic wrap, and allow
it to cool.

e Spoon the cooled filling into the pie shells and complete the finishing process.

e Bake or freeze the assembled pies as soon as possible.

Cooking Procedure for Cooked Fruit Juice Filling

e Prepare the pie shells and store them in the refrigerator, or make them while the
filling is cooling.

e Accurately weigh or measure all ingredients.

e Place the fruitjuice in a saucepan and bring it to a boil.

e Mix the starch with the small amount of fruit juice or water specified in the recipe
to form a smooth slurry.

e Gradually add the starch mixture to the boiling juice while stirring continuously.

e Add the sugar and spices, as required.

¢ Boil the mixture for approximately one minute, or until the starch has thickened
and fully gelatinized.

e Pour the thickened juice mixture over the prepared fruit and fold gently until
combined. Handle the fruit carefully to prevent it from breaking apart. For more
efficient preparation, frozen fruit may be thawed overnight in a colander under
refrigeration to drain excess liquid.

¢ Transfer the filling to a shallow pan, cover it with plastic wrap, and allow it to cool
completely.

e Place the cooled filling into the pie shells and complete the finishing procedure.

e Bake or freeze the pies immediately after assembly.

Custard Pie

A custard pie is made with a filling composed primarily of milk or cream, eggs,
sugar, and flavoring ingredients. The mixture is poured into a pastry shell and baked until
the filling becomes firm but remains smooth and creamy. Its delicate texture develops
when the egg proteins slowly coagulate under gentle heat, producing a rich and evenly
set filling.
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Custard Pie Preparation Method

e Prepare the pie shells and refrigerate them, or partially bake them when required
by the recipe.

e Accurately weigh or measure all filling ingredients.

e Combine the ingredients and mix until evenly blended. Avoid vigorous mixing
because incorporating too much air may create bubbles or an uneven texture
during baking.

e Pour the custard mixture into the prepared pie shells.

e Bake immediately to maintain the proper consistency and prevent separation.

Cream Pie

A cream pie consists of a fully baked pastry shell filled with a smooth, rich mixture
prepared from milk or cream, sugar, flavorings, and a thickening ingredient such as
cornstarch, flour, or eggs. Unlike custard pie filling, the cream filling is cooked separately
on the stovetop before being transferred to the crust. After filling, the pie is chilled until
firm and is commonly finished with whipped cream, creme Chantilly, or meringue.
Familiar varieties include chocolate cream, banana cream, coconut cream, and vanilla
cream pie.

Cream Pie Preparation Method

e Prepare the pie shells and bake them completely using the blind-baking method.

e Accurately weigh or measure all filling ingredients.

e Cook the custard filling according to the recipe, then transfer it to a mixer bowl
fitted with a whip attachment.

e Whip the filling at low speed while adding flavoring ingredients such as melted
chocolate, nut paste, or coconut. Continue mixing until the filling cools slightly to
approximately 90°F to 95°F, or 32°C to 35°C.

e Spoon or pipe the filling into the baked pie shells and level the surface.

e Refrigerate the pies until completely chilled and set.

¢ Finish with creme Chantilly and add the desired garnish before serving.

9.3 Tarts

A tart is a baked pastry consisting of a shallow pastry shell filled with ingredients such
as fruit, custard, cream, or jelly. Unlike most pies, a tart is generally open on top, allowing the
filling to remain visible. Tarts may be prepared as either sweet or savory products and are
commonly baked in pans with straight or fluted sides and removable bottoms for easier
presentation and serving (Merriam-Webster, 2026).
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9.3.1 Working with Tart Dough
Rolling Out Tart Dough

Rolling out tart dough should be done on a lightly floured surface to prevent
sticking while maintaining a clean work area. Even pressure is applied with a rolling pin,
working from the center outward to achieve uniform thickness. The dough should be
rolled slightly larger than the tart pan to account for depth and edges. Over handling or
stretching the dough should be avoided, as it can cause shrinkage during baking. To make
lifting easier, the dough can be rolled onto the pin and then gently unrolled over the tart
pan.

Lining Tart Pans

When lining a tart pan, the rolled-out dough is carefully placed into the pan,
ensuring it is gently pressed against the bottom and sides without stretching. The goal is
to fit the dough snugly while keeping the surface smooth and free of air pockets. Any
excess dough is trimmed with a sharp knife or by rolling the pin over the pan’s edges.
Pressing lightly along the rim ensures a clean, professional finish. The lined dough is
usually chilled again before baking to help maintain its shape.

Baking Tart Dough

Baking tart dough can be done either with the filling inside from the start or by
blind baking it first for recipes that require a fully cooked crust before adding the filling.
Resting the dough for at least 30 minutes before baking allows the gluten to relax,
reducing shrinkage and preventing the tart’s sides from falling. For blind baking, the crust
is lined with parchment paper and filled with pie weights to prevent puffing. A
temperature of around 350°F (175°C) in a convection oven is a common standard;
however, some pastry chefs prefer a lower range of 315°F (155°C) to 325°F (165°C) for
longer baking to ensure even cooking and a crisp texture without over-browning. Proper
temperature control is essential to achieving the desired color, structure, and crunch.

Summary

This unit introduces the history and definition of pies and tarts, highlighting their
cultural significance and basic characteristics. It covers pies, focusing on working with
pie dough, including proper mixing, rolling, and handling techniques to achieve tender
and flaky crusts. The unit discusses baking procedures for both pie dough and filled pies,
as well as best practices for storing pie shells to maintain freshness. Various types of pie
fillings, from fruit to custard, are also explored. The section on tarts emphasizes working
with tart dough, which is typically firmer and crisper than pie dough, and includes tips
for shaping, baking, and filling to create elegant, structured desserts. This comprehensive
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overview equips learners with the skills needed to prepare and bake classic pies and tarts
successfully.

Va
Unit Activity

Job Title: Prepare Buko Pie

Tools and Equipment

Measuring cup Rubber scraper
Bowl Clean Wrap
Measuring spoon Tray
Small Bowls Rolling Pin
Mixing bowl Fork
Pie Pan
Ingredients
Crust

» 2 % Cup All Purpose Flour (Sifted)

» Y TSP Salt

» % Cup Shortening (Lard Chilled)

» Y Cup Margarine (Chilled)

» 1EggYolk

» 5-6 TBSP Cold Water

Filling

» 500g Young Coconut Meat

» 4 TBSP Powdered Milk Bear Brand

» 3/4 Cups White Sugar

» 1/2 TSP Salt

» 1EggLarge

» 1/2 TSP Vanilla

» 1/4 Cup Corn Starch

» 150 ML Milk (Evap or Fresh Milk)

» 1 TBSP Coconut Flavor
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Instructions:
Crust

In a bowl, sift together the flour and salt. Using a pastry blender or two knives, cut
in the shortening and margarine until the mixture resembles large crumbs. Gradually
moisten the mixture by adding egg yolk and sprinkling water, one tablespoon at a time,
until the dough starts to hold together when pressed gently. Chill the dough for 30
minutes. Shape the chilled dough into a ball and roll it out to fit into a pie pan. Prick the
pastry shell with a fork. Fill it with coconut meat and the prepared filling mixture. Cover
with the top crust, then prick the top and design the edges. Brush the top with an egg
wash. Bake at 150°C for 7-15 minutes.

Filling

Combine all the dry ingredients in a bowl. In a separate container, whisk together
the water and egg, then pour the mixture into the dry ingredients. Stir until well
combined. Set aside.

Post - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A baker prepares an apple pie, but after baking, the bottom crust becomes soggy.
Which factor most likely caused this problem?

The filling contained excessive moisture or the crust was not properly baked.

Too much flour was used in the dough.

The pie was baked at a very high temperature.

The crust contained too little fat.

B0 T

2.  Which characteristic best distinguishes a tart from a pie?
a. Atartis always made with puff pastry.
b. A tartis typically baked in a shallow pan with straight sides and is usually served
without a top crust.
c. A pie never contains fruit fillings.
d. Atartrequires yeast fermentation before baking.

3. A pastry chef chills pie dough before rolling and baking. What is the primary reason
for this step?

To soften the butter and make the dough sticky.

To keep the fat firm, relax the gluten, and produce a tender, flaky crust.

To speed up baking time.

B0 T

To increase gluten development.
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4. Abaker accidentally overworks the pie dough while mixing and rolling it. What is the
most likely effect on the baked crust?

B0 T

u

The crust will become tough and less flaky due to excessive gluten development.
The crust will become lighter and crispier.

The crust will rise like yeast bread.

The crust will become sweeter.

Which type of pie filling is prepared by cooking fruit with sugar and a thickening

agent before placing it into the crust?

a.
b.
C.
d.

o

Cream filling
Custard filling
Cooked fruit filling
Chiffon filling

A bakery notices that fruit pies leak filling onto the baking pan during baking. Which

is the most appropriate solution?

B0 T

Increase the amount of thickening agent and avoid overfilling the crust.
Reduce the amount of flour in the pastry dough.

Eliminate sugar from the filling.

Bake the pie at a much lower temperature.

7. Two students prepare the same pie recipe. Student A measures the ingredients
accurately and chills the dough before rolling, while Student B estimates the
ingredients and skips chilling. Which student is more likely to produce a high-quality
pie crust?

a.

o

Student A, because accurate measurement and proper dough handling produce a
tender, flaky crust.

Student B, because warm dough is easier to shape.

Both students will produce identical results.

Neither student because chilling has no effect on pie quality.

8. A customer orders a lemon meringue pie. Which component gives this pie its
distinctive light topping?

B0 T

Whipped cream

Meringue made from whipped egg whites and sugar
Buttercream frosting

Pastry cream

9. Why is it important to allow a freshly baked fruit pie to cool before slicing?

B0 T

Cooling allows the filling to set properly, making the slices easier to serve.
Cooling makes the crust softer.

Cooling reduces the sweetness of the filling.

Cooling prevents the crust from browning.
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11. A commercial bakery consistently produces pies and tarts with flaky crusts,
attractive appearance, and well-set fillings by following standardized recipes, proper
dough preparation, and correct baking procedures. Which statement best explains
the importance of these practices?

a. They ensure consistent product quality, improve customer satisfaction, and
reduce production errors.
b. They eliminate the need for experienced bakers.
They guarantee that every pie will have the same flavor regardless of ingredients.
d. They reduce the importance of proper ingredient measurement.

o
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UNIT X
CAKE MIXING

Overview

This module focuses on the essential principles and techniques involved in the
mixing of cake batters, a critical stage in cake production that determines the texture,
volume, and overall quality of the final product. Cake mixing is not merely combining
ingredients—it is a scientific process that requires precision, understanding of functions,
and skillful application of different methods.

Students will be introduced to various mixing techniques such as the creaming
method, one-stage method, foaming method, and sponge method, each suited to
specific types of cakes. The module will also cover the roles of key ingredients—flour,
sugar, eggs, fats, and leavening agents—and how they interact during mixing.

In addition to technical knowledge, the module promotes SDG 12: Responsible
Consumption and Production by encouraging efficient ingredient usage, reduction of
food waste, and sustainable baking practices.

Hands-on activities and demonstrations will allow students to observe the effects
of proper and improper mixing, enabling them to make informed adjustments in real-
world kitchen scenarios.

By the end of this module, students will be equipped with the knowledge and skills
needed to execute professional cake mixing techniques with confidence, consistency, and
a sense of responsibility in food production.

Pre - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. Abaker is preparing a butter cake using the creaming method. However, instead
of creaming the butter and sugar until light and fluffy, the ingredients are mixed for
only a few seconds. How will this most likely affect the finished cake?

a. The cake will have greater volume and a lighter texture.

b. The cake may have poor volume, a dense crumb, and uneven texture due to
insufficient air incorporation.

c. The cake will become sweeter than expected.

d. The cake will require less baking time.

2. Which cake mixing method begins by beating fat and sugar together until light
and fluffy to incorporate air into the batter?
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Muffin Method
Creaming Method
Sponge Method
One-Stage Method

3. Astudentis assigned to prepare a sponge cake. Which ingredient is primarily
responsible for providing volume to the cake?

a.

b
C.
d

Butter

. Whipped eggs

Baking powder only

. Vegetable oil

4. During a laboratory activity, one group overmixed the cake batter after adding the
flour. What is the most likely effect on the finished cake?

a.

b.
C.
d.

The cake will become lighter and more tender.

Excess gluten development may produce a tough and coarse-textured cake.
The cake will have a brighter color.

The cake will rise more quickly during baking.

5. A commercial bakery chooses the one-stage (all-in) mixing method for producing
large quantities of cakes. What is the primary advantage of this method?

a.
b.

It requires the longest mixing time.

It is efficient, simple, and suitable for commercial production when using
properly formulated cake mixes.

It eliminates the need for measuring ingredients.

. It produces only sponge cakes.

6. Two students prepare identical cake recipes. Student A carefully follows the correct

mixing method, while Student B randomly combines all the ingredients without
following the procedure. Which student is more likely to produce a high-quality
cake?

a.

C.
d.

Student A, because proper mixing develops the desired structure, texture, and
volume.

Student B, because all cake ingredients perform the same function regardless of
mixing order.

Both students will obtain identical results.

Neither student because mixing methods do not affect cake quality.

7. A baker notices that a sponge cake collapses immediately after being removed from

the oven. Which is the most likely cause?

a. The eggs were properly whipped.

b. The cake was underbaked or the batter lost too much incorporated air before

baking.
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c. Too little sugar was used.
d. The cake was cooled too slowly.

8. A pastry chef explains that selecting the correct cake mixing method depends on
the formulation of the recipe. Why is this important?
a. Different mixing methods influence the cake's volume, texture, crumb structure,
and overall quality.
b. All cake recipes use the same mixing procedure.
Mixing methods only affect the appearance of the cake.
. Mixing methods eliminate the need for quality ingredients.

a o

9. Which cake mixing method is commonly used for muffins, quick breads, and
some coffee cakes, where dry ingredients are combined separately from the wet
ingredients before mixing together?

a. Creaming Method

b. Sponge Method

c. Muffin Method

d. Flour Batter Method

10. A bakery consistently produces cakes with uniform texture, excellent volume, and
consistent quality because employees strictly follow standardized cake mixing
procedures. Which baking principle is best demonstrated?

a. Standardization and adherence to proper mixing techniques produce consistent,
high-quality baked products.
b. Cakes can be prepared successfully without following recipes.
Mixing procedures are less important than decorating skills.
. Cake quality depends only on expensive ingredients.

a o

Learning Objectives

By the end of this Unit, the student will be able to:
LO1 Illustrate cake mixing method
SGD12 Responsible Consumption and Production

LO2 Apply cake mixing method
SGD12 Responsible Consumption and Production

LO3 Criticize General Guidelines for cake mixing and baking
SGD12 Responsible Consumption and Production

LO4 Analyze cake mixing method
SGD12 Responsible Consumption and Production

133 |Page



INTRODUCTION

Cake mixing is a fundamental process in baking that greatly influences the texture,
structure, volume, and overall quality of a cake. Mastery of mixing techniques is essential
for producing consistently high-quality baked products, whether for home baking,
commercial kitchens, or professional pastry production.

In this module, students will explore the science and techniques behind cake
mixing, including the functions of each ingredient and how different mixing methods
affect the final product. From the creaming method to the sponge method and beyond,
learners will gain hands-on experience in applying each technique appropriately
depending on the desired cake type and characteristics.

This module also emphasizes accuracy in scaling ingredients, proper handling of
equipment, and the importance of time and temperature control during the mixing
process. Students will be taught how to identify common mixing errors, such as
overmixing or under mixing, and how to troubleshoot issues to ensure product success.

10.1 Cake Characteristics
Fat-Based Cakes

Fat-based cakes are typically firmer and
denser than foam cakes. The high presence
of fat and sugar in these cakes also makes
them moister, with a finer crumb structure.

Foam-Based Cakes

Foam-based cakes are always based on the
foam of whipped whole eggs, yolks, whites,
or a combination.

10.2 Common Ingredients Used for Cake Base

¢ Flour is the main structural component of a cake. It provides the framework by
forming gluten when mixed with liquid, helping the cake hold its shape.

e Sugar not only sweetens the cake but also helps retain moisture, contributes to
browning through caramelization, and aids in creating a tender texture.

e Eggs serve multiple purposes: they add moisture, richness, and structure through
protein coagulation, and help emulsify fats and liquids. Whipped eggs can also
introduce air for leavening.
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e Fats such as butter, oil, or shortening tenderize the cake by coating flour particles
and limiting gluten formation. They also enhance flavor, moisture, and overall
richness.

e Liquids, including milk, water, or buttermilk, help dissolve dry ingredients,
hydrate flour for gluten development, and activate leavening agents. They also
contribute to the cake’s moisture.

e Leavening agents like baking powder and baking soda create carbon dioxide gas
during mixing or baking, which makes the cake rise and become light and airy.
Baking soda needs an acidic ingredient to activate.

e Salt enhances flavor, balances sweetness, and strengthens the structure of the
batter by tightening the gluten network.

¢ Flavorings such as vanilla extract, citrus zest, or spices are used to add aroma and
unique taste to the cake.

e Cocoa powder, used in chocolate cakes, contributes flavor and color. It behaves
similarly to flour in structure and may require adjustments to liquid or fat content.

e Dairy products like yogurt, sour cream, or buttermilk add moisture, richness, and
a slight tang. Their acidity can also help tenderize the cake and activate baking
soda.

10.3 Cake Mixing Mise En Place

Before starting the cake mixing process, the following steps must be completed to
ensure efficiency and accuracy:

1. Tools and Equipment
e Prepare all the needed tools and equipment for the job to do
e Ensure all items are clean, dry, and ready for use.

2. Oven Preparation
e Preheat the oven to the specified temperature.
e Confirm the oven is clean and calibrated.

3. Ingredient Preparation
e Accurately scale flour, sugar, fats, eggs, leavening agents, liquids, and
flavorings.
e Bring ingredients to required temperatures.
e Sift dry ingredients and organize them in individual containers.

4. Pan and Mold Preparation
e Grease, flour, and line pans or molds.
e Prepare necessary materials such as parchment paper or cake rings.
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5.

6.

Sanitation and Workstation Safety
e Setup waste bins, clean cloths, and sanitizing supplies.
e Maintain a clean and organized workstation.

Procedure Review
e Read and understand the recipe thoroughly.
e Mentally rehearse the mixing process and sequence.

10.4 General Guidelines for Cake Mixing and Baking

1.

Scaling

Always measure or weigh ingredients accurately using standard measuring tools
or a digital kitchen scale. Scaling ingredients ensures consistency in texture, flavor,
and volume, and helps maintain the correct chemical balance in the batter.

. Pan Preparation

Prepare cake pans before mixing begins. Grease and flour the pans or line them
with parchment paper as required by the recipe. Proper pan preparation prevents
sticking, promotes even baking, and ensures a clean release of the finished
product.

. Mixing

Follow the specified mixing method carefully (e.g., creaming, foaming, one-stage).
Use the correct mixing speed and duration to avoid overmixing or undermixing.
Overmixing can develop excess gluten and result in a tough texture, while
undermixing may cause uneven ingredients and poor structure.

Baking

Preheat the oven to the correct temperature before placing the cake inside. Place
pans in the center of the oven to ensure even heat distribution. Avoid opening the
oven door during the first two-thirds of the baking time to prevent collapse or
uneven rise.

Cooling

Allow cakes to cool slightly in the pan (usually 10-15 minutes) before unmolding.
Then transfer them to a wire rack to cool completely. Proper cooling prevents
sogginess and helps set the final structure of the cake.

Storage

Once completely cooled, cakes should be stored properly to maintain freshness.
Wrap in plastic wrap or place in airtight containers. Refrigerate or freeze if not
used immediately, especially for cakes with perishable fillings or frostings.
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10.5 Cake Mixing Method

High-Fat Cakes

Creaming Method

Accurately weigh or measure all ingredients and allow them to reach room
temperature.

Beat the fat until smooth and softened. Gradually add the sugar and continue
mixing until the mixture becomes light and fluffy. Scrape the sides and bottom of
the bowl.

When melted chocolate is included in the formula, incorporate it during the
creaming stage.

Add the eggs gradually while mixing. Continue beating until the mixture is light
and airy, then scrape the bowl again.

Add the sifted dry ingredients and liquid ingredients alternately in the correct
sequence.

Divide the dry ingredients into four portions and the liquid ingredients into three
portions.

Begin by adding one portion of the dry ingredients, followed by one portion of the
liquid ingredients.

Continue alternating the additions, making sure that the final addition consists of
dry ingredients.

Scrape the bowl and paddle thoroughly, then portion the batter into the prepared
pans as required.

10.6 Foam-Based Cakes

Foam-based cakes depend mainly on air incorporated into beaten eggs or egg whites for
their volume and light texture. Careful mixing and folding are necessary to preserve the
air bubbles that allow the cake to rise during baking.

Basic Sponge Method

Accurately weigh or measure all ingredients and sift the dry ingredients.
Combine the whole eggs and sugar, then warm the mixture over a bain-marie
while stirring continuously.

Whip the warmed egg mixture at medium-high speed until it reaches the ribbon
stage. Add any flavoring ingredients near the end of the whipping process.
Carefully fold in the sifted dry ingredients without deflating the egg foam.

Pour the batter into an ungreased pan lined with parchment paper, filling a 2-inch
or 5-centimeter-deep pan approximately three-fourths full.

Bake immediately after depositing the batter.

When the cake is likely to collapse, cool it upside down. The need for inversion
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may depend on the type and quality of flour used.
e Once cooled, remove the cake from the pan and use it immediately or wrap and
freeze it for later use.

Separated-Egg Sponge Method

e Accurately weigh or measure all ingredients, bring them to room temperature, and
sift the dry ingredients.

e Whip the whole eggs, egg yolks, and sugar until the mixture reaches the ribbon
stage.

e In aseparate bowl, whip the egg whites and sugar until medium-stiff peaks form.

e Lighten the whole-egg mixture by gently folding in a small portion of the whipped
egg whites.

e Carefully fold in the remaining egg-white foam.

e Add the sifted dry ingredients and fold gently until incorporated. Avoid
overmixing, as this may reduce the volume of the batter.

e Spread or portion the batter onto pans lined with silicone baking mats and bake
immediately.

e After baking, transfer the cakes to a cool surface to prevent excessive drying.

e Use the cakes as required or cover them securely and freeze them for future use.

Chiffon Method

e Accurately weigh or measure all ingredients, bring them to room temperature, and
sift the dry ingredients together.

e Place the dry ingredients in a mixing bowl fitted with a paddle attachment and mix
at medium speed.

e Add the oil and egg yolks, followed by the water and flavoring ingredients.

e Scrape the sides and bottom of the bowl several times to produce a smooth and
uniform batter. Avoid excessive mixing.

¢ In a separate bowl, whip the egg whites and the remaining sugar until medium-
stiff peaks form.

¢ Gently fold the meringue into the prepared cake batter without deflating the foam.

e Pour the batter into ungreased pans lined with parchment paper and bake
immediately.

e Cool the cakes upside down to help maintain their volume and structure.

e Remove them from the pans when completely cooled. Use immediately or wrap
securely and freeze until needed.

Angel Food Method

e Accurately weigh or measure all ingredients, bring them to room temperature, and
sift the flour together with half of the sugar.
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e Whip the egg white until foamy, then add the cream of tartar and salt.

¢ When the egg whites reach the soft-peak stage, gradually add the remaining sugar.

e Continue whipping until soft to medium peaks form. Avoid overwhipping, as
overly stiff egg whites may be difficult to fold and can reduce the cake’s volume.

¢ Gently fold the sifted flour-and-sugar mixture into the whipped egg whites.

e Transfer the batter into ungreased tube pans and bake immediately.

e After baking, invert the pans and allow the cakes to cool completely while upside
down.

e Carefully remove the cakes from the pans once they have cooled.

Summary

This unit explores the fundamental principles of cake mixing, beginning with the
key characteristics that define different types of cakes, such as texture, crumb, and
volume. It details the functions of essential ingredients—flour, sugar, fats, eggs, leavening
agents, and liquids—and how each influences the final product. Preparation steps, or
mise en place, are emphasized to ensure efficient and accurate mixing. General guidelines
for mixing and baking cover techniques to achieve proper aeration, even texture, and
optimal rise. Various cake mixing methods are introduced, including traditional creaming
and foam-based techniques, with special focus on foam cakes that rely on whipped eggs
for structure. The unit concludes with advanced cake mixing concepts to refine skills for
creating complex and high-quality cakes.

#] Unit Activity
Job Title: Prepare Chiffon Cake

Tools and Equipment

Measuring cup Rubber scraper
Bowl Sifter
Measuring spoon Tray

Small Bowls Cooling Rack
Mixing bowl Electric Mixer
Round Pan Wire Whisk
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Ingredients
Batter Mixture:

» 2% Cups Cake Flour (sifted)

1 TBSP. Baking Powder

% Cup Evap. Milk

% Cup Corn 0Oil

10 Pcs. Egg Yolks(large)

1 Cup Granulated White Sugar
1 TSP. Vanilla

¥4 Cup Water

VVVYVYYVY

Meringue:

» % Cup Granulated White Sugar
» 10 PCS. Egg Whites
» 1TSP. Cream of Tartar

Yield: Up to 6 Pieces of 6 x 2.5 inches round pan.
Instructions:
Batter:

Measure all ingredients. Beat the egg yolks, then add the sugar little by little. Beat
the mixture using one direction. Sift flour and baking powder. Alternately add the dry
ingredients and liquid ingredients in the yolk mixture. Add vanilla continue mixing until
blended but not over mixed.

Meringue:

Preheat oven to 150 °c. Place the egg whites into the mixing bowl and beat
medium to high speed. Add the cream of tartar, beat gradually then add the sugar until
stiff but not dry. Fold in the meringue mixture in the yolk mixture. Pour the cake mixture
into a greased and lined pan (bottom only). Remove the bubbles and tap the pan on the
table top 3 times to remove bubbles. Bake for 40-50 minutes or until done. Cool the cake
base upside down.

Pre - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A baker is preparing a butter cake using the creaming method. However, instead
of creaming the butter and sugar until light and fluffy, the ingredients are mixed
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for only a few seconds. How will this most likely affect the finished cake?
a. The cake will have greater volume and a lighter texture.
b. The cake may have poor volume, a dense crumb, and uneven texture due to
insufficient air incorporation.
c. The cake will become sweeter than expected.
d. The cake will require less baking time.
. Which cake mixing method begins by beating fat and sugar together until light and
fluffy to incorporate air into the batter?
a. Muffin Method
b. Creaming Method
c. Sponge Method
d. One-Stage Method

. A student is assigned to prepare a sponge cake. Which ingredient is primarily
responsible for providing volume to the cake?

a. Butter

b. Whipped eggs

c. Baking powder only
d. Vegetable oil

During a laboratory activity, one group overmixed the cake batter after adding the
flour. What is the most likely effect on the finished cake?

The cake will become lighter and more tender.

b. Excess gluten development may produce a tough and coarse-textured cake.
c. The cake will have a brighter color.

d. The cake will rise more quickly during baking.

&

. A commercial bakery chooses the one-stage (all-in) mixing method for producing
large quantities of cakes. What is the primary advantage of this method?
a. Itrequires the longest mixing time.
b. It is efficient, simple, and suitable for commercial production when using
properly formulated cake mixes.
c. Iteliminates the need for measuring ingredients.
d. It produces only sponge cakes.

. Two students prepare identical cake recipes. Student A carefully follows the
correct mixing method, while Student B randomly combines all the ingredients
without following the procedure. Which student is more likely to produce a high-

quality cake?
a. Student A, because proper mixing develops the desired structure, texture,
and volume.

b. Student B, because all cake ingredients perform the same function
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C.
d.

regardless of mixing order.
Both students will obtain identical results.
Neither student because mixing methods do not affect cake quality.

7. A baker notices that a sponge cake collapses immediately after being removed
from the oven. Which is the most likely cause?

a.
b.

The eggs were properly whipped.

The cake was underbaked or the batter lost too much incorporated air
before baking.

Too little sugar was used.

The cake was cooled too slowly.

8. A pastry chef explains that selecting the correct cake mixing method depends on
the formulation of the recipe. Why is this important?

d.

o

Different mixing methods influence the cake's volume, texture, crumb
structure, and overall quality.

All cake recipes use the same mixing procedure.

Mixing methods only affect the appearance of the cake.

Mixing methods eliminate the need for quality ingredients.

9. Which cake mixing method is commonly used for muffins, quick breads, and some
coffee cakes, where dry ingredients are combined separately from the wet
ingredients before mixing together?

a.

b
C.
d

Creaming Method
Sponge Method
Muffin Method

. Flour Batter Method

10. A bakery consistently produces cakes with uniform texture, excellent volume, and
consistent quality because employees strictly follow standardized cake mixing
procedures. Which baking principle is best demonstrated?

d.

o

Standardization and adherence to proper mixing techniques produce
consistent, high-quality baked products.

Cakes can be prepared successfully without following recipes.

Mixing procedures are less important than decorating skills.

Cake quality depends only on expensive ingredients.
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UNIT XI
SYRUP, CREAMS, CUSTARDS, EGG FOAMS, ICING, AND FILLINGS

Overview

Unit XI explores the essential components that enhance the texture, flavor, and
presentation of baked goods—syrups, creams, custards, egg foams, icings, and
fillings. These elements are crucial in both traditional and modern pastry and cake
production. Students will learn the proper preparation methods, functions, and
applications of each component. Emphasis will be placed on accuracy, consistency, and
safety in handling temperature-sensitive and perishable ingredients. Mastery of these
foundational components will allow learners to elevate their products and understand
how each element contributes to overall product quality.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chefis preparing vanilla custard for a fruit tart. During cooking, the mixture
develops lumps and a grainy texture. What is the most likely cause of this problem?

The custard was cooked over excessive heat or not stirred continuously.

. Too much vanilla extract was added.

&

b
c. The custard was refrigerated immediately after mixing.
d. The sugar was added after cooking.

2. A bakery prepares a simple syrup to brush onto sponge cakes before frosting. What
is the primary purpose of applying syrup to baked cakes?

To make the cake heavier and denser.

b. To add moisture, improve flavor, and help extend freshness.

c. Toreplace the frosting.

d. To make the cake bake faster.

o

3. Which type of custard is stirred continuously over heat until it thickens and is
commonly used as a filling for cream puffs, éclairs, and fruit tarts?
a. Baked custard
b. Pastry cream (Créme Patissiere)
c. Whipped cream
d. Buttercream

4. A baker accidentally boils pastry cream over high heat for several minutes. Which
quality defect is most likely to occur?
a. The cream may curdle, scorch, or develop an undesirable texture.
b. The cream will become lighter and fluffier.
c. The cream will require less refrigeration.
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5.

6.

8.

9.

d. The cream will become sweeter.

A customer orders a cake with whipped cream frosting for an outdoor event during
a hot afternoon. Which filling or frosting would provide greater stability under warm
conditions?

a. Whipped cream

b. Buttercream

c. Chantilly cream

d. Meringue foam

A pastry chef explains that tempering eggs is an important step when preparing

custards. Why is this procedure necessary?

a. To prevent the eggs from cooking too quickly and curdling when combined with
hot liquid.

b. To increase the sweetness of the custard.

To reduce the cooking time.

d. To eliminate the need for refrigeration.

o

Two bakers prepare identical pastry cream recipes. Baker A cools the pastry cream
quickly and stores it under refrigeration, while Baker B leaves it at room temperature
for several hours. Which baker is following proper food safety practices?

Baker A, because rapid cooling and refrigeration help prevent bacterial growth.

b. Baker B, because pastry cream should always cool at room temperature.

c. Both bakers are correct.

d. Neither baker is following correct procedures.

L

A bakery receives customer complaints that its cream-filled pastries become soggy
after several hours in the display case. Which is the most likely cause?

a.The filling contains excessive moisture or was added too far in advance of serving.

b. The pastries were baked at a high temperature.

c. The flour used contained too much protein.

d. The sugar content was too low.

Which filling is most appropriate for decorating celebration cakes because it is smooth,
easy to pipe, and holds decorative designs well?

a.Custard sauce

b. Buttercream

c.Simple syrup

d. Fruit glaze
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10. A pastry shop wants to maintain the quality and safety of its cream-filled products.
Which practice is MOST IMPORTANT in ensuring both product quality and consumer
safety?

a.Prepare fillings using standardized recipes, cool them properly, and store them at
recommended refrigeration temperatures.

b. Leave cream fillings at room temperature to improve flavor.

c.Add extra sugar to eliminate bacterial growth.

d. Prepare large batches of fillings and use them for several days without refrigeration.

Learning Objectives
By the end of this Unit, the student will be able to:
INTRODUCTION

In the world of baking and pastry arts, the components beyond the cake or pastry
base are just as important in creating delicious and visually appealing products. This unit
introduces students to the wide variety of complementary elements such as syrups,
creams, custards, egg foams, icings, and fillings. Each of these components plays a vital
role in adding moisture, flavor, texture, and aesthetic value to baked goods. Through this
unit, students will gain the skills and knowledge needed to prepare, handle, and apply
these elements correctly and creatively in a range of baking applications.

11.1 Sugar Solutions

Sugar solutions are fundamental in baking and pastry production. They serve a
variety of purposes—from moistening cakes to adding flavor, sweetness, and sheen. A
sugar solution is typically made by dissolving sugar in a liquid (usually water), sometimes
with additional flavoring or ingredients depending on its intended use. Below are three
common types of sugar solutions used in pastry and dessert applications:

1. Simple Sugar Syrup

Simple syrup is the most basic form of sugar solution. It is typically made by dissolving
equal parts of granulated sugar and water over heat until the sugar fully dissolves.
This syrup is widely used for moistening sponge cakes, glazing fruits, sweetening
beverages, and preserving freshness in baked goods.
There are two basic variations:

e Thin syrup (1:1) - For light moistening or beverages.

e Rich syrup (2:1) - Thicker, used for preserving or glazing.
Proper storage in a clean, airtight container will help prolong its shelf life.
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2. Chocolate Syrup
Chocolate syrup is a sweet, rich liquid made by combining cocoa powder (or melted
chocolate), sugar, and water. Some recipes may include corn syrup or a pinch of salt
to enhance texture and flavor. It is often used in plated desserts, as a topping for ice
cream, and sometimes to flavor drinks or moisten chocolate-based cakes.
For best results, the syrup should be smooth and glossy. It can be stored chilled and
reheated gently if needed.

3. Fruit Syrup
Fruit syrup is made by cooking fruit juice or purée with sugar, sometimes with the
addition of lemon juice or zest to balance the sweetness and enhance flavor. It is
commonly used as a topping for pancakes, waffles, desserts, or as a soak for cakes.
Different fruits can produce different consistencies and colors. Examples include
strawberry syrup, mango syrup, and blueberry syrup. These syrups are often strained
for clarity and can be thickened slightly for more concentrated flavor.

11.2 Basic Creams
1. Whipped Cream

Whipped cream is made by beating heavy cream to incorporate air, which
increases its volume and produces a lighter, softer texture. [t is commonly used as a filling,
topping, or decorative component for cakes, pastries, and desserts.

11.3 Custards
1. Pastry Cream

Pastry cream is a cooked, stirred custard commonly used as a filling or foundation
for many traditional and modern pastry preparations. It has a thick, smooth, and creamy
consistency suitable for cakes, tarts, éclairs, cream puffs, and other desserts.

Pastry Cream Preparation Process

e Place the whole milk and a portion of the sugar in a stainless-steel saucepan and
bring the mixture to a boil.

¢ Inaseparate bowl, combine the remaining sugar and cornstarch.

e Add the egg yolks to the sugar-and-cornstarch mixture and whisk until smooth,
pale, and evenly blended.

¢ Once the milk reaches a boil, gradually pour approximately one-third of it into the
egg-yolk mixture while stirring continuously to temper the eggs.

e Return the tempered mixture to the saucepan containing the remaining milk.

e Cook over heat while stirring constantly. Allow the custard to boil for
approximately two minutes to fully cook the starch and thicken the mixture.
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¢ Remove the saucepan from the heat, add the butter, and stir until it is completely
incorporated.

e Spread the pastry cream onto a clean sheet pan lined with parchment paper.

e Place plastic wrap directly on the surface of the custard to prevent a skin from
forming.

e Refrigerate immediately and keep chilled until needed.

2. Baked Custards

Baked custards are prepared from a mixture that may contain whole eggs, egg
yolks, or both, combined with milk, cream, or a combination of the two. Sugar, flavorings,
and other ingredients may also be added. The mixture is gently baked until the egg
proteins coagulate and form a smooth, delicate, and creamy structure.

1. Créme Briilée

Creme brilée is a baked custard dessert made from cream, egg yolks, sugar, and
flavoring, usually vanilla. After the custard is chilled, sugar is sprinkled over the surface
and heated until it melts and forms a thin, hard caramel layer. It is best known for the
contrast between its crisp topping and soft, creamy center.

2. Créme Caramel

Créme caramel is a smooth baked custard prepared in a mold coated with
caramelized sugar. During baking, the caramel melts and forms a light syrup. Once the
custard has cooled and set, it is turned upside down onto a serving plate, allowing the
caramel sauce to flow over the dessert.

11.4 Egg-Foam
1. French Meringue

French meringue, also called common meringue, is prepared by whipping egg
whites with sugar. A basic formula uses at least equal amounts of egg whites and sugar,
although the proportion of sugar may be increased depending on the desired stability and
texture.

French Meringue Preparation Process

e Place the egg whites and approximately one-third of the sugar in the stainless-
steel bowl of a mixer fitted with a whip attachment.

¢ Whip at medium speed until the air bubbles become smaller and more uniform.

¢ Increase the mixer speed and continue whipping until stiff peaks form.

e Gradually add the remaining sugar and continue mixing until it is completely
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incorporated.

e Use the meringue immediately according to the intended application.

e When the meringue is being used for piping, keep the unused portion mixing at a
very low speed to help maintain its smooth texture and prevent separation or
coagulation.

2. Swiss Meringue

Swiss meringue is made by heating egg whites and sugar together before
whipping. Heating dissolves the sugar and produces a smooth, glossy, and stable
meringue suitable for piping, fillings, toppings, and buttercream.

Swiss Meringue Preparation Process

¢ Combine the egg whites and sugar in a stainless-steel mixing bowl.

e Place the bowl over a pan of simmering or gently boiling water.

e Heat the mixture to a temperature between 120°F and 160°F, or approximately
49°C to 71°C, while whisking continuously to prevent the egg whites from
coagulating.

e Once the required temperature is reached and the sugar has dissolved, transfer
the bowl to a mixer fitted with a whip attachment.

e Whip at medium-high speed until the meringue becomes glossy and forms stiff
peaks.

e When using the meringue for piping, keep any unused portion moving at low
speed to help preserve its consistency.

11.5 Icings

Icing, sometimes referred to as frosting, includes a wide variety of preparations
used to fill, coat, finish, or decorate cakes, pastries, cookies, and other baked products.

1. Buttercream

Buttercream is a smooth icing made primarily from fat and sugar. Depending on
the formula, additional ingredients such as egg whites, milk, cream, or flavorings may be
included to improve its texture, stability, and taste.

Buttercream Preparation Process

e Siftthe powdered sugar to remove lumps, then place it in a mixing bowl fitted with
a paddle attachment.

e Add the fat and mix until the ingredients are thoroughly combined.

e Increase the mixer to medium-high speed and whip until the buttercream
becomes smooth and light.

e When pasteurized liquid egg whites are included in the formula, add them
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gradually while mixing.
¢ Continue whipping until the desired consistency and volume are achieved.

2. Swiss Meringue Buttercream

Swiss meringue buttercream is a light, smooth, and stable icing produced by
combining Swiss meringue with softened butter. It has a less sugary taste than traditional
powdered-sugar buttercream and is commonly used for filling, frosting, and decorating
cakes.

Swiss Meringue Buttercream Preparation Process

e Prepare the Swiss meringue according to the standard procedure.

¢ Continue whipping until the meringue reaches full volume and has cooled to room
temperature.

¢ Gradually add the softened butter while the mixer is running.

e Continue whipping until all the butter has been incorporated and the buttercream
becomes smooth, light, and fluffy.

3. Fondant

4. Chocolate Glaze

5. Chocolate Ganache
6. Royal Icing

7. Boiled Icing

11.6 Cake Fillings

Cake fillings add flavor, texture, and moisture to baked goods, transforming simple
cakes into layered desserts with character and complexity. Whether creamy, fruity, or
rich in chocolate, each filling enhances the overall eating experience and complements
the cake's structure and taste. Choosing the right filling is essential to balancing flavor,
stability, and presentation.

List of Cake Fillings:
1. Buttercream

e Description: A rich, creamy filling made by creaming butter with sugar and
sometimes egg whites or yolks.

e Use: Versatile and stable, buttercream is commonly used in layered cakes and
cupcakes. It can be flavored and colored easily.
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Ganache

e Description: A smooth mixture of chocolate and cream that can be thick or
pourable depending on the ratio.

e Use: Offers a luxurious, glossy filling with deep chocolate flavor. Ideal for rich
cakes like chocolate fudge or truffle cakes.

. Whipped Cream

e Description: Light and airy cream whipped to soft or stiff peaks, often
sweetened and flavored.

e Use: Best for light, fresh cakes such as sponge cakes or fruit-based desserts.
Not as stable for long storage.

Fruit Preserves and Compotes

e Description: Cooked fruits or fruit purees, sometimes thickened with pectin or
cornstarch.

e Use: Adds moisture and tartness, pairs well with sponge and chiffon cakes.
Popular in jelly rolls or layered cakes.

Pastry Cream (Créme Patissiéere)

e Description: A thick, creamy custard made from milk, eggs, sugar, and
cornstarch.

e Use: Common in Boston cream pie, éclairs, and layer cakes. Can be flavored
with chocolate, coffee, or citrus.

Cream Cheese Filling

e Description: A tangy-sweet mixture made with cream cheese, butter, and
powdered sugar.

e Use: Often used in red velvet, carrot, or spice cakes. Rich and flavorful but
softer in consistency.

Mousse

e Description: A light, airy mixture made by folding whipped cream or egg
whites into a flavored base like chocolate or fruit.

e Use: Perfect for chilled cakes or entremets. Delicate, so usually stored
refrigerated.
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8. Custard

e Description: A smooth and creamy filling made with milk and eggs, usually
baked or cooked on the stove.

e Use: Used in flans, tart fillings, or layered inside cakes like tres leches. Needs
refrigeration.

9. Chiffon or Bavarian Cream

e Description: A stabilized cream made by combining custard, gelatin, and
whipped cream.
e Use: Lighter than pastry cream, used in molded desserts and chilled cakes.

10.Jam or Jelly

e Description: Fruit preserves that have been cooked to a spreadable
consistency.

e Use: Commonly spread between cake layers for added flavor and moisture,
especially in sponge cakes.

11. Nut-based Fillings (Praline, Almond Cream)
e Description: Made with ground nuts, sugar, and butter or cream.

e Use: Offers a rich, crunchy texture. Often used in layered tortes and specialty
cakes.

12. Caramel Filling
e Description: A thick, buttery filling made from cooked sugar, cream, and butter.

o Use: Provides a sweet, decadent flavor that pairs well with chocolate or apple
cakes.

Summary

This unit covered the essential pastry components that enhance the flavor,
texture, moisture, and appearance of baked products. Learners explored the preparation,
functions, and applications of sugar solutions, basic creams, custards, egg foams, icings,
and cake fillings used in baking and pastry production. Emphasis was placed on proper
techniques, ingredient functionality, food safety, and sanitation to ensure consistent,
high-quality results. Mastery of these fundamental components enables learners to
create professionally finished cakes and pastries while applying industry-standard
practices in the bakery and pastry industry.
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Unit Activity

Job Title : Preparing Cream Filling

Tools and Equipment
Mixing bowls

Whisk

Measuring cups and spoons
Digital weighing scale

Saucepan

Rubber spatula or wooden spoon
Stove or induction cooker
Container for cooling

Plastic wrap (optional)

Ingredients

Y

YV YV VYV

75 g White Sugar

35 g All-Purpose Flour
2 g Salt

150 g Evaporated Milk
150 g Water

1 Egg Yolk

1 tsp Vanilla Extract

Procedure

Wash and sanitize your hands, work area, and equipment before starting.

In a mixing bowl, combine the egg yolk, sugar, vanilla, evaporated milk, and salt.
Mix until well blended.

In a separate bowl, dissolve the flour in the water, ensuring there are no lumps.
Gradually pour the flour mixture into the milk mixture while stirring continuously.
Transfer the mixture to a saucepan.

Cook over low heat, stirring constantly to prevent lumps and scorching.

Continue cooking until the mixture becomes thick, smooth, and glossy.

Remove from heat and transfer to a clean container.

Cover the surface with plastic wrap or parchment paper to prevent a skin from
forming.

Allow the cream filling to cool completely before using it as a filling for cakes,
pastries, or bread.
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Post - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chefis preparing vanilla custard for a fruit tart. During cooking, the mixture
develops lumps and a grainy texture. What is the most likely cause of this problem?

a.

b
C.
d

The custard was cooked over excessive heat or not stirred continuously.

. Too much vanilla extract was added.

The custard was refrigerated immediately after mixing.

. The sugar was added after cooking.

3. A bakery prepares a simple syrup to brush onto sponge cakes before frosting. What
is the primary purpose of applying syrup to baked cakes?

a.
. To add moisture, improve flavor, and help extend freshness.

b
C.
d

To make the cake heavier and denser.

To replace the frosting.

. To make the cake bake faster.

4. Which type of custard is stirred continuously overheat until it thickens and is
commonly used as a filling for cream pulffs, éclairs, and fruit tarts?

a.
b.
C.
d. Buttercream

Baked custard
Pastry cream (Créme Patissiere)
Whipped cream

5. A baker accidentally boils pastry cream over high heat for several minutes. Which
quality defect is most likely to occur?

a.
. The cream will become lighter and fluffier.

b
C.
d

The cream may curdle, scorch, or develop an undesirable texture.

The cream will require less refrigeration.

. The cream will become sweeter.

6. A customer orders a cake with whipped cream frosting for an outdoor event during
a hot afternoon. Which filling or frosting would provide greater stability under warm

conditions?

a. Whipped cream
b. Buttercream

c. Chantilly cream
d. Meringue foam
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7. A pastry chef explains that tempering eggs is an important step when preparing
custards. Why is this procedure necessary?

10.

a.

o

To prevent the eggs from cooking too quickly and curdling when combined with
hot liquid.

To increase the sweetness of the custard.

To reduce the cooking time.

To eliminate the need for refrigeration.

Two bakers prepare identical pastry cream recipes. Baker A cools the pastry cream
quickly and stores it under refrigeration, while Baker B leaves it at room temperature
for several hours. Which baker is following proper food safety practices?

a.

b
C.
d

Baker A, because rapid cooling and refrigeration help prevent bacterial growth.
Baker B, because pastry cream should always cool at room temperature.

Both bakers are correct.

Neither baker is following correct procedures.

A bakery receives customer complaints that its cream-filled pastries become soggy
after several hours in the display case. Which is the most likely cause?

a.
b.
C.
d. The sugar content was too low.

The filling contains excessive moisture or was added too far in advance of serving.
The pastries were baked at a high temperature.
The flour used contained too much protein.

Which filling is most appropriate for decorating celebration cakes because it is
smooth, easy to pipe, and holds decorative designs well?

i

b
C.
d

Custard sauce
Buttercream
Simple syrup
Fruit glaze
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UNIT XII
DECORATIONS

Overview

Decorations play a vital role in the world of baking and pastry arts, transforming
baked goods into visually stunning creations. This module explores the principles, tools,
and techniques involved in decorating cakes, pastries, and desserts, with emphasis on
both fundamental and advanced methods.

Learners will gain hands-on experience and theoretical understanding of various
decoration styles, from basic piping and icing to elaborate sugar work, fondant sculpting,
and tiered cake assembly. By mastering decoration techniques, students will be equipped
to elevate product presentation, enhance creativity, and meet professional patisserie
standards.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A customer orders a wedding cake that requires smooth sides, sharp edges, and
intricate piping designs. Which type of frosting is most suitable for creating
detailed decorations and maintaining stability at room temperature?

a. Whipped cream
b. Buttercream

c. Custard

d. Fruit glaze

2. A pastry student is piping rosettes on a cake but notices that the buttercream is

too soft and the decorations lose their shape. What is the best solution?
a. Add more milk to the buttercream.
b. Chill the buttercream briefly before piping.
c. Increase the oven temperature.
d. Continue piping because the frosting will harden immediately.
3. Which decorating tool is most appropriate for creating decorative borders,
flowers, and lettering on cakes?
a. Bench scraper
Rolling pin
Piping bag with decorating tips

2o o

Dough scraper
4. A bakery prepares fondant-covered cakes for display. Which characteristic is the
main advantage of using fondant?
a. It produces a smooth, elegant finish and can be molded into decorative
designs.
b. It melts easily at room temperature.
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c. Itreplaces the need for cake frosting.
d. Itgives cakes a crispy texture.
5. A cake decorator accidentally applies the final layer of frosting before the crumb
coat has been chilled. What is the most likely result?
a. The cake will have a perfectly smooth finish.
b. Cake crumbs may mix with the final frosting, resulting in a rough
appearance.
c. The frosting will become shinier.
d. The cake will bake more evenly.

6. Abakery receives an order for a birthday cake that will be displayed outdoors for
several hours on a warm afternoon. Which decorating material would provide
the greatest stability?

a. Whipped cream

b. Buttercream or fondant
c. Pastry cream

d. Custard filling

7. Astudentis decorating cupcakes using different piping tips. Which piping tip is
most commonly used for writing names and messages on cakes?

a. Startip

b. Leaftip

c. Round tip
d. Petal tip

8. A customer comments that although the cake tastes delicious, its decorations
appear uneven and unattractive. Which principle of cake decoration should the
decorator improve?

a. Balance, symmetry, and neatness in design.
b. Increasing the baking temperature.

c. Reducing the amount of flour.

d. Using more sugar in the cake batter.

9. A pastry chef reminds students that decorations should complement rather than
overpower the cake. Which statement best reflects the purpose of cake
decoration?

a. Decorations enhance the cake's visual appeal while maintaining harmony
with its flavor and theme.

b. Decorations are more important than the quality of the cake itself.

c. Decorations should completely cover the cake to hide imperfections.

d. Decorations eliminate the need for proper baking techniques.

10. A commercial bakery consistently produces beautifully decorated cakes because
decorators follow standardized techniques, use appropriate tools, and practice
precision and creativity. Which statement best explains the importance of these
practices?

a. Proper decorating techniques improve product appearance, customer
satisfaction, and market value.
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b. Decorations are only important for competitions.
c. Cake decoration replaces the need for quality ingredients.
d. Attractive decorations guarantee good flavor regardless of the cake quality.

Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Use advanced decoration technique in cake decorating
SGD12 Responsible Consumption and Production

LO2 Follow the steps in making paper cones
SGD12 Responsible Consumption and Production

INTRODUCTION

In the world of baking and pastry, decoration is both an art and a sKkill that
enhances the aesthetic and sensory appeal of baked goods. While taste is essential, a
product’s visual presentation greatly influences how it is perceived and enjoyed. From a
simple swirl of frosting to intricate sugar sculptures and multi-tiered cake designs,
decorations transform everyday desserts into memorable masterpieces.

This module introduces students to a wide range of decorative techniques—
starting from foundational skills like icing application and piping, and progressing to
advanced methods such as fondant modeling, tier assembly, and sugar artistry. Through
this, learners will not only develop technical proficiency but also explore their creativity
and attention to detail, which are essential traits of a successful pastry artist.

By the end of this unit, students will understand the importance of preparation,
tool handling, design principles, and safe work practices in creating professionally
finished desserts.

12.1 Advanced Decorations

In the world of baking, advanced decorations represent the pinnacle of
craftsmanship and artistry. More than just visual enhancements, these intricate elements
reflect technical mastery, creative vision, and attention to detail. Advanced decorating
techniques are used to transform simple desserts into showpieces that not only please
the palate but also captivate the eye.
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As the demand for customized and high-end desserts grows, especially in events

like weddings, birthdays, and culinary showcases, the role of advanced decorations
becomes more prominent. These techniques allow bakers and pastry chefs to personalize
products, express creativity, and elevate the overall value and impact of their creations.

Following are methodology applied in advance decorations

1.

Sugar Art and Pulled Sugar

e Pulled, blown, and spun sugar are advanced sugar work techniques used to
create flowers, ribbons, cages, and abstract forms.

e Requires precision temperature control and quick hands to shape before
hardening.

Chocolate Work

¢ Includes tempering, molding, sculpting, and creating chocolate garnishes like
curls, fans, and shards.

e Chocolate decorations can add elegance, structure, and flavor contrast.

Piping Techniques

e Advanced piping with royal icing, buttercream, or ganache includes intricate
borders, lacework, filigree, and flowers.

e Requires steady hands and consistent pressure control.

Fondant and Gum Paste Decorations

¢ Rolled fondant can be molded and sculpted into elaborate designs including
figures, flowers, and draped effects.

e Gum paste allows for more delicate, thin, and life-like creations due to its fast-
drying properties.

Airbrushing and Painting

e Edible airbrush colors or hand-painted elements using food-safe brushes add
depth, shadows, gradients, and artistic flair.

e Often used for themed cakes, portraits, and scenery.

Gold and Metallic Leaf

o Edible gold, silver, and bronze leaf are used to add luxury and high-end
finishes to desserts.

e Applied with fine tools and great care to avoid tearing.

[somalt and Modernist Techniques

e Isomaltis a sugar substitute often used in sugar sculptures due to its clarity
and stability.

e Modern techniques may also involve silicone molds, freeze-dried powders,
and textured mats for added innovation.
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12.2 Decorating Tools

1.

10.

11.

12.

13.

14.
15.

Piping Bags and Nozzles (Tips)

Used for applying buttercream, royal icing, and ganache in decorative patterns.

Nozzles come in various shapes—round, star, petal, leaf—to create borders,

flowers, and inscriptions.

Spatulas

Essential for spreading icing evenly and smoothing surfaces on cakes.

Fondant Smoother

Helps achieve a sleek, wrinkle-free finish when covering cakes with fondant.

Modeling Tools

For shaping fondant, gum paste, or marzipan into figures, flowers, or detailed

textures.

Cake Turner

A rotating platform that enables decorators to apply designs evenly and

comfortably around all sides of the cake.

Bench Scrapers and Icing Combs

Bench scrapers level icing on the sides of cakes, while icing combs add decorative

textures or ridges.

Airbrush Kit

Used for advanced coloring techniques, such as gradients or stenciled effects, with

edible spray colors.

Decorating Brushes

Ideal for hand-painting fine details, adding edible dusts, or applying glazes.

Tweezers and Precision Tools

Allow for accurate placement of small decorations like sugar pearls, edible beads,

and gold leaf.

Cutters and Molds

Provide clean, consistent shapes when working with fondant or gum paste.

Stencils

Used with icing, airbrush, or powdered sugar to create repeatable patterns.

Silicone Mats and Texture Sheets

Used to emboss fondant or chocolate with intricate textures and patterns.

Cake Tier Support Tools

e (Cake Boards and Drums: Provide stable foundations for each tier.

e Dowel Rods and Pillars: Inserted into lower tiers to support upper levels and
prevent collapsing.

e Tier Separators: Decorative or structural elements used between tiers for
visual appeal or added stability.

Leveling Tools: Ensure each tier is even before stacking.

Cake Lifters: Help transfer tiers safely without damaging the decoration
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12.3 Sugar Work

Sugar work is a highly skilled area of pastry and confectionery arts that involves
the transformation of sugar into artistic or decorative pieces. It requires precision,
temperature control, and careful handling to achieve intricate designs used to adorn
desserts, cakes, and showpieces.

Sugar work is not only an opportunity for pastry chefs to demonstrate technical
mastery but also a medium for creative expression. It is frequently showcased in culinary
competitions, luxury banquets, and professional patisseries.

Types of Sugar Work

e Pulled Sugar
Sugar is heated, poured onto a silicone mat, and pulled repeatedly to incorporate
air, giving it a shiny, satin-like finish. It is then shaped into ribbons, bows, flowers,
and other elegant decorations.

e Blown Sugar
Similar to glass blowing, this technique involves inflating a portion of cooked
sugar using a sugar pump to form delicate, hollow shapes like fruits, spheres, or
animals.

e Cast Sugar (Poured Sugar)
Molten sugar is poured into molds or silicone forms to set. It can create structured,
geometric designs such as plaques, bases, or columns.

e Spun Sugar
Thin strands of sugar are created by flicking caramelized sugar rapidly with a
whisk or fork to produce fine, thread-like decorations used to garnish plated
desserts.

e Rock Sugar (Crystallized Sugar)
Sugar is recrystallized in a supersaturated solution to form decorative, edible
crystals.

e Pastillage
A sugar-based dough that dries hard and is often used for structural or sculptural
elements like signage, figurines, or building components.

Basic Ingredients

e (Granulated Sugar

e Water

¢ Glucose or Corn Syrup (to prevent crystallization)

e C(Cream of Tartar or Acid (to invert sugar and improve pliability)
e Colorants (gel or powdered food coloring)

e Flavors (optional, for edible pieces)
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Tools and Equipment

e (Candy thermometer or digital probe

e Heat-resistant spatula and gloves

e Silicone mats or marble slab

e Sugar pump (for blown sugar)

e Metal rings and molds

e Blow torch or heat lamp (to maintain pliability)

Safety Considerations

Sugar reaches extremely high temperatures during preparation (often over 150°C
or 300°F). Protective gloves, long sleeves, and caution are essential to prevent burns.
Proper ventilation is also important due to the fumes that may be released.

Applications

e Showpieces and centerpiece sculptures
e Wedding and celebration cake toppers
o Plated dessert garnishes

e Artistic competition displays

Summary

This unit introduced the principles and techniques of cake and pastry decoration,
emphasizing the importance of creativity, precision, and presentation in producing
professional-quality baked products. Learners explored advanced decorating methods,
including sugar art, chocolate work, piping, fondant and gum paste modeling,
airbrushing, metallic finishes, and modern decorating techniques. The unit also covered
the proper use of decorating tools and equipment, as well as the fundamentals of sugar
work, including its types, ingredients, tools, applications, and safety practices. By
mastering these concepts and techniques, learners develop the technical skills and
artistic ability needed to create visually appealing cakes and pastries that meet industry
standards.
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Unit Activity
Activity: Prepare Chocolate Decorations

Tools and Equipment

Double boiler or microwave-safe bowl
Heatproof spatula

Piping bag or paper cone

Baking paper or acetate sheet

Offset spatula

Palette knife

Refrigerator

Gloves (optional)

Ingredients

» 200 g Dark Chocolate or Compound Chocolate
» 20 g Unsalted Butter (to improve gloss and workability)

Procedure
a. Wash and sanitize your hands, work area, and equipment before starting.
b. Chop the chocolate into small, uniform pieces.
c. Meltthe chocolate and butter using a double boiler or microwave until smooth.
d. Transfer the chocolate mixture into a piping bag or paper cone.
e. Pipe decorative designs such as curls, spirals, zigzags, lattice patterns, leaves,

or letters onto parchment paper or an acetate sheet.
Allow the decorations to set at room temperature or refrigerate for 5-10

-

minutes until firm.

g. Carefully peel the chocolate decorations from the parchment paper.

h. Store the finished decorations in a cool, dry place or use them immediately to
decorate cakes and pastries.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A customer orders a wedding cake that requires smooth sides, sharp edges, and
intricate piping designs. Which type of frosting is most suitable for creating
detailed decorations and maintaining stability at room temperature?

a. Whipped cream
b. Buttercream
c. Custard
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d. Fruitglaze

. A pastry student is piping rosettes on a cake but notices that the buttercream is
too soft and the decorations lose their shape. What is the best solution?

a. Add more milk to the buttercream.

b. Chill the buttercream briefly before piping.

c. Increase the oven temperature.

d. Continue piping because the frosting will harden immediately.

. Which decorating tool is most appropriate for creating decorative borders,
flowers, and lettering on cakes?

a. Bench scraper

b. Rolling pin

c. Piping bag with decorating tips

d. Dough scraper

. A bakery prepares fondant-covered cakes for display. Which characteristic is the
main advantage of using fondant?
a. Itproduces a smooth, elegant finish and can be molded into decorative
designs.
b. It melts easily at room temperature.
It replaces the need for cake frosting.
d. Itgives cakes a crispy texture.

o

. A cake decorator accidentally applies the final layer of frosting before the crumb
coat has been chilled. What is the most likely result?

a. The cake will have a perfectly smooth finish.

b. Cake crumbs may mix with the final frosting, resulting in a rough appearance.
c. The frosting will become shinier.

d. The cake will bake more evenly.

. A bakery receives an order for a birthday cake that will be displayed outdoors for
several hours on a warm afternoon. Which decorating material would provide
the greatest stability?

a. Whipped cream

b. Buttercream or fondant

c. Pastry cream

d. Custard filling

. A student is decorating cupcakes using different piping tips. Which piping tip is
most commonly used for writing names and messages on cakes?

a. Startip

b. Leaftip
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C.

d.

Round tip
Petal tip

8. A customer comments that although the cake tastes delicious, its decorations
appear uneven and unattractive. Which principle of cake decoration should the
decorator improve?

10.

a.

b.
C.
d

Balance, symmetry, and neatness in design.
Increasing the baking temperature.
Reducing the amount of flour.

Using more sugar in the cake batter.

A pastry chef reminds students that decorations should complement rather than
overpower the cake. Which statement best reflects the purpose of cake

decoration?

a. Decorations enhance the cake's visual appeal while maintaining harmony
with its flavor and theme.

b. Decorations are more important than the quality of the cake itself.

c. Decorations should completely cover the cake to hide imperfections.

d. Decorations eliminate the need for proper baking techniques.

A commercial bakery consistently produces beautifully decorated cakes because

decorators follow standardized techniques, use appropriate tools, and practice
precision and creativity. Which statement best explains the importance of these

practices?

a. Proper decorating techniques improve product appearance, customer
satisfaction, and market value.

b. Decorations are only important for competitions.

c. Cake decoration replaces the need for quality ingredients.

d. Attractive decorations guarantee good flavor regardless of the cake quality.
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UNIT XIII
CAKE ASSEMBLY

Overview

This module focuses on the essential techniques, components, and principles
involved in the successful assembly of cakes. Whether for simple layer cakes or complex
multi-tiered designs, cake assembly is a fundamental skill that combines both precision
and creativity.

Students will explore the step-by-step process of assembling cakes—from
preparing sponges and fillings to stacking, layering, masking, and finishing with icings or
decorations. Emphasis will be placed on consistency, cleanliness, structural stability, and
the professional standards expected in modern baking and pastry arts.

The module also integrates food safety practices, proper handling and storage of
ingredients, and the efficient use of tools and equipment. Learners will be guided through
traditional and contemporary techniques, including the use of molds, cake rings, and
acetate sheets for modern-style entremets and mousse cakes.

In alignment with Sustainable Development Goal (SDG) 12: Responsible
Consumption and Production, students will also be encouraged to practice sustainability
through portion control, proper inventory management, and minimizing food waste
during cake preparation and assembly.

By the end of this module, students will gain confidence and competence in
assembling cakes that are not only visually appealing but also structurally sound and
economically produced—preparing them for careers in professional baking, pastry arts,
or entrepreneurship in the food sector.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A baker assembles a three-layer cake but notices that the finished cake leans to one
side after frosting. Which practice would have best prevented this problem?
a. Using uneven cake layers without trimming.
b. Leveling each cake layer before stacking and applying filling evenly.
c. Adding more frosting to one side of the cake.
d. Placing all the filling in the center of the cake.

2. Before filling and frosting a cake, a pastry chef trims the domed tops of the cake
layers. What is the primary purpose of this step?
a. To make the cake sweeter.
b. To create even layers for a stable and attractive cake.
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c. Toreduce the baking time.
d. To increase the thickness of the frosting.
. Which tool is most commonly used to spread frosting evenly between cake layers
and on the surface of a cake?
a. Rolling pin
b. Offset spatula
c. Pastry brush
d. Dough scraper

. A student applies a thin layer of frosting over the cake before adding the final coat.
What is the purpose of this crumb coat?

a. Toincrease the sweetness of the cake.

b. To seal in loose crumbs and create a smooth base for the final frosting.

c. To make the cake bake evenly.

d. To prevent the filling from melting.

. A cake is assembled immediately after baking while the cake layers are still warm.
What is the most likely result?

a. The frosting may melt, causing the cake to become unstable.

b. The cake will become firmer.

c. The frosting will set more quickly.

d. The cake layers will absorb less filling.

. Two students assemble identical cakes. Student A chills the cake after applying the
crumb coat before adding the final frosting, while Student B skips this step. Which
student is more likely to achieve a smoother finish?

a. Student A, because chilling stabilizes the frosting and helps produce a smooth

finish.
b. Student B, because warm frosting spreads more evenly.
Both students will produce the same result.

. Neither student because chilling has no effect on cake assembly.

a o

. A bakery receives a complaint that slices of its layered cakes collapse when served.
Which assembly error is the most likely cause?
a. The cake layers were uneven, and too much filling was placed between them.
b. The cake was decorated with buttercream.
c. The cake was cooled before assembly.
d. The cake was baked at the correct temperature.

. A pastry chef reminds students to apply filling evenly between cake layers. Why is
this important?

a. It ensures the cake remains balanced, stable, and attractive when sliced.

b. Itreduces the baking time.
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c. Iteliminates the need for frosting.
d. It prevents the cake from browning.

9. Which of the following is the correct sequence in assembling a layered cake?
a. Decorate — Bake — Fill — Frost
b. Bake — Cool — Level — Fill - Crumb Coat — Final Frosting — Decorate
c. Bake — Decorate — Cool — Frost
d. Cool = Decorate — Bake — Fill

10. A commercial bakery consistently produces attractive and stable celebration cakes
because employees follow standardized cake assembly procedures. Which
statement best explains the importance of proper cake assembly?

a. Proper cake assembly improves product appearance, stability, slicing quality,
and customer satisfaction.

b. Cake assembly is less important than cake decoration.

c. Cake assembly eliminates the need for quality ingredients.

d. Proper assembly guarantees good flavor even if the cake is poorly baked.

Learning Objectives

By the end of this Unit, the student will be able to:
LO1 Discuss the importance cake assembly
SGD12 Responsible Consumption and Production

LO2 Organize steps in cake assembly
SGD12 Responsible Consumption and Production

LO3 Prepare Cake
SGD12 Responsible Consumption and Production

LO4 Apply balance in assembling cake
SGD12 Responsible Consumption and Production

INTRODUCTION

Cake assembly is a vital stage in the art of baking where individual components—
such as sponge, fillings, frostings, and decorative elements—are brought together to
create a finished product that is both visually appealing and structurally sound. It
requires not only technical precision but also an eye for design, balance, and texture.

In this module, students will learn the foundational skills necessary to assemble a
wide variety of cakes, from simple layered confections to intricate multi-tiered and
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molded creations. Each step of the process—from leveling and layering to masking and
decorating—will be guided by professional standards and best practices.

More than just putting pieces together, cake assembly is where creativity meets
craftsmanship. Through hands-on learning, students will develop an understanding of
how different textures, flavors, and design techniques come together in harmony.

This module also highlights the importance of sustainability and responsibility in
food production, encouraging learners to apply SDG 12: Responsible Consumption and
Production by minimizing waste and using resources wisely during the assembly
process.

By mastering cake assembly, students will gain the confidence and competence
needed to succeed in professional pastry kitchens, bakery businesses, or personal
ventures in the culinary field.

13.1 Composition and Balance in Cake Assembly

The successful assembly of a cake depends not only on appearance but also on
how well its different components work together. The cake layers, filling, icing,
decorations, and garnishes should be carefully selected to create a balanced product in
terms of flavor, texture, color, stability, and presentation. As the complexity of the cake
increases, these considerations become more important.

Flavor of the Cake, Filling, and Icing. The flavors of all components should complement
one another. For example, chocolate cake may be paired with coffee, caramel, berry, or
vanilla filling, while citrus cake may work well with cream cheese, fruit preserves, or light
buttercream. Flavors should be balanced so that no single element becomes
overpowering. The sweetness, richness, acidity, and intensity of each component should
also be considered.

Texture of the Cake, Filling, and Icing. Texture affects both the eating quality and
structural stability of the cake. A soft and delicate sponge cake should be paired with a
light filling, while a dense cake may support heavier fillings and icings. The filling should
be firm enough to remain between the layers without leaking or causing the cake to slide.
Icing should also be smooth, spreadable, and suitable for the type of cake being
assembled.

Color Scheme of the Cake, Filling, and Icing. The colors used in the cake should create
a unified and visually pleasing appearance. The outer icing, interior layers, filling,
decorations, and garnishes should follow an appropriate color theme. Color choices may
be based on the occasion, client preference, season, or overall design concept. Excessive
or poorly matched colors may make the finished cake appear disorganized.
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Assembly Style. Assembly style refers to how the cake layers and components are
arranged. Cakes may be assembled as single-layer, multilayer, stacked, tiered, rolled,
molded, or shaped products. The chosen method should suit the cake’s purpose, size,
weight, and design. Proper alignment, leveling, and support are necessary to prevent
uneven layers, leaning, cracking, or collapse.

Decoration and Garnish. Decorations and garnishes enhance the appearance and
identity of the cake. These may include piped icing, chocolate pieces, fresh or candied
fruit, nuts, sugar flowers, fondant elements, edible prints, sprinkles, and other finishing
materials. Decorations should be appropriate for the cake’s flavor, theme, and structure.
They should also be food-safe, securely attached, and applied in a way that does not make
the cake difficult to slice or serve.

13.2 Cake Assembly

Cake assembly is the process of combining baked cake layers with fillings, icing,
supports, and decorations to produce a complete finished product. Proper assembly
requires precision, organization, and careful handling. The cake layers should be fully
cooled, leveled, and prepared before filling and icing. Each component must also have the
correct consistency and temperature to ensure that the cake remains stable during
preparation, storage, transport, and serving.

Mise en Place. Before beginning cake assembly, the pastry chef should complete the
necessary mise en place. This French term means “everything in its place” and refers to
preparing and organizing all ingredients, components, tools, and equipment before work
begins. Proper mise en place improves efficiency, prevents delays, reduces mistakes, and
helps maintain cleanliness and product quality.

The following items are generally required for cake assembly:

e C(Cake bases: These include baked cake layers, sponge sheets, cake rounds, or other
prepared foundations. They should be completely cooled, evenly trimmed, and
leveled before assembly.

e Fillings and icing: Fillings may include buttercream, pastry cream, ganache, fruit
preserves, mousse, whipped cream, or custard. Icings should be prepared in advance
and adjusted to the correct consistency for spreading, piping, or coating.

e Decorations and garnishes: All decorative materials should be prepared, measured,
and arranged before assembly. Fragile items should be handled carefully and added
at the proper stage.

e Hand tools, equipment, and cake boards: Common tools include offset spatulas,
serrated knives, scrapers, piping bags, piping tips, turntables, rulers, brushes, dowels,
and cake boards. Cake boards should be strong enough to support the finished cake
and appropriately sized for the product.
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Good mise en place allows the decurator to assemble the cake smoothly and consistently
while preserving the appearance, structure, and quality of the final product.

Splitting and Filling Cake

Splitting is the process of cutting a baked cake horizontally into two or more even
layers. This allows fillings to be placed between the layers and helps create a more
attractive and flavorful finished cake.

Before splitting, the cake should be completely cooled to prevent tearing or
crumbling. A long serrated knife or cake leveler may be used. The cake is placed on a flat
surface or turntable, then marked around the sides to guide an even cut. The knife is
moved gently back and forth while the cake is rotated until the layer is fully separated.
Each layer should have a uniform thickness to maintain balance and stability during
assembly.

Filling involves spreading or piping a prepared mixture between the split cake
layers. Common fillings include buttercream, whipped cream, pastry cream, ganache,
fruit preserves, mousse, and custard.

Before adding the filling, the cake layer may be brushed with syrup to improve
moisture and flavor. A border of firm icing may also be piped around the edge to prevent
soft fillings from leaking. The filling should be distributed evenly and kept at an
appropriate thickness. Afterward, the next cake layer is placed carefully on top and
aligned properly. Excess filling should be avoided because it may cause the layers to slide
or make the cake unstable.

Coating the Cake base

After the cake has been filled and assembled, apply a thin first layer of icing over
the entire surface. This initial layer, commonly called a crumb coat, helps seal in loose
crumbs and creates a smooth base for the final coating. Once the crumb coat has been
applied, allow the cake to set in the refrigerator for at least 30 minutes to one hour. After
the icing has firmed, the final coating and decorations may be added.

Decoration of Cakes

Cake decorating is a specialized skill that requires creativity, precision, and careful
planning. Decorations should suit the cake’s purpose, theme, flavor, and overall design.
They should be applied neatly and in moderation to avoid making the cake look
overcrowded or unbalanced.
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13.3 Wedding Cake

Wedding cakes traditionally symbolize the union of two individuals and their
families. They also represent prosperity, happiness, and good wishes for the couple’s
future together.

Coordinating Wedding Cake Production
1. Designing the Wedding Cake

Wedding cakes may be created in a wide range of styles, shapes, colors, and
themes. Various decorating techniques and materials can be combined, making the
wedding cake an excellent opportunity for pastry chefs to demonstrate their creativity
and technical ability.

The design process generally involves two major considerations. The first is the
selection of suitable structural supports to ensure that the cake remains stable. The
second is the choice of decorative materials and techniques that will achieve the couple’s
preferred appearance.

2. Structural Support

Multi-tiered wedding cakes require reliable support systems to prevent the layers
from shifting, leaning, or collapsing. Two commonly used structures are cake stands and
column or pillar systems.

When selecting the appropriate structure, the weight, size, height, and stability of
the cake must be carefully considered. Cake stands are available in many designs and
materials, including plastic and metal, and may often be rented from specialty suppliers.
Columns or pillars may be used to separate and support individual cake tiers while also
adding height and visual interest.

3. Decorative Materials

A variety of materials may be used to decorate and assemble a wedding cake.
These may include fondant, buttercream, royal icing, chocolate, edible flowers, sugar
decorations, ribbons, pearls, cake toppers, and fresh flowers.

The materials selected should reflect the preferences, theme, and color scheme
chosen by the couple. They must also be safe, suitable for food use, and structurally
appropriate for the expected temperature, humidity, transportation conditions, and
venue environment.
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4. Planning the Wedding Cake

Careful planning is essential to ensure that the wedding cake meets the couple’s

expectations and is completed, delivered, and assembled successfully. Important details
include the following:

Date, time, and venue: Confirm the wedding schedule, delivery time, reception
location, accessibility, and environmental conditions.

Cake size: Determine the required number of servings based on the expected
number of guests.

Portfolio presentation: Show samples of previous work to help the couple identify
preferred designs and decorating styles.

Style selection: Choose the cake shape, number of tiers, colors, flavors, fillings,
decorations, and overall theme.

Contract and deposit: Prepare a written agreement describing the design, price,
delivery arrangements, responsibilities, payment schedule, and cancellation
terms. A deposit should be collected to confirm the order and secure the event
date.

5. Pricing the Wedding Cake

The basic price per serving is usually determined by labor, ingredient, and

equipment costs. The cake’s level of difficulty, number of tiers, decorative details, delivery
distance, and setup requirements may also affect the final price.

Labor costs include the time spent consulting with the client, planning the design,
preparing ingredients, baking, assembling, decorating, transporting, and setting
up the cake at the venue. Labor rates may vary according to the location and
complexity of the project.

Food costs cover all ingredients used in the cake, fillings, icings, and edible
decorations.

Equipment and material costs include cake boards, boxes, supports, pillars,
stands, plastic toppers, decorative pearls, dowels, and other tools or supplies
required for assembly and presentation.

All expenses should be calculated carefully to ensure that the selling price covers

production costs while providing a reasonable profit.
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Summary

This unit covered the principles and techniques of cake assembly, emphasizing the
importance of precision, balance, and creativity in producing high-quality cakes. Learners
explored the essential components of cake composition, including flavor, texture, color,
assembly style, and decoration. The unit also presented the proper procedures for mise
en place, cake splitting, filling, icing, glazing, decorating, and assembling multi-layered
cakes. In addition, learners gained an understanding of wedding cake production,
including design, structural supports, planning, material selection, and pricing
considerations. Throughout the unit, emphasis was placed on food safety, professional
standards, and sustainable practices to ensure the production of visually appealing,
structurally stable, and economically efficient cakes.

“#) Unit Activity
Job Title: Prepare Individual Cake
Activity Instructions
Step 1. Plan Your Cake
Complete a cake planning sheet that includes the following:

» Theme or occasion

Cake name

Desired cake base (e.g., sponge, chiffon, butter cake, chocolate cake)

Cake filling (e.g., buttercream, whipped cream, pastry cream, ganache, fruit
filling)

Cake coating (e.g., buttercream, whipped cream, fondant, chocolate ganache)
Decoration to be used

Color scheme

YV V

YV V V

Estimated cost of ingredients

Step 2. Sketch the Design
Draw a colored sketch of your proposed individual cake.
Your sketch should clearly show:

Overall appearance
Color combination
Decorations
Placement of toppings
Final presentation

VV VYV
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Step 3. Purchase Ingredients
Prepare a list of all ingredients and materials needed.
Include:

» Ingredients
» Quantity
» Estimated cost

Step 4. Prepare the Cake
Following your plan:

» Prepare the cake base.

Prepare the filling and coating.

Assemble the cake correctly.

Apply the coating evenly.

Decorate according to your sketch.

Observe proper sanitation, safety, and waste management throughout the
activity.

YV V VY

Step 5. Presentation
Present your finished individual cake to the class.
During your presentation, explain:

The theme or inspiration behind your cake

The cake base, filling, and coating you selected

The decorating techniques used

Challenges encountered and how you solved them

Why your cake meets the principles of balance, appearance, and quality
Presentation Guidelines

YV VYV VYV

Your cake should demonstrate the following:

A clear and creative theme
Appropriate selection of cake base
Suitable cake filling

Proper cake coating

Neat and stable cake assembly
Attractive decorations
Harmonious color combination

VVVYVYVYYVY
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» Clean and professional presentation
» Good workmanship and creativity
» Proper food safety and sanitation practices throughout the activity

Post - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1.

A baker assembles a three-layer cake but notices that the finished cake leans to one
side after frosting. Which practice would have best prevented this problem?

a. Using uneven cake layers without trimming.

b. Leveling each cake layer before stacking and applying filling evenly.

c. Adding more frosting to one side of the cake.

d. Placing all the filling in the center of the cake.
Before filling and frosting a cake, a pastry chef trims the domed tops of the cake
layers. What is the primary purpose of this step?

a. To make the cake sweeter.

b. To create even layers for a stable and attractive cake.

c. Toreduce the baking time.

d. To increase the thickness of the frosting.
Which tool is most commonly used to spread frosting evenly between cake layers
and on the surface of a cake?

a. Rolling pin

b. Offset spatula

c. Pastry brush

d. Dough scraper
A student applies a thin layer of frosting over the cake before adding the final coat.
What is the purpose of this crumb coat?

a. Toincrease the sweetness of the cake.

b. To seal in loose crumbs and create a smooth base for the final frosting.

c. To make the cake bake evenly.

d. To prevent the filling from melting.
A cake is assembled immediately after baking while the cake layers are still warm.
What is the most likely result?

a. The frosting may melt, causing the cake to become unstable.

b. The cake will become firmer.

c. The frosting will set more quickly.

d. The cake layers will absorb less filling.
Two students assemble identical cakes. Student A chills the cake after applying the
crumb coat before adding the final frosting, while Student B skips this step. Which
student is more likely to achieve a smoother finish?
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a. Student A, because chilling stabilizes the frosting and helps produce a
smooth finish.
b. Student B, because warm frosting spreads more evenly.
c. Both students will produce the same result.
d. Neither student because chilling has no effect on cake assembly.
7. Abakery receives a complaint that slices of its layered cakes collapse when served.
Which assembly error is the most likely cause?
a. The cake layers were uneven, and too much filling was placed between
them.
b. The cake was decorated with buttercream.
c. The cake was cooled before assembly.
d. The cake was baked at the correct temperature.
8. A pastry chef reminds students to apply filling evenly between cake layers. Why is
this important?
a. It ensures the cake remains balanced, stable, and attractive when sliced.
b. Itreduces the baking time.
c. Iteliminates the need for frosting.
d. It prevents the cake from browning.
9. Which of the following is the correct sequence in assembling a layered cake?
a. Decorate — Bake — Fill - Frost
b. Bake — Cool — Level — Fill - Crumb Coat — Final Frosting — Decorate
c. Bake — Decorate — Cool — Frost
d. Cool — Decorate — Bake — Fill
10. A commercial bakery consistently produces attractive and stable celebration cakes
because employees follow standardized cake assembly procedures. Which
statement best explains the importance of proper cake assembly?
a. Proper cake assembly improves product appearance, stability, slicing quality,
and customer satisfaction.
b. Cake assembly is less important than cake decoration.
Cake assembly eliminates the need for quality ingredients.
d. Proper assembly guarantees good flavor even if the cake is poorly baked.

o
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UNIT XIV
MOUSSE

Overview

This unit introduces students to the rich history and
fundamental concepts behind mousse, a classic dessert known
for its light texture and versatile flavor profiles. It explores both
the traditional and modern preparations of mousse,
emphasizing sustainable practices in ingredient selection and
production methods.

Students will begin by understanding the origins,
cultural significance, and evolution of mousse, gaining insight
into how global trends and responsible consumption have
influenced its preparation over time. They will then move on to
hands-on experience, learning the step-by-step techniques
involved in creating different types of mousse, including both
sweet and savory variations.

Throughout the unit, learners are encouraged to apply principles of SDG 12:
Responsible Consumption and Production by considering how to minimize food waste,
select sustainable ingredients, and adopt efficient preparation methods. This fosters not
only technical proficiency but also a deep sense of responsibility toward ethical and
sustainable culinary practices.

By the end of the unit, students will be equipped with both the knowledge and
skills to confidently explain and prepare mousse, while making informed choices that
support sustainable food systems.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chef prepares a chocolate mousse, but the finished product is dense instead
of light and airy. Which step was most likely performed incorrectly?
a. The whipped cream was overmixed into the chocolate mixture, causing the
air to deflate.
b. The mousse was chilled before serving.
The chocolate was melted properly.
. The mousse was served in glass cups.

o o
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. Which characteristic best describes a mousse?

a. Abaked dessert with a crisp crust.

b. Alight, airy dessert made by folding whipped cream, whipped egg whites, or
both into a flavored base.

A yeast-based pastry filled with cream.

d. Alaminated pastry made with butter.

o

. Which ingredient is commonly used to stabilize mousse and help it maintain its
shape after chilling?

a. Baking powder

b. Gelatin

c. Baking soda

d. Cornstarch

. A student folds whipped cream into a warm chocolate mixture immediately after
melting the chocolate. The whipped cream quickly melts, resulting in a thin, runny
mousse. What should the student have done?

a. Allow the chocolate mixture to cool slightly before folding in the whipped

cream.

b. Added more flour to the mixture.
Increased the oven temperature.
d. Added additional baking powder.

o

. Which technique is most important when combining whipped cream or whipped
egg whites with the mousse base?

a. Vigorous stirring to combine the ingredients quickly.

b. Folding gently to preserve the incorporated air.

c. Continuous kneading until smooth.

d. Beating at high speed for several minutes.

. Two pastry students prepare the same mousse recipe. Student A chills the mousse
for the recommended time, while Student B serves it immediately after mixing.
Which student is more likely to produce the correct texture?

a. Student A, because chilling allows the mousse to set properly.

b. Student B, because mousse should always be served immediately.

c. Both students will achieve the same result.

d. Neither student because chilling does not affect mousse.

. A pastry shop prepares fruit mousse for a catered event. To ensure food safety and
maintain product quality, what is the best storage practice?

a. Store the mousse under refrigeration until serving.

b. Leave the mousse at room temperature throughout the event.
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C.

d.

Freeze the mousse immediately after preparation and serve without
thawing.
Store the mousse beside freshly baked bread.

8. A bakery notices that its mousse desserts separate into layers after several hours of
storage. Which is the most likely cause?

a.

o o

The ingredients were not properly incorporated, or the mousse was not
adequately stabilized.

The mousse contained too little sugar.

The dessert was served in glass containers.

The whipped cream was chilled before use.

9. Which of the following flavors is commonly used as the base for mousse desserts?

a.
b.
C.
d. All of the above

Chocolate
Vanilla
Fruit purée

10. A pastry shop consistently produces mousse desserts with a smooth texture, stable
structure, and attractive presentation by following standardized recipes and proper

preparation techniques. Which statement best explains the importance of these

practices?
a. Proper preparation techniques ensure consistent quality, stability, and
customer satisfaction.
b. Standardized recipes eliminate the need for skilled pastry chefs.
c. Mousse quality depends only on the type of serving container.
d. Presentation is more important than flavor and texture.

Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Explain the meaning and history of mousse
SGD12 Responsible Consumption and Production

LO2 Prepare Mousse
SGD12 Responsible Consumption and Production
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INTRODUCTION

Mousse, a classic culinary creation known for its light, airy texture and elegant
presentation, holds a special place in both traditional and modern cuisine. Originating
from French culinary traditions, mousse has evolved into a versatile dish that can be
served as either a savory appetizer or a sweet dessert. Its preparation requires not only
technical skill but also creativity and precision.

In this unit, students will explore the rich history and meaning behind mousse,
while gaining hands-on experience in its preparation. Beyond mastering the recipe,
learners will also reflect on the importance of making responsible choices in the
kitchen—such as minimizing food waste, using locally sourced ingredients, and
practicing efficient production techniques.

14.1 History

The word mousse comes from the French word for "foam" or "froth," which
perfectly describes the light, airy texture that defines this iconic dish. Mousse originated
in France during the 18th century, where it was initially enjoyed as a savory delicacy.
Early versions were often made with meat or fish and served as part of elaborate meals
in aristocratic households.

It wasn’t until the 19th century that sweet mousses gained popularity, particularly
chocolate mousse, which became a favorite dessert across Europe. French chefs
experimented with whipped cream, egg whites, and chocolate to create the smooth, fluffy
texture that we recognize today. Over time, mousse recipes spread across the globe,
adapting to local ingredients and culinary traditions.

Today, mousse continues to be a symbol of elegance and refinement in both home
and professional kitchens. It is admired not only for its texture and taste but also for its
versatility—ranging from rich and indulgent desserts to light and savory starters. As
mousse has evolved, so too has the awareness of responsible sourcing and sustainable
preparation, reflecting the modern chef's commitment to both quality and environmental
consciousness.

14.2 Components of Mousse

* The Base

* EggFoams

*  Whipped Cream
* Setting Agents
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14.3 The General Process for Mousse
Fruit Mousse Process

e Prepare the cake rings or molds before beginning the mixture.

e Make the fruit purée according to the recipe requirements.

e Soften the gelatin in cold liquid until fully bloomed.

e Add the dissolved gelatin to the fruit base and mix thoroughly.

e Prepare the Italian meringue.

e Gently fold the Italian meringue into the fruit mixture in two or three additions.

e Whip the cream until soft peaks form.

e Fold the whipped cream into the mixture in two stages to preserve its light
texture.

¢ Transfer the mousse into the prepared rings or molds, then freeze until firm.

Chocolate Mousse Process

* Scale all the ingredients and prepare all the molds.
* Prepare the base ganache.
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* Prepare the egg foam.

* Fold in the ganache into the egg foam.

* Gently fold in any inclusions (if applicable).

* Deposit into the molds and freeze or refrigerate.

Summary

This unit introduced the history, significance, and fundamental principles of
mousse as a classic culinary preparation known for its light, airy texture and versatility.
Learners explored the origins of mousse, its evolution from savory to sweet applications,
and the essential components required for its preparation, including the base, egg foams,
whipped cream, and setting agents. The unit also presented the standard processes for
preparing fruit and chocolate mousse, emphasizing proper techniques, precision, and
product quality. Throughout the lessons, learners were encouraged to apply food safety
practices and the principles of Sustainable Development Goal (SDG) 12 by minimizing
food waste, selecting sustainable ingredients, and using responsible production methods.
By mastering these concepts and techniques, learners are equipped to prepare high-
quality mousse products that meet professional culinary standards.
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2] Unit Activity
Job Title : Prepare Chocolate mouse

Tools and Equipment

Knife

Mixing bowl
Chopping board
Tray

Rubber scraper
Wine Glass

Wire whisk
Measuring spoon

Ingredients

» 38 Grams Goya dark Chocolate
1 TBSP Butter

1 Whole egg

4 TBSP White sugar

Drop vanilla

Milk

YVVVYVYYVY

Procedure

Melt the chocolate and butter together using a double boiler. Once fully melted,
pour in enough milk to achieve the desired consistency. Separate the egg whites from the
yolks. Whisk the egg whites with 2 tablespoons of sugar until stiff peaks form. In a double
boiler whisk egg yolk and gradually add 2 tablespoons of sugar. Mix the chocolate mixture
and egg yolk mixture. Gently fold the meringue into the chocolate and yolk mixture. Add
vanilla. Fold until well combined. Transfer the mixture into molds, cover, and freeze until
firm. Serve chilled.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chef prepares a chocolate mousse, but the finished product is dense instead
of light and airy. Which step was most likely performed incorrectly?

183 |Page



o o

The whipped cream was overmixed into the chocolate mixture, causing the
air to deflate.

The mousse was chilled before serving.

The chocolate was melted properly.

. The mousse was served in glass cups.

. Which characteristic best describes a mousse?

A baked dessert with a crisp crust.

Alight, airy dessert made by folding whipped cream, whipped egg whites, or
both into a flavored base.

A yeast-based pastry filled with cream.

A laminated pastry made with butter.

. Which ingredient is commonly used to stabilize mousse and help it maintain its
shape after chilling?

&

b
C.
d

Baking powder
Gelatin
Baking soda

. Cornstarch

. A student folds whipped cream into a warm chocolate mixture immediately after
melting the chocolate. The whipped cream quickly melts, resulting in a thin, runny
mousse. What should the student have done?

a.

o

Allowed the chocolate mixture to cool slightly before folding in the whipped
cream.

Added more flour to the mixture.

Increased the oven temperature.

Added additional baking powder.

. Which technique is most important when combining whipped cream or whipped
egg whites with the mousse base?

d.

b.
C.
d

Vigorous stirring to combine the ingredients quickly.
Folding gently to preserve the incorporated air.
Continuous kneading until smooth.

. Beating at high speed for several minutes.

. Two pastry students prepare the same mousse recipe. Student A chills the mousse
for the recommended time, while Student B serves it immediately after mixing.
Which student is more likely to produce the correct texture?

d.

b.
C.
d

Student A, because chilling allows the mousse to set properly.
Student B, because mousse should always be served immediately.
Both students will achieve the same result.

. Neither student because chilling does not affect mousse.
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7. A pastry shop prepares fruit mousse for a catered event. To ensure food safety and
maintain product quality, what is the best storage practice?

a.
b.
C.

Store the mousse under refrigeration until serving.

Leave the mousse at room temperature throughout the event.
Freeze the mousse immediately after preparation and serve without
thawing.

Store the mousse beside freshly baked bread.

8. A bakery notices that its mousse desserts separate into layers after several hours of

storage. Which is the most likely cause?

a.

o o

a.

b.
C.
d

The ingredients were not properly incorporated, or the mousse was not
adequately stabilized.

The mousse contained too little sugar.

The dessert was served in glass containers.

The whipped cream was chilled before use.

Which of the following flavors is commonly used as the base for mousse desserts?

Chocolate
Vanilla

Fruit purée

All of the above

10. A pastry shop consistently produces mousse desserts with a smooth texture, stable
structure, and attractive presentation by following standardized recipes and proper
preparation techniques. Which statement best explains the importance of these
practices?

a.

o o

Proper preparation techniques ensure consistent quality, stability, and
customer satisfaction.

Standardized recipes eliminate the need for skilled pastry chefs.
Mousse quality depends only on the type of serving container.
Presentation is more important than flavor and texture.
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UNIT XV
PETIT FOURS AND CONFECTIONERS

Overview

In this unit, we will explore the delicate and refined world of petit fours and
confectionery—two categories of pastries and sweets that emphasize intricate
craftsmanship, precision, and a keen eye for detail. Petit fours, which are small,
beautifully decorated bite-sized pastries, and confectioneries, including candies and
other sugar confections, are a true testament to the artistry of baking and candy-making.

We will begin by examining the history and significance of petit fours and
confectionery in the context of fine dining and celebratory occasions. Students will learn
about the different types of petit fours, including petit fours glacés (glazed petits fours),
petit fours secs (dry petits fours), and petit fours en masse (pieces made from a large
mass of dough or cake). Through hands-on practice, students will master the techniques
for making these delicate treats, focusing on creating perfect batters, doughs, and icings,
as well as designing elegant decorations that elevate the pastries.

Confectionery, on the other hand, encompasses a wide range of sugar-based
treats, including candies, pralines, fudges, and caramels. Students will gain an
understanding of the different methods used in sugar work, including tempering
chocolate, sugar pulling, and making syrups. They will also experiment with flavor
combinations, textures, and colorings to create professional-quality confections that can
be both visually stunning and irresistibly delicious.

Throughout this unit, students will focus on mastering the techniques that turn
simple ingredients into works of art, honing their skills in precise piping, glazing, and
shaping. The course will also emphasize creativity, allowing students to personalize their
petit fours and confectionery by experimenting with fillings, flavor profiles, and
decorative elements.

By the end of the unit, students will be confident in their ability to produce a
variety of petit fours and confectionery, understanding the key techniques that ensure
both visual appeal and exceptional taste. This unit will prepare you to create these
sophisticated sweets for any special occasion or fine dining experience, combining
artistic flair with culinary skill.

Pre - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chefis preparing petits fours glacés for a wedding reception. After glazing,
the cakes have uneven surfaces and poor presentation. Which step was most likely
overlooked?
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Trimming the cakes into uniform sizes before glazing.
Increasing the baking temperature.

Adding more baking powder to the cake batter.
Chilling the cakes after serving.

Which of the following best describes petits fours?

a.
b.

Large celebration cakes served at formal events.

Small, bite-sized pastries or cakes that are decorated and served as elegant
desserts or appetizers.

Yeast breads with sweet fillings.

Fried pastries coated with sugar.

Which type of petit four is commonly coated with icing or poured fondant?

a.

b
C.
d

Petit Four Sec
Petit Four Glacé
Petit Four Salé
Danish Pastry

A confectioner is preparing caramel candies but notices that the candies remain
soft and sticky after cooling. What is the most likely cause?

a.

b.
C.
d

The sugar syrup was not cooked to the correct temperature.
Too much flour was added to the mixture.

The candies were overbaked.

The butter was added too late.

A pastry student is making chocolate truffles. Which ingredient contributes most to
the smooth and creamy center of the confection?

d.

b.
C.
d

Bread flour

Ganache made from chocolate and cream
Active dry yeast

Baking powder

Two students prepare the same batch of fondant for petits fours. Student A follows
the recipe precisely and monitors the cooking temperature, while Student B
estimates the temperature without using a thermometer. Which student is more
likely to produce high-quality fondant?

d.

a o

Student A, because accurate temperature control is essential in confectionery
production.

Student B, because confectionery products do not require precise temperatures.
Both students will produce identical products.

Neither student because fondant does not require cooking.
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7. A bakery stores chocolate confections in a warm display cabinet. After several hours,
the chocolates develop a dull, whitish surface known as fat bloom. Which storage
practice would have prevented this problem?

a.

b
C.
d

Store chocolates in a cool, dry place with controlled temperature.
Place chocolates under direct sunlight.

Refrigerate chocolates immediately after serving.

Store chocolates beside freshly baked bread.

8. A pastry shop receives a large order for assorted petits fours. Besides their attractive
appearance, why are petits fours popular for formal events?

a.

o o

They are elegant, bite-sized desserts that are easy to serve and offer a variety of
flavors and designs.

They require no decoration.

They have a longer baking time than cakes.

. They are less expensive than all other desserts.

9. Which of the following is considered a confectionery product?

a.

b
C.
d

Chocolate truffles

. White sandwich bread

Croissant
Pizza dough

10. A commercial pastry shop consistently produces high-quality petits fours and
confectionery products by following standardized recipes, accurate temperature
control, and proper finishing techniques. Which statement best explains the
importance of these practices?

a.

a o

They ensure consistent quality, attractive presentation, food safety, and
customer satisfaction.

They eliminate the need for skilled pastry chefs.

Product appearance is more important than taste and texture.
Standardized recipes are unnecessary in confectionery production.

Learning Objectives

By the end of this Unit, the student will be able to:
LO1 Discuss the history of Petit fours
SGD12 Responsible Consumption and Production

LO2 Distinguish and classify petit fours and confectioners
SGD12 Responsible Consumption and Production

LO3 Show the proper storage of petit fours
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SGD12 Responsible Consumption and Production

LO4 Prepare Petit fours
SGD12 Responsible Consumption and Production

INTRODUCTION

Petit fours and confectionery represent the pinnacle of finesse in the world of
baking and candy-making. These bite-sized delights, from delicate, intricately decorated
petit fours to glossy, handcrafted candies, require not only technical skill but also an
artistic eye. Often served at high-end events or as part of luxurious dessert platters, both
petit fours and confections elevate any occasion with their refined taste and sophisticated
presentation.

In this unit, we will explore the art of crafting petit fours, the small, beautifully
designed pastries that come in a variety of styles, such as glazed, dry, or layered with rich
fillings. Students will learn the foundational skills needed to create these miniature
masterpieces, focusing on achieving the perfect balance between flavor and decoration.
We'll also delve into confectionery, where students will master the techniques of candy-
making, including sugar work, chocolate tempering, and the creation of smooth pralines,
caramels, and fudges.

Throughout this unit, you'll develop a deep understanding of the delicate balance
between technique, flavor, and presentation, learning to create treats that are as visually
appealing as they are delicious. Whether you're designing a show-stopping dessert for a
wedding, or simply indulging in the joy of making artisanal confections, this unit will
provide you with the skills to create refined, mouth-watering petit fours and sweets that
impress on every level.

By the end of the unit, you'll be equipped with the confidence and knowledge to
craft a variety of petit fours and confections, bringing an extra touch of elegance to your
baking repertoire. Whether for special occasions or for pure enjoyment, these exquisite
creations will showcase your ability to blend artistry with culinary craftsmanship.

15.1 History of Petit Fours

The term petit fours (pronounced puh-tee FOHR) originate from France and
translates literally to “small ovens.” This name refers to the traditional method of baking
these delicate pastries in the residual heat of brick ovens after the main baking was done.
During the 18th and 19th centuries, when fuel efficiency was essential, bakers used the
remaining low heat to bake small confections—thus the name petit fours was born.
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Petit fours became especially popular during the lavish banquets and tea services
of French aristocracy, where miniature, elegantly decorated pastries symbolized
refinement and luxury. These bite-sized treats allowed guests to sample a variety of
sweets without overindulging. Over time, petit fours spread across Europe and eventually
around the world, becoming a staple in fine dining, patisserie, and high tea menus.

15.2 Categories of Petit Fours
Petit Fours Sec

Petit fours sec are small baked confections with a dry and crisp consistency. They
are commonly prepared as miniature cookies or biscuits and may be shaped by molding,
piping, slicing, or rolling and cutting the dough. Since they usually have simple
ingredients and designs, accurate sizing, even baking, and clean finishing are important
in producing high-quality results.

Petit Fours Glacés

Petit fours glacés are miniature layered cakes finished with a smooth glaze, usually
poured fondant. They are made by stacking thin cake layers with fillings such as jam,
buttercream, or ganache. After the assembled cake has chilled and become firm, it is cut
into small uniform pieces, glazed, and decorated individually.

Petit Fours Frais

Petit fours frais are delicate fresh pastries with a limited storage life. They often
contain perishable ingredients such as whipped cream, pastry cream, custard, mousse, or
fresh fruit. Because these components can soften, spoil, or lose their appearance quickly,
the pastries are best prepared and served on the same day.

Petit Fours Déguisés

Petit fours déguisés are small fruit-based confections covered or decorated with
sugar, fondant, marzipan, or chocolate. The name refers to fruits that are “disguised” by
coating, filling, shaping, or decorating them. Fresh, dried, or candied fruits may be used
to create colorful and attractive bite-sized sweets.

Petit Fours Prestige

Petit fours prestige are elegant and highly refined miniature desserts that
demonstrate advanced pastry-making skills. They may combine several components,
including sponge cake, mousse, cream, fruit filling, glaze, chocolate, and decorative
finishes. These products are carefully designed to provide balanced flavor, texture, and
visual presentation in a small portion.
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15. 3 Common Bases Used for Petit Fours

* Chiffon cake
* Shortbread

* Chocolate

* Marzipan

* Choux Pastry

15. 4 Decorating Petit Fours
*  Wow Factor
* Color contrast and balance
* Visual and textural diversity

15. 5 Decorating Items

* Fondant

* Glazes

* Buttercream
* (Coarse sugar

15.6 Confectioners

Confectionery refers to sweet food products made primarily from sugar,
chocolate, fruits, nuts, or other flavoring ingredients. These products are prepared
through various techniques such as boiling, crystallizing, whipping, molding, coating, or
baking. Confectionery products are generally consumed as snacks, desserts, gifts, or
special treats during celebrations and social gatherings.

The person who prepares confectionery products is known as a confectioner. A
confectioner specializes in producing candies, chocolates, fondants, caramels, pralines,
marshmallows, and other sugar-based confections using specialized equipment and
techniques.

Confectionery products play an important role in the food and hospitality industry
because they:

e Provide enjoyable desserts and snacks.

e Add variety to bakery and pastry offerings.

¢ Enhance celebrations and special occasions.

e Serve as popular gift items during holidays and festivals.

e Generate additional income for bakeries, cafés, and confectionery shops.
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Types of Confectionery Products

Confectionery products can be classified into several categories based on their
ingredients and methods of preparation.

1. Sugar Confectionery. Sugar confectionery includes products made primarily from
sugar syrup. These products are cooked to different temperatures to produce a
variety of textures ranging from soft and chewy to hard and brittle.

Examples:

e Hard candies
e Lollipops
e (Caramels

e Toffees

e Marshmallows
e Fudge

e Nougat

2. Chocolate Confectionery. Chocolate confectionery consists of products made with
dark, milk, or white chocolate. These products may be plain or combined with fillings
such as nuts, fruits, caramel, or cream.

Examples:

e Chocolate bars

e Truffles

e Pralines

e (Chocolate-coated nuts
e Chocolate bonbons

3. Nut Confectionery. These products combine sugar or chocolate with nuts to produce
crunchy, flavorful sweets.

Examples:

e Peanut brittle
e Almond brittle
e Praline

e (Candied nuts

4. Fruit Confectionery. Fruit confectionery incorporates fresh, dried, or preserved
fruits with sugar to create sweet treats.
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Examples:

e Candied fruits
e Fruitjellies

e Fruit chews

e Turkish delight
e Fruit gummies

5. Decorative Confectionery. These products are mainly used to decorate cakes,
pastries, and desserts.

Examples:

e Fondant

e Royal icing decorations
e Gum paste flowers

¢ Modeling chocolate

e Sugar flowers

When Are Confectionery Products Served?

Confectionery products are suitable for many occasions because of their versatility and
attractive appearance.

During Celebrations. Confectionery products are commonly served during birthdays,
weddings, anniversaries, graduations, and holiday celebrations. They are often included
in dessert tables, party favors, and gift baskets.

As Desserts. Many confectionery items are served after meals as desserts to provide a
sweet ending to breakfast, lunch, or dinner.

As Snacks. Candies, chocolates, and gummies are commonly enjoyed as quick snacks
throughout the day.

During Special Events. Hotels, restaurants, cafés, and catering services frequently
include confectionery products in buffets, receptions, conferences, and banquets.

With Coffee or Tea. Chocolate truffles, cookies, petit fours, and other confectionery
products are often served with coffee, tea, or other hot beverages during meetings or
afternoon gatherings.

As a Gift. Confectionery products are often presented as thoughtful gifts during special
occasions such as weddings, anniversaries, holidays, and other celebrations. Their
attractive packaging and wide variety of flavors make them a popular choice for
expressing appreciation, congratulations, or affection.
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When serving confectionery products:

e Serve products fresh and in good condition.

e Use clean serving utensils and attractive presentation.

e Store chocolates away from heat and direct sunlight.

e Keep sugar confections in airtight containers to prevent moisture absorption.
e Observe proper food safety and sanitation practices at all times.

Summary

This unit introduced the history, classifications, and preparation of petit fours and
confectionery, highlighting their significance in fine dining and professional pastry arts.
Learners explored the different categories of petit fours, including petit fours sec, glacés,
frais, déguisés, and prestige, as well as the common bases, decorating techniques, and
finishing materials used in their production. The unit emphasized the importance of
precision, creativity, proper storage, and attention to detail in producing visually
appealing and high-quality miniature pastries and confections. By mastering these
concepts and techniques, learners develop the knowledge and skills needed to create
elegant petit fours and confectionery products that meet professional standards while
promoting responsible consumption and production through efficient use of ingredients
and minimal food waste.

Unit Activity
Job Title Prepare Petit fours glaces

Tools and Equipment

Measuring cup Tray

Small Open Star Parchment Paper Bowl

Pastry Tip and Bag Pastry Brush Square Disposable
Measuring spoon Container and Small Cupcake Liner
Small Bowls Cooling Rack

Mixing bowl Electric Mixer

Sheet Pan Wire Whisk

Rubber scraper Silicon Mold

Sifter Rack
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Ingredients
Batter Mixture:

» 2% Cups Cake Flour (sifted)
1 TBSP. Baking Powder

% Cup Evap. Milk

% Cup Corn 0Oil

10 Pcs. Egg Yolks(large)

1 Cup Sugar

1 TSP. Vanilla

%4 Cup Water

YV YV VYVYVY

Meringue:

» % Cup Refined Sugar
» 10 PCS. Egg Whites
» 1TSP. Cream of Tartar

Mousse:

» 190 Grams Goya Easymelt White Chocolate Button
» 5 TBSP Butter or more
» 5 Whole egg
o Cup White sugar % cup for egg yolk and 34 cup for egg white
» Drop vanilla
» Milk

Filling:
» 1/4 Cup Strawberry Jam
Coating:

» 500 Grams Goya Easymelt White Chocolate Button Per Group
» Pink Food Color

Toppings For The Whole Class

» ACC
> Gold Leaf
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Procedure
Batter:

Measure all ingredients. Grease and line the bottom of the sheet pan. Beat the egg
yolk and add sugar little by little. Whisk the mixture using one direction. Add flour with
the baking powder, alternately with water, oil, and milk. Add vanilla and continue mixing
until blended but not over-mixed.

Meringue:

Preheat oven 350 °f - 375 °f (170 °c- 190 °c). Place the egg whites into the mixing
bowl and beat medium to high speed. Add the cream of tartar, beat gradually, and add
sugar until stiff but not dry. Cut and fold the meringue mixture into the batter - 3 times
cut and 3 times fold.

Pour the cake mixture into the pan. Bake for 40-50 minutes or until done. Set aside
Mousse:

Using a double boiler melt chocolate and butter. After melting add an amount of
milk until the mixture reaches the consistency. Separate egg white and egg yolk. On a
double boiler whisk the egg yolk unlit light and add sugar. Fold the mixture in the
chocolate mixture. Whisk the egg white and add 34 cup of sugar whisk until stiff peak.
Fold the meringue in the chocolate mixture. Place into the mold cover and put it in the
freezer until it reaches the consistency.

For the Assembly

Trim the edge of the cake. Cut the cake into cubes and cut in half, brush the edge
of the cake to remove crumbs. Put fillings between each cut. Fill the mold with mousse
and insert the cake cube. Let it Freeze. Remove the product from the mold. Coat the
product with chocolate glaze. Top with cream and gold leaf.

Post - Test

Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chefis preparing petits fours glacés for a wedding reception. After glazing,
the cakes have uneven surfaces and poor presentation. Which step was most likely
overlooked?

a. Trimming the cakes into uniform sizes before glazing.
b. Increasing the baking temperature.
c. Adding more baking powder to the cake batter.
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d. Chilling the cakes after serving.

Which of the following best describes petits fours?
a. Large celebration cakes served at formal events.
b. Small, bite-sized pastries or cakes that are decorated and served as elegant
desserts or appetizers.
Yeast breads with sweet fillings.
d. Fried pastries coated with sugar.

o

Which type of petit four is commonly coated with icing or poured fondant?
a. Petit Four Sec
b. Petit Four Glacé
c. Petit Four Salé
d. Danish Pastry

A confectioner is preparing caramel candies but notices that the candies remain
soft and sticky after cooling. What is the most likely cause?

a. The sugar syrup was not cooked to the correct temperature.

b. Too much flour was added to the mixture.

c. The candies were overbaked.

d. The butter was added too late.

A pastry student is making chocolate truffles. Which ingredient contributes most to
the smooth and creamy center of the confection?

Bread flour

Ganache made from chocolate and cream

Active dry yeast

Baking powder

B0 T

Two students prepare the same batch of fondant for petits fours. Student A follows
the recipe precisely and monitors the cooking temperature, while Student B
estimates the temperature without using a thermometer. Which student is more
likely to produce high-quality fondant?
a. Student A, because accurate temperature control is essential in
confectionery production.
b. Student B, because confectionery products do not require precise
temperatures.
c. Both students will produce identical products.
d. Neither student because fondant does not require cooking.
A bakery stores chocolate confections in a warm display cabinet. After several hours,
the chocolates develop a dull, whitish surface known as fat bloom. Which storage
practice would have prevented this problem?
a. Store chocolates in a cool, dry place with controlled temperature.
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b. Place chocolates under direct sunlight.
c. Refrigerate chocolates immediately after serving.
d. Store chocolates beside freshly baked bread.

8. A pastry shop receives a large order for assorted petits fours. Besides their attractive
appearance, why are petits fours popular for formal events?
a. They are elegant, bite-sized desserts that are easy to serve and offer a
variety of flavors and designs.
b. They require no decoration.
They have a longer baking time than cakes.
They are less expensive than all other desserts.

o o

9. Which of the following is considered a confectionery product?
a. Chocolate truffles
b. White sandwich bread
c. Croissant
d. Pizza dough

10. A commercial pastry shop consistently produces high-quality petits fours and
confectionery products by following standardized recipes, accurate temperature
control, and proper finishing techniques. Which statement best explains the
importance of these practices?

a. They ensure consistent quality, attractive presentation, food safety, and
customer satisfaction.
b. They eliminate the need for skilled pastry chefs.
Product appearance is more important than taste and texture.
d. Standardized recipes are unnecessary in confectionery production.

o
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UNIT XVI
FROZEN DESSERTS

Overview

In this unit, we will explore the delightful world of frozen desserts, a category that
encompasses a variety of refreshing, creamy, and indulgent treats perfect for any
occasion. Frozen desserts such as ice creams, sorbets, gelato, and frozen yogurt offer
endless possibilities for creativity, combining flavors, textures, and presentation in
unique and exciting ways.

We will begin by examining the fundamental techniques behind making high-
quality frozen desserts, including the science of freezing and churning. Students will learn
the differences between popular frozen desserts—ice cream, sorbet, gelato, and frozen
yogurt—and understand the key ingredients and methods that define each. We'll focus
on mastering the balance of flavors, smooth textures, and the ideal consistency that
makes these frozen treats irresistible.

Throughout the unit, students will gain hands-on experience in making a range of
frozen desserts, from classic vanilla ice cream to fruit-based sorbets and creamy gelatos.
They will explore various flavoring methods, including infusing with spices, herbs, or
extracts, and creating unique combinations like chocolate-mint, tropical fruits, or even
savory frozen treats. The unit will also cover important aspects of presentation, including
garnishes, sauces, and creative ways to serve and store frozen desserts.

In addition, students will learn how to make and incorporate mix-ins, such as
cookies, candies, or nuts, to add extra flavor and texture to their creations. They will also
explore healthier alternatives, using ingredients like dairy-free milks or natural
sweeteners to create frozen desserts suitable for a variety of dietary needs.

By the end of this unit, students will be confident in making a wide array of frozen
desserts with professional techniques, and they will be equipped to experiment with their
own flavor combinations and presentations. Whether for a summer celebration or a
sophisticated dinner party, this unit will inspire you to create frozen desserts that not
only taste amazing but also offer a cool, creative touch to any occasion.
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Pre - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chef prepares homemade ice cream but notices that the finished product
contains large ice crystals and has a coarse texture. Which factor most likely caused
this problem?

a. The mixture was not churned properly or was frozen too slowly.
b. Too much vanilla was added.

c. The mixture contained too much sugar.

d. The ice cream was served immediately after churning.

2. Which of the following best describes a frozen dessert?
a. Abaked dessert served warm after cooking.
b. A dessert prepared by freezing a mixture of ingredients such as milk, cream,
sugar, fruits, or flavorings.
c. Ayeast-based dessert that requires proofing.
d. A pastry made from laminated dough.

3. Which frozen dessert is traditionally made with milk, cream, sugar, and flavorings,
and is churned during freezing to produce a smooth texture?

a. Sorbet

b. Ice Cream
c. Gelatin

d. Mousse

4. A customer requests a frozen dessert that contains no dairy ingredients and is made
primarily from fruit puree, sugar, and water. Which product is the best
recommendation?

a. Gelato

b. Ice Cream

c. Sorbet

d. Frozen Custard

5. A bakery produces frozen desserts in large batches. Why is continuous churning
important during the freezing process?
a. Itincorporates air and prevents the formation of large ice crystals, resulting
in a smoother texture.
b. Itincreases the sweetness of the product.
c. Itshortens the baking time.
d. Itreplaces the need for refrigeration.
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6. Two students prepare vanilla ice cream using the same recipe. Student A
immediately places the mixture in the freezer without churning, while Student B
churns the mixture before freezing. Which student is more likely to produce a
smooth and creamy ice cream?

a. Student A, because freezing alone produces the best texture.

b. Student B, because churning incorporates air and minimizes ice crystal
formation.

c. Both students will produce the same quality product.
Neither student because churning has no effect on ice cream quality.

7. A pastry shop stores frozen desserts at fluctuating freezer temperatures. After
several days, the products develop coarse ice crystals and poor texture. What is the
most likely cause?

a. Temperature fluctuations caused partial melting and refreezing.
b. The desserts contained too much sugar.

c. The desserts were stored in airtight containers.

d. The products were churned correctly.

8. Which ingredient contributes most to the richness and creamy mouthfeel of
traditional ice cream?
a. Flour
b. Cream or milk fat
c. Baking powder
d. Gelatin

9. A pastry chef emphasizes proper sanitation when preparing frozen desserts. Why is
food safety especially important during the production of these products?
a. Frozen desserts often contain dairy and egg ingredients that require proper
handling to prevent contamination.
b. Freezing destroys all harmful microorganisms immediately.
Frozen desserts do not require refrigeration after preparation.
d. Food safety only applies to baked products.

o

10. A commercial pastry shop consistently produces premium frozen desserts by using
quality ingredients, standardized recipes, proper churning techniques, and correct
storage temperatures. Which statement best explains the importance of these
practices?

a. They ensure consistent texture, flavor, food safety, product quality, and
customer satisfaction.
b. They eliminate the need for trained pastry staff.
c. Frozen desserts depend only on presentation.
d. Expensive ingredients alone guarantee a high-quality product.
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Learning Objectives

By the end of this Unit, the student will be able to:

LO1 Describe Frozen Desserts
SGD12 Responsible Consumption and Production

LO2 Explain Ideas and insight about frozen desserts
SGD12 Responsible Consumption and Production

LO3 Distinguish ingredients used in making frozen desserts
SGD12 Responsible Consumption and Production

LO4 Prepare Frozen Desserts
SGD12 Responsible Consumption and Production

INTRODUCTION

Frozen desserts are a delightful way to enjoy sweet, refreshing treats that are
perfect for any season. From the creamy richness of ice cream and gelato to the light,
refreshing texture of sorbets and frozen yogurt, this category of desserts offers a cool and
indulgent way to satisfy your sweet tooth. Whether enjoyed on a hot summer day or as a
luxurious finish to a meal, frozen desserts are both versatile and delicious, with endless
possibilities for creativity and flavor combinations.

In this unit, we will explore the techniques and skills needed to create a wide range
of frozen desserts. You will learn about the science behind freezing and churning, which
is essential to creating smooth and creamy textures in ice cream and gelato, as well as the
refreshing simplicity of sorbets. We’ll dive into the key ingredients and methods that
define these desserts, mastering everything from balancing flavors and achieving the
perfect consistency to adding creative mix-ins and garnishes.

As we progress, students will have the opportunity to experiment with different
flavor profiles, from classic vanilla and chocolate to unique fruit-based sorbets and even
savory frozen creations. We'll also explore healthier alternatives, such as dairy-free
options and natural sweeteners, so that you can cater to a variety of dietary preferences.

By the end of this unit, you will have a solid foundation in the techniques of making
frozen desserts and will be able to create your own signature flavors and presentations.
Whether you're looking to make a batch of ice cream for a family gathering or
experimenting with exotic sorbets for a dinner party, this unit will provide you with the
skills to create frozen desserts that are not only delicious but visually stunning as well.

202|Page



16.1 List of Frozen Desserts

Ice Cream - A creamy frozen dessert made from milk, cream, sugar, and flavorings,
typically churned to create a smooth texture.

Gelato - An Italian-style ice cream that is denser and has less air incorporated,
making it smoother and more intense in flavor.

Sorbet - A dairy-free frozen dessert made from fruit puree, sugar, and water,
known for its refreshing, fruity flavor.

Frozen Yogurt - Made from yogurt and often lower in fat than ice cream, frozen
yogurt is tangy and smooth, with a variety of flavor options.

Sherbet - A frozen dessert that contains fruit puree, sugar, water, and a small
amount of dairy, offering a balance between sorbet and ice cream.

Granita - A semi-frozen dessert from Italy, made with sugar, water, and flavorings
like coffee, lemon, or fruit, typically served with a rough, grainy texture.

Frozen Custard - Similar to ice cream but made with egg yolks, giving it a richer,
creamier texture.

Dairy-Free Ice Cream - A non-dairy alternative made from plant-based milks such
as almond, coconut, or soy, designed for those avoiding dairy.

Frozen Pudding - A frozen dessert made by chilling pudding or custard, often with
a whipped texture.

Ice Pops (Popsicles) - Frozen fruit juice or flavored mixtures on a stick, often
enjoyed as a simple, refreshing treat.

Frozen Parfait - Layers of frozen yogurt or ice cream combined with fruit, granola,
or other toppings, served in layers.

Baked Alaska - A dessert consisting of cake topped with ice cream, all covered in
meringue and baked for a short time to brown the meringue.

Chilled Fruit Salads - Fresh fruit frozen in a light syrup or juice, often enjoyed as a
refreshing frozen dessert.

Frozen Chocolate Mousse - A rich, creamy mousse that is frozen for a firm yet silky
texture.

Ice Cream Sandwiches - A frozen dessert made with ice cream sandwiched
between two cookies, biscuits, or wafers.

16.2 Basic Ingredients

a.

Milk - A primary base for many frozen desserts, providing creaminess and smooth
texture. Full-fat milk is commonly used in ice creams and custards.

Cream - Often combined with milk in ice creams and gelato to provide richness
and smoothness.

Sugar - Essential for sweetness and to lower the freezing point of the mixture,
helping to create a smoother texture by preventing ice crystals from forming.
Eggs - Used in custard-based frozen desserts like ice cream and frozen custard,
eggs provide richness and help with the smooth texture and emulsification of
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ingredients.

e. Fruit Purees - Common in sorbets and sherbets, fruit purees (such as strawberry,
mango, or lemon) offer natural sweetness and vibrant flavor.

f. Water - Used in sorbets, granitas, and sherbets to provide a base for the dessert
and help balance sweetness and flavor.

g. Flavorings - Vanilla, chocolate, coffee, herbs, spices, and extracts like vanilla or
almond can be added to enhance the flavor of frozen desserts.

h. Stabilizers - Ingredients like guar gum or xanthan gum may be added to improve
texture, prevent ice crystals, and extend shelf life.

i. Sweeteners - Besides sugar, alternative sweeteners like honey, maple syrup,
agave, or artificial sweeteners may be used depending on dietary preferences.

j.  Milk Alternatives - Plant-based milks such as coconut, almond, or soy milk are
commonly used in dairy-free and vegan frozen desserts.

k. Gels and Thickeners - Ingredients like gelatin or agar-agar may be used to help
provide structure or thickness, especially in frozen custards and gelatin-based
frozen desserts.

. Chocolate - Used in various frozen desserts like chocolate ice cream, mousse, or
as a mix-in for texture.

m. Nuts and Seeds - Commonly added for texture and flavor, ingredients like crushed
nuts (e.g., almonds, pistachios) or seeds (e.g., chia) are used in many frozen
desserts.

n. Alcohol - Occasionally added in small amounts to enhance flavor in adult frozen
desserts or prevent excessive freezing of the mixture (e.g., in some sorbets or
gelatos).

o. Baking Soda or Baking Powder - Used in some frozen desserts, such as baked
Alaska or ice cream cakes, to aid in texture and rise

16.3 Holding and Service of Frozen Dessert
Guidelines for Proper Holding and Serving of Frozen Desserts:

a. Temperature Control

e Frozen desserts should be stored at or below -18°C (0°F) to maintain their
frozen state and prevent bacterial growth.

e Serve frozen desserts at a slightly higher temperature than storage, typically
between -10°C to -18°C (14°F to 0°F) to allow for easier scooping without
compromising safety.

e Donotallow frozen desserts to thaw and refreeze. Fluctuations in temperature
can impact both quality and safety.

b. Holding and Display

e Use well-maintained freezers for displaying frozen desserts. Ensure they are

fitted with temperature monitoring systems.
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e Limit the exposure of frozen desserts to room temperature. Desserts should
not be left outside the freezer for prolonged periods.
e Freezer units should be equipped with thermometers and checked regularly
to confirm they are operating at the correct temperature.
c. Handling Procedures
e Always use clean utensils (e.g., scoops or spoons) to handle frozen desserts.
Ensure utensils are sanitized regularly.
e Ensure frozen desserts do not come into contact with raw or ready-to-eat
foods to avoid contamination.
e If handling desserts by hand, use food-safe gloves to maintain hygiene and
prevent contamination from hand contact.
d. Serving Practices
e Serve frozen desserts using tongs, scoops, or spatulas to minimize direct
contact with the product.
e Ensure that portion sizes are consistent and appropriate, ensuring customers
get the proper serving size.
e If using a scoop, ensure that it is stored in a way that prevents contamination
(e.g., in a sanitized container or resting on a clean surface).
e. Shelf Life and Expiry
e Always check the expiration date on pre-packaged frozen desserts and dispose
of any that are past their date.
e Once opened, monitor the remaining shelf life of the frozen dessert and
consume it within the recommended time frame to maintain quality and safety.

Summary

Frozen desserts are sweet products served in a frozen or semi-frozen state and
come in many varieties. These include ice cream, a smooth, creamy mixture of milk,
cream, sugar, and flavoring; sherbet, a fruit-based dessert with a lower fat content; and
sorbet, a dairy-free, refreshing dessert. Other examples are frozen yogurt, which is made
with cultured milk and has a slightly tart taste; gelato, which is denser and creamier than
regular ice cream; granita, which has a coarse, crystalline texture; frozen custard,
enriched with egg yolks for a richer flavor; and mousse or semifreddo, which are light
and airy frozen desserts. The basic ingredients in frozen desserts typically include milk
and cream for richness, sweeteners such as sugar or syrup to provide sweetness and
control texture, eggs or egg yolks as emulsifiers for smoothness, and stabilizers or
emulsifiers to prevent the formation of large ice crystals. Flavorings such as vanilla,
chocolate, coffee, or fruit purees are added for taste, while water serves as the freezing
medium and helps determine the final texture.
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“#] Unit Activity
Activity Title: Prepare and Present Frozen Dessert

Objective: prepare and present frozen dessert following proper techniques and
presentation standards.

Instructions:
Detailed procedures and evaluation criteria will be provided in a separate file.

Points:
This activity is for 50 points

Post - Test
Directions: Read each question carefully. Choose the letter of the best answer.

1. A pastry chef prepares homemade ice cream but notices that the finished product
contains large ice crystals and has a coarse texture. Which factor most likely caused
this problem?

a. The mixture was not churned properly or was frozen too slowly.
b. Too much vanilla was added.

c. The mixture contained too much sugar.

d. The ice cream was served immediately after churning.

2. Which of the following best describes a frozen dessert?
a. Abaked dessert served warm after cooking.
b. A dessert prepared by freezing a mixture of ingredients such as milk, cream,
sugar, fruits, or flavorings.
c. Ayeast-based dessert that requires proofing.
d. A pastry made from laminated dough.

3. Which frozen dessert is traditionally made with milk, cream, sugar, and flavorings,
and is churned during freezing to produce a smooth texture?

a. Sorbet

b. Ice Cream

c. Gelatin

d. Mousse

4. A customer requests a frozen dessert that contains no dairy ingredients and is made
primarily from fruit puree, sugar, and water. Which product is the best
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recommendation?

a. Gelato

b. Ice Cream

c. Sorbet

d. Frozen Custard

A bakery produces frozen desserts in large batches. Why is continuous churning
important during the freezing process?
a. Itincorporates air and prevents the formation of large ice crystals, resulting
in a smoother texture.
b. Itincreases the sweetness of the product.
It shortens the baking time.

g

d. Itreplaces the need for refrigeration.

Two students prepare vanilla ice cream using the same recipe. Student A
immediately places the mixture in the freezer without churning, while Student B
churns the mixture before freezing. Which student is more likely to produce a
smooth and creamy ice cream?
a. Student A, because freezing alone produces the best texture.
b. Student B, because churning incorporates air and minimizes ice crystal
formation.

g

Both students will produce the same quality product.
d. Neither student because churning has no effect on ice cream quality.

A pastry shop stores frozen desserts at fluctuating freezer temperatures. After
several days, the products develop coarse ice crystals and poor texture. What is the
most likely cause?

a. Temperature fluctuations caused partial melting and refreezing.

b. The desserts contained too much sugar.

c. The desserts were stored in airtight containers.

d. The products were churned correctly.

Which ingredient contributes most to the richness and creamy mouthfeel of
traditional ice cream?

a. Flour

b. Cream or milk fat

c. Baking powder

d. Gelatin

A pastry chef emphasizes proper sanitation when preparing frozen desserts. Why is
food safety especially important during the production of these products?
a. Frozen desserts often contain dairy and egg ingredients that require proper
handling to prevent contamination.
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b. Freezing destroys all harmful microorganisms immediately.
c. Frozen desserts do not require refrigeration after preparation.
d. Food safety only applies to baked products.

10. A commercial pastry shop consistently produces premium frozen desserts by using
quality ingredients, standardized recipes, proper churning techniques, and correct
storage temperatures. Which statement best explains the importance of these
practices?

a. They ensure consistent texture, flavor, food safety, product quality, and
customer satisfaction.
b. They eliminate the need for trained pastry staff.
Frozen desserts depend only on presentation.
Expensive ingredients alone guarantee a high-quality product.

o o
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- END -
Glossary - Alphabetical list of terms and their definitions.

Acetate Sheet - A transparent plastic sheet used to line cake rings and molds to create
smooth sides on mousse cakes and entremets.

Aeration - The process of incorporating air into a mixture to increase volume and create
a lighter texture.

Bain-Marie - A water bath used to gently cook delicate mixtures such as custards and
cheesecakes.

Baker's Percentage - A formula in which ingredient weights are expressed as
percentages based on the weight of the flour.

Bench Scraper - A flat tool used to divide dough, scrape work surfaces, and smooth cake
icing.

Bloom (Gelatin) - The process of soaking gelatin in cold water to soften it before use.

Buttercream - A smooth icing made primarily from butter and sugar, used for filling,
icing, and decorating cakes.

Cake Assembly - The process of layering cake, fillings, icing, and decorations to create a
finished cake.

Caramelization - The browning of sugar when heated, producing a rich color and flavor.

Chocolate Ganache - A mixture of chocolate and cream used as a glaze, filling, frosting,
or decoration.

Chocolate Tempering - A controlled heating and cooling process that stabilizes cocoa
butter, producing glossy chocolate with a crisp snap.

Confectionery - The art of producing candies, chocolates, sugar confections, and other
sweet products.

Creme Briilée - A baked custard dessert topped with caramelized sugar.
Custard - A mixture of milk or cream, eggs, and sugar thickened by gentle cooking.
Docking - Piercing dough before baking to prevent excessive puffing.

Dough Fermentation - The process by which yeast converts sugars into carbon dioxide
and alcohol, allowing dough to rise.
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Egg Foam - Beaten eggs or egg whites that trap air, providing volume and lightness in
baked products.

Entremet - A refined multi-layered dessert composed of mousse, sponge cake, glazes,
and decorative elements.

Fermentation - The biological process where yeast produces gas, flavor, and aroma in
bread dough.

Fondant - A smooth sugar icing used to cover cakes or create decorative elements.

French Meringue - A meringue prepared by whipping egg whites with sugar until stiff
peaks form.

Ganache - A smooth mixture of chocolate and cream used in cakes, pastries, and desserts.
Glaze - A thin, shiny coating applied to pastries or cakes for appearance and flavor.

Gluten - The protein network formed when flour is mixed with water, giving dough
elasticity and strength.

Hydration - The ratio of liquid to flour in bread dough.
Icing - A sweet coating used to cover, decorate, or fill cakes and pastries.

Italian Meringue - A stable meringue made by whipping egg whites while gradually
adding hot sugar syrup.

Kneading - The process of working dough to develop gluten structure.

Lamination - The process of folding layers of butter into dough to create flaky pastries
such as croissants and puff pastry.

Marzipan - A confection made from ground almonds and sugar, commonly used for
modeling and cake covering.

Mise en Place - A French term meaning "everything in its place,” referring to preparing
and organizing ingredients and equipment before production.

Mousse - A light, airy dessert made from a flavored base combined with whipped cream,
egg foam, or meringue and often stabilized with gelatin.

Overproofing - Excessive fermentation that weakens dough structure and reduces
baking quality.

Pastry Cream (Créme Patissiere) - A thick cooked custard used as a filling for cakes,
pastries, and desserts.
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Petit Fours - Small, decorative bite-sized cakes, pastries, or cookies served as elegant
desserts.

Piping Bag - A cone-shaped bag fitted with decorating tips used to pipe icing, cream, or
dough.

Proofing - The final rise of yeast dough before baking.

Royal Icing - A hard-setting icing made from powdered sugar and egg whites, commonly
used for decorating cookies and cakes.

Scoring - Making shallow cuts on bread dough before baking to control expansion.
Shortening - Fat used to tenderize baked products by limiting gluten development.

Simple Syrup - A sugar solution made by dissolving sugar in water, commonly used to
moisten cakes.

Sponge Cake - A light cake made primarily from whipped eggs, sugar, and flour.

Sugar Work - Decorative techniques using cooked sugar to create artistic edible
decorations such as pulled, blown, cast, and spun sugar.

Swiss Meringue - A meringue prepared by heating egg whites and sugar before
whipping to stiff peaks.

Tartelette - A small individual tart filled with sweet or savory ingredients.

Tempering - The controlled heating and cooling of chocolate or other ingredients to
improve texture and stability.

Whipped Cream - Heavy cream whipped to incorporate air and increase volume for
fillings and toppings.

Yeast - A living microorganism used as a leavening agent that produces carbon dioxide
during fermentation.
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