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Modules of Instruction:

Generic Specific Competencies

SL. Unit Code Module Title Nominal
No. Hours
1. SICIP-THS-BPP-01-G Apply Occupational Health and Safety | 15
(OHS) Practices at Workplace
2. SICIP-THS-BPP-02-G Receive and Respond to Workplace | 15
Instructions
3. SICIP-THS-BPP-03-G Work in a Team Environment 15
Sector Specific Competencies :
SL. Unit Code Module Title Nominal
No. Hours
1. SICIP- THS -FBS-01-S Work in the Tourism and Hospitality | 10
Sector
2. SICIP- THS -FBS-02-S Follow workplace hygiene procedure 15
3. SICIP- THS -FBS-03-S Provide effective guest service 10
Occupation Specific Competencies :
SL. Unit Code Module Title Nominal
No. Hours
SICIP-THS.BPP-0L.0 Prepare and Produce Bread 70
SICIP-THS-BPP-02-O 30
Prepare and Produce Pastry Dough
SICIP-THS-BPP-03.0 Prepare filling, Forming and Bake Pastry | 60
Products
SICIP-THS.BPP-04-0 Prepare and Produce Cookies 50
Prepare and Produce Cake 70

SICIP-THS-BPP-05-O
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CBLMs on

the Occupation Specific Competencies
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Module -1

MODULE TITLE: PREPARE AND PRODUCE BREAD
Unit Code: SICIP -THS-BPP-01-O

Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance
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Mo d uil 1e

Module title: Prepare and produce bread

Unit Code: SICIP-THS- BPP-01-O Nominal Hours: 70 hrs.

Module Descriptions:

Thi

spe
and
dec
and

S unit covers the knowledge, skills and attit
cifically includes the tasks of following OHS
moul ding for i ntermedi ate poobdbf, bakndgctbirre
orating, presenting and storing bread produc:

production area

Learning Outcome:

After completing this module, trainee must be able to:

NogabkwbhPE

Foll ow OHS

Prepare and produce bread dough
Scal emalidr i nter mediate proof
Conducmofadndalpr oo f

Bake bread

Decorate, present and store bread products
Clean and maintain equipment and production a

Assessment Criteria:

11

1.2

13
14
15
1.6

1.7
1.8
1.9
1.10

1.11
1.12

1.13
1.14
1.15

1.16

Food production standards are adhered to, following OHS guidelines to maintain a
safe and hygienic workplace.

Personal hygiene is maintained, and appropriate PPE is worn as required by OHS
regulations.

Tools and equipment are inspected, cleaned, and prepared for production.

Work areas are organized and cleaned in accordance with OHS requirements.
Safety procedures are followed to prevent accidents or injuries, ensuring compliance
The ingredients for bread dough are measured and mixed according to recipe
specifications.

The dough is squeezed and rested appropriately, following production guidelines.
The correct mixing method is applied, ensuring that the dough structure.

Dough portions are weighed and shaped as per product requirements.

The dough is tested for quality and consistency throughout the preparation process,
ensuring it meets the required standards for baking.

The unacceptable dough is identified and rectified.

The dough is scaled accurately for different types of bread based on recipe
specifications.

The dough is molded to following the desired bread style and texture requirements.
Fruits, nuts, and other ingredients are added if required.

Errors in scaled and molded dough are identified and rectified, considering variables
such as humidity, temperature, and ingredient proportions.

The dough is shaped manually or mechanically using rounding and moulding
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equipment to achieve the desired form.

1.17 The dough is placed on baking trays as required by the bread type and recipe
instructions.

1.18 Conducive conditions, including temperature and time, are maintained to ensure
proper final proofing.

1.19 The final proofed dough is dried as required by the recipe specifications for texture
and appearance.

1.20 Errors in the final proofed dough are identified, removed, or rectified by adjusting
proofing conditions or ingredients.

121 Fini shing methods are applied to enhance the
baking.

1.22 The oven is preheated according to product specifications, ensuring the correct
temperature for baking.

1.23 The oven is loaded manually and belts according to workplace equipment and
production needs.

1.24 Ovens are operated for baking according to product specifications, ensuring
consistent baking times and temperatures.

1.25 Bread is made according to specific baking techniques and conditions to achieve the
desired texture and taste.

1.26 Bread is baked in compliance with food safety and quality requirements, ensuring the
final product is safe for consumption.

1.27 Under-baked or over-baked products are identified and rectified by adjusting baking
times or oven settings.

1.28 The baking process is monitored based on steam injection, crust texture, color,
sheen, and uniformity of shape and size.

1.29 Decorations of bread products are made according to standard recipes or customer
requests to ensure consistency and quality.

1.30 Bread products are presented or displayed using appropriate service equipment.

1.31 Products are stored at the correct temperature and under appropriate storage
conditions to maintain quality and freshness.

1.32 Maximum eating quality, appearance, and freshness are maintained according to
industry standards.

1.33 Equipment and production area are cleaned to meet production and hygiene
requirements.

1.34 Maintenance requirements for equipment and facilities are identified and reported
according to workplace procedures.

1.35 Waste is disposed of according to workplace procedures.
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Information Sheet 1

Learning Outcome -1: Follow OHS

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Contents:

1.1 Food production standards

1.2 Personal hygiene and appropriate PPE
1.3 Preparing tools and equipment for production

14 Organizing and cleaning of work areas
15 Foll owing safety procedures

1. HAood production standards

Food production standard

Food production standards are rules and best pr

guality.

Food production standards are a set of guidelines and regulations that govern the
processes involved in producing food to ensure it is safe, nutritious, and of high quality. These
standards encompass all stages of food production, from sourcing ingredients to the final
serving, and are designed to minimize risks of contamination, spoilage, and foodborne
illnesses.

Food Production standards include:
a )Food Safety Act 2013

b )Food Safety and Standard Regulations

¢ )XCodex Alimentarius (International Food Standards)

d )Bangladesh Standards and Testing Institution (BSTI)

e )Hygiene and Standards

1. Food Safety Act 2013: The Food Safety Act 2013 is a key

aimed at ensuring food qualBagglaamdlesltafeayd $af
Aut horitwo BFR3JA)I ate the production, processing
of food. This Act replaces older, scattered f oc

framewor k. I't includes strict penalties for f

supplying unsafe food. The main goal is to pr

safehggdenic food for all.
2. Food Safety and Standard Regulations :Food Safety and Stamaard

rul es t hat make sure the food we eat i s cl ean

food businesses how to:
A Keep food clean
A Store and cook food properly
A Use safe ingredients
A Label food correctly
3. Codex Alimentarius: Codex Alimentarius is a set of international food rules created to
keep food safe and fair for everyone around the world. It helps countries agree on how to:
1 Make food safe to eat.
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1 Label food clearly.
9 Use good farming and procession methods.

3.1 BSTI is the organization in Bangladesh that makes sure products, including food, are safe
and of good quality. They are:

9 Set rules and standards for products.
9 Test products to check if they are safe.
1 Give certificates to products that meet the standards.

4, Hygi ene and By @inedme dandarSée amdlae st hat hel p kee
and safe. Hygi ene means staying clean to preve
food clean. Standards are the guidelines that
Toget her, they headapdpmakecdumwarphaaéds hand pr od.L

1.2 Personal hygieneand appr opri ate PPE

Personal Hygi ene:
Personal mepgsekeeping your -groaoymecd.e alnt ainndv onevliels
washing your hands, bathing regularly, keeping vy

to help stop the spread of ger ms.

Personal hygiene refers to the cleanliness and behavior of individuals who handle food. Poor
personal hygiene can easily spread bacteria to food, equipment, and surfaces.

1 Hands must be washed before handling food and after using the restroom

Hair should be tied back and covered with a hairnet or cap

Clean uniforms or aprons should be worn every day

Cuts or wounds must be covered with waterproof bandages

Avoid touching face, hair, phone, or other unclean objects while working

Sick employees should not handle food

Maintaining personal hygiene is the first step in preventing food contamination.

=A =4 =4 4 -8 4

Appropriate PPE:

In any food production environment, hygiene and safety are top priorities. One of the simplest

and most effective ways to protect both the product and the worker is by using Appropriate

Personal Protective Equipment (PPE).

PPE means Personal Protective Equipment. It inc
and masks that bakers and food workers wear to
hel ps protect both the person and the food from

PPE Must be:
Protective
Washable

Of a suitable color
Light/tin Weight
Strong

Absorbent

=A =4 4 -8 -8 A4
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Common types of PPE used in Tourism and Hospitality Sector:

1. Chef Coat: A chef coat is a special jacket worn by chefs in the kitchen. It protects the chef
from heat, spills, and burns while cooking. It also helps keep the chef clean and presents
a professional appearance.

2. Apron: An apron is worn over clothes to keep them clean while cooking or handling food.

3. Gloves: Gloves are worn on hands to keep food clean and protect both the food and the
worker from germs.

4. Hair Net: A hair net is worn on the head to keep hair from falling into food, helping keep
the food clean and safe.

5. Beard Net: A beard net is worn over the beard to prevent hair from falling into food,
keeping the food clean and safe.

6. Safety Shoe: Safety shoes are special shoes that protect your feet from injuries at work.
They keep your feet safe from sharp objects, slips, and heavy things.

7. Neck-Tie: A neck-tie is worn around the neck as part of a uniform to look neat and
professional, especially in kitchens or food service.

8. Cloth Duster: A cloth duster is a soft cloth used to clean and remove dust from surfaces
to keep the workplace clean.

9. Mask: A mask is worn over the nose and mouth to prevent germs from spreading and to
keep food safe and clean.

When Worn PPE?

While preparing or handling food

During cleaning tasks

When dealing with raw ingredients or allergens
Anytime you're in the food production area

<< <L

1.3 Preparing tools and equipment for production

The right tools and equipment help make food safely, quickly, and correctly. Every tool has a
purpose, and keeping them clean and in good condition is very important for food safety and
guality. Before preparing tools and equipment need to inspect and cleaning first.

Inspection : checking food, tools, and work areas to make sure everything is clean, safe, and
follows food safety rules.

Cleaning : Cleaning means removing dirt, food scraps, and germs from surfaces, tools, and
equipment to keep the food area safe and hygienic.

Tools : Tools are handheld items used to help do a job, like cutting, mixing, or cooking food.
Equipment: Equipment refers to larger or powered items used to help do tasks, like ovens,
mixers, or refrigerators in the kitchen.

Preparation of tools and equipment: Before beginning the bread-making process, it is
essential to properly prepare all necessary tools and equipment to ensure efficiency, hygiene,
and quality. Begin by gathering items such as mixing bowls, measuring cups and spoons,
dough scrapers, a weighing scale, a stand mixer (if available), proofing baskets or trays, and
a baking oven. Ensure all tools are thoroughly cleaned and sanitized to maintain food safety
standards. Preheat the oven to the required temperature and check that the dough mixer and
other electrical equipment are functioning properly. Lightly grease or flour surfaces, trays, or
pans as needed to prevent sticking. Having all tools and equipment ready and organized
beforehand supports a smooth and successful bread-making process.

11
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Here are some tools and equipment used in food production:

Dough Mixers
Used to mix and
knead dough
efficiently,
especially for
bread and other
baked goods.
Saves time and
ensures
consistent
texture.

Mixing  bowls Hold
ingredients while mixing
or preparing dough and

batters. Available in
various sizes and
materials.

Hook A dough
hook is used with
mixers to knead
heavy  doughs
like bread or
pizza dough. It
mimics hand-
kneading.

Paddle A flat mixer
attachment used to mix
cake batters, cookie
dough, and soft
mixtures. Ideal for
creaming butter and
sugar.

>
v

Sieves Used to
sift  flour and
other dry
ingredients  to

Weighing scale

Accurately  measures
ingredients by weight.
Essential for baking

remove  lumps precision and consistent i E
and ensure a results.

fine, even

texture. Also

helps aerate

flour.

Measurement Bread knife A long,

tools Includes
cups and spoons
to measure both

liquid and dry
ingredients.
Helps maintain

correct ratios in
recipes.

serrated knife used to
slice bread without
crushing it. Cuts cleanly
through crusty or soft
loaves

Bakery

and

PasPK$F Production
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Working tables
Surfaces used
for preparing,
kneading, or
shaping dough.
Provides a clean,
stable
workspace in the
kitchen.

Cooling rack Allows air
circulation around
baked items, helping
them cool evenly and
preventing sogginess.

Bread
thermometer
Measures  the
internal
temperature  of
bread to ensure
it's fully baked.
Ensures food

Brush Used to apply
egg wash, butter, or
glazes on bread or
pastries. Also used for
cleaning flour off
surfaces.

safety and
quality.
Scraper Helps Scissors Used to cut

scrape dough off
surfaces or cut
and divide
dough. Available
in  metal or
plastic forms.

parchment paper or
make slits in dough for
shaping or decoration.

Refrigerator
Stores
ingredients  or
dough at cool

Bread slicer  Slices
loaves of bread evenly
and quickly. Often used
in bakeries for uniform

temperatures. slices.

Helps in

fermentation

control and

ingredient

preservation.

Utensil rack Proofing chamber
Holds and Controls  temperature
organizes — and humidity for dough
kitchen tools and *L,.,. proofing. Ensures
utensils. Keeps ‘Lda' consistent and optimal
the  workspace e ri fermentation.

tidy and tools :

easily

accessible.

13
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Cooking range
A stove used for
general cooking
or boiling
ingredients. May
include gas or
electric burners.

Baking trays Flat trays
used to place dough or
batter for baking.
Commonly used for
cookies, rolls, or bread.

Ensures
consistent size
and texture.

Moulding and Gas/ Electric Oven
rounding Bakes bread and other
(equipment | products using gas or
electrical Jl.. electricity. Maintains
mixer)  Shapes - steady heat for even
and kneads v baking.

dough into

uniform pieces. et

Used to extend
shelf life or slow
fermentation.

Freezer Proofing/Fermentation

Preserves Cabinet To create and
ingredients  or maintain a controlled
dough at warm and humid
freezing environment to
temperatures. accelerate and regulate

the fermentation of
dough and other food
products.

1.4 Organizing

This means
safety, effi

Procedur es

and

cleaning of work areas:

arranging tools and materials neatly
ency,

and hygiene while working wi

cleaning of working areas:

T Clean equi pment

T Clean work
T Mop fl oor
T Clean si

areas
wi t h
wi t h

th water and Iliquid dish was

using broom
water and cleaning agent (examp
brush, c¢cleaning agent (Vim bar

Procedures for organizing work areas (food sector):

1 Remove Unnecessary Items: Clear away items that are not needed for the task.

9 Sort Tools and Equipment: Group similar tools together and place them in proper storage
areas.

Label and Store Properly: Use labels or signs to identify where each item belongs.
Arrange for Easy Access: Keep frequently used tools within easy reach to save time.
Clean the Area: Wipe down surfaces and keep the workspace free from dirt and spills.
Check Safety Hazards: Ensure nothing is blocking walkways or causing risks.

Maintain the Setup: Regularly check and tidy the area to keep it organized every day.

=A =4 =4 -4 -4
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1. Bol Il owing Safety procedur es:

Safety procedures mean carefully following the set rules and steps designed to protect
workers, food, and the workplace from harm. These procedures help prevent accidents,
injuries, and food contamination.

I n the food sector, this includes:

1 Using equipment properly:  Knowing how to safely operate machines and tools to avoid
accidents.

1 Wearing PPE (Personal Protective Equipment):  Such as gloves, aprons, masks, and
hairnets to protect both the worker and the food.

1 Following hygiene practices: = Washing hands, keeping the work area clean, and using
sanitizers when needed.

1 Knowing emergency steps: Being prepared to act in case of a fire, injury, or other
emergency.

1 Reporting hazards: Telling supervisors about unsafe conditions, broken equipment, or
spills right away.

15
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Self-Check-1

Questions:

1.Define food production standards in simple ter
2. What is Pers?2nal Hygi ene

3.What is PPE? Write some name of PPE?
4.Cleaning Procedure of working areas?

5.List two examples of personal hygiene practice

Mul tiCploe ce:

1. Which of the following is an example of personal hygiene?

a) Using labeled containers for storage
b) Washing hands before handling food
¢) Using correct measuring tools

d) Arranging tools in order of use

2. What does PPE stand for?

a) Personal Protective Equipment

b) Public Production Essentials

¢) Proper Production Environment

d) Personal Product Evaluation

3. Why is organizing and cleaning the workplace important?

a) To make food taste better

b) To prevent accidents and contamination
c¢) To avoid using PPE

d) To reduce cooking time only

4. Which of the following is part of safety procedures?
a) Mixing ingredients in correct order

b) Checking expiration dates

¢) Keeping emergency exits clear

d) Adding sugar to reduce acidity

5. PPE must be?

A. Worn only during emergencies

B. Clean, suitable, and used properly

C. Shared between workers

D. Worn only by supervisors

Bakery and PasPK$FProducti on
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Answer Key -1

1. Define food production standards in simple terms.

Answer: Food production standards are rules and best practices to ensure food is safe
and good quality.

2. What is Perseé&nal Hygi ene
Answdrer sonal mbggsekheeping your -gbhromdbynedl.edrnt d md c
habits |ike washing your hands, bathing regul a
clean clothes to help stop the spread of ger ms

3.What is PPE? Write some name of PPE?
Answer: PPE (Personal Protective Equipment) in the food sector includes items like
gloves, hairnets, masks, and aprons that workers wear to keep food clean and safe. It
helps prevent contamination and protects both the food and the worker from germs and
dirt.

Name of Some PPE:
Chef hat, chef coat, apron, gloves, hair net, beard net, safety shoe, mask.

4 .Cleaning Procedure of working areas?

Answer :

1.Cl ean equipment with water and |l iquid dish was

2.Cl ean work areas using broom

3.Mop floor with water and cleaning agent (examp

4 .Clean sink with brush, cleaning agent (Vim bar

5. List two examples of personal hygiene practices in a food workplace.
Answer: Washing hands regularly; wearing clean uniforms and hairnets.

Answer of Multiple Choice:

a b~ wWwN PP
O T T 9 T
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Activity Sheet 1

Task: | dentify the tools and equi pment and

Wr i

Instructions:

1 Read and understand the directions carefully:

units of competency in prepare and produce bread.
I This assessment activities will be used to measure your underpinning skills.
1 You will have 20 minutes to familiarize yourself with the resources to be used.
1 You have 1 hour to complete this demonstration.

1 This practical demonstration is based on the performance criteria from all or some of the

Procedure:

be performed.

Read the specification information provided.

Collect all materials needed to complete the task.
Perform the task within the given time.

1 Observe and follow (OHS) requirements at all times.

= =4 A

1 Observe and Wear Personal Protective Equipment (PPE) as required for this task to

Job Specification Information:

Collect required supplies, materials, tools, equipment required for the job.
Check for the picture very carefully.

=a =4 —a -

Identify each tool and equipment and write its function in the third blank column.

Identify tools and equipment and write the correct name in the second blank column.

Picture:

equipment equipment

SL Picture of tools, equipment Name of tools & Function of tools &

2 ]
3
4 >
)')\7 -
5 —
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7 ﬂia
. -
9
10

Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk
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Information Sheet -2

Learning Outcome -2: Pr epare and produce bread dough

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:
2.1 Measuring and mixing of ingredients for breas
2.2 Squeezing and resting dough
2.3 Appling correct mixing met hod
2.4 Weighing and shaping portions for dough
2.5 Testing dough for quality and consistency fo
2.6 Il dentify and rectify unacceptable dough
2.1 Measuring and mixing of ingredients for brea
The first and most i mportaadcisnt atge mda dureiardg markd
mi xing of indghedienhep forms the foundation of th
bread with the right textur e, tast e, and vol ume
done properly, the final bread wil/ not be consi
Understanding Recipe Specifications
Every bread recipe provides exact amounts of i n
sugar, fat, and enrichments (like milk, eggs, 0
carefully because:
1 Too much or too little of one ingredient can affect fermentation.
1 The texture of bread depends on the balance of flour, water, and fat.
1 Proper measurement ensures the same result every time.
Professional bakers always use weight measurements (grams/kilograms)  instead of cups
or spoons, as this gives more accuracy.
Measuring I ngredients
Each ingredient has a special role in bread making:
9 Flour 1 the main structure and gluten formation.
1 Water i hydration and gluten development.
1 Yeast i fermentation and rising.
1 Salt i flavor and control of yeast activity.
9 Sugar i food for yeast and sweetness.
9 Fats (butter/oil) T softness and flavor.
1 Optional ingredients (eggs, milk powder, seeds, nuts, etc.) T add nutrition, taste, or
texture.
Tools used for measuring:
1 Weighing scales i for flour, sugar, butter, and fat (most accurate method).
1 Measuring cups 1 for flour, sugar, grains, or dry ingredients in small/medium quantities.
1 Measuring jugs 71 for liquids like water, milk, or oil.
1 Measuring spoons i for salt, yeast, baking powder, or small amounts of sugar.
Mi xing the I ngredients
Once measured, all ingredients are brought together for mixing. Mixing is not only about
combining; it is the process that develops the dough.
20
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Functions of Mixing:

9 Distributes yeast, salt, sugar, and other ingredients evenly.

91 Allows flour to absorb water and form gluten.

1 Traps air inside the dough, which helps fermentation.

1 Changes the dough from a rough mixture into a smooth, elastic mass.

Short description of ingredients used for bread
FIl our (Whit e, Br own, and Whol e meal)

Flour is the backbone of bread. It provides gluten, the protein that traps gases during
fermentation and makes bread rise.

1 White flour : Soft texture, ideal for light breads.
Brown flour : Contains more bran, adding fiber and a nutty flavor.
f Whole meal flour : Uses the full grain, making bread healthier and denser.

=

White Flour Whole Meal Flour Brown Flour

Water

The most essential ingredient. Water hydrates flour, activates
yeast, and helps gluten form. The quality and temperature of water
greatly affect the dough.

Salt

Salt balances flavor, controls yeast activity, and strengthens
gluten. Without salt, bread tastes flat and may rise too quickly.

{ dz3 | NJ

Sugar feeds the yeast, helps bread rise, and gives a touch of
sweetness. It also helps with browning and keeps bread moist.

21
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Yeast

A living microorganism that makes dough rise by producing carbon
dioxide. It also adds a distinct aroma and flavor to bread.

9 g

Eggs enrich the dough, giving bread a soft crumb, golden color, and
improved flavor. They also act as a binder and provide moisture.

Mi |l k Powder

Milk powder improves flavor, softness, and crust color. It also adds
nutrients like protein and calcium.

Bread Improver

A special mix of enzymes and natural agents that improves dough
handling, increases bread volume, and keeps it fresher for longer.

Butter

Butter adds a rich taste and tender texture. It also improves shelf life
and gives a beautiful golden crust.

Cheese

Cheese brings flavor, richness, and nutrition. It can melt into the dough
or remain in small pockets, giving variety in taste.

22
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Vegetabl e Oil

Oil makes bread soft and moist while also extending its freshness. It
helps keep the crumb tender and elastic.

Wheat Gr ai ns

Whole or cracked wheat grains add fiber, nutrition, and texture. They
make bread more filling and rustic in flavor.

Dry Fruits (Raisin, Morobba)

Dry fruits add sweetness, flavor, and color. They make bread richer in
vitamins, minerals, and natural sugars.

Nuts (Al mond, Cashew Nut, Pi st ac

Nuts provide crunch, flavor, and nutrition. They are rich in healthy fats
and proteins, making bread more wholesome.

Seeds

Seeds like sesame, flax, sunflower, and chia bring extra nutrition, fiber,

and healthy oil s. They also add
appeal. *

~

HEMP SEEDS

CHAISEEDS

FLAXSEEDS SUNFLOWER SEEDS

SESAME SEEDS

Stages of Mixing

Initial Mixing

All ingredients are combined until no dry flour remains.

Dough appears rough and sticky at this stage.

Kneading / Developing Stage

Dough is worked by hand or with a mixer.

Gluten develops, giving elasticity and strength.

Proper kneading allows dough to stretch without breaking.
Final Mixing

Dough becomes smooth, soft, and elastic.

A well-mixed dough should bounce back when pressed lightly.

OO wo oo NO O
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2.2 Squeezing and resting dough

After measuring and mixing, the next important stage in bread making is the squeezing

(kneading) and resting of the dough . This step is essential for developing gluten strength,

improving elasticity, and allowing proper fermentation. Correct handling ensures that the bread

will rise well, have a soft texture, and a pleasant flavor.

Squeezing (Kneading) the Dough

Kneading means pressing, folding, and stretching  the dough until

it becomes smooth and elastic. This can be done by hand or with a

dough mixer.

Purpose of Kneading:

1 Develops gluten network so the dough can trap gases from
yeast.

1 Improves elasticity and strength , preventing bread from collapsing.

1 Ensures all ingredients are blended evenly.

f Traps air inside the dough, which helps in rising.

How to Knead (Hand Method):

1. Place dough on a lightly floured surface.

2. Push it forward with the heel of your palm.

3. Fold it back and turn slightly.

4. Repeat for 87 10 minutes until dough is smooth and stretchy.

Resting the Dough (First Fermentation [/ Bul k Fer

Once kneading is complete, the dough needs to rest. This process
is also called proofing or fermentation
Why Resting is Important:
1 Yeast becomes active, producing carbon dioxide that makes the
dough rise.
1 Dough develops better flavor during fermentation.
1 The gluten relaxes, making it easier to shape later.
How to Rest Dough:
1. Place the kneaded dough in a lightly greased bowl.
2. Cover with a cloth or plastic wrap to prevent drying.
3. Keep itin a warm place (251 30°C) for 45 minutes to 1.5 hours (time depends on recipe).
4. Dough should double in size before the next step.
Punching Down (Degassing the Dough)
After resting, the dough is gently pressed or fap
1 This prevents large air bubbles in the bread.
T It redistributes yeast for even fermentation.
1 The dough becomes easier to handle for shaping.
Production guidelines for squeezing and resting
1 Knead until dough is smooth, elastic, and passes the windowpane test (can stretch thin
without tearing).
1 Rest dough in a warm, humid environment for best fermentation.
1 Avoidover-proofing (too much rest) Y bread will col
T Avoidunder-proofing (too |little rest) Y bread wil!l l
2.3 Appling correct mixing method

24
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Mixing is one of the most important operations in bread making. It is not only about combining
ingredients but also about building the structure of the dough . The correct mixing method
ensures proper gluten development, even distribution of ingredients, and the right consistency
for fermentation and shaping.

Purpose of mixing
Mixing dough has several key functions:
7 Distributes ingredients  evenly throughout the dough.
1 Hydrates flour , allowing gluten proteins (gliadin and glutenin) to combine and form
gluten.
7 Develops dough strength , elasticity, and gas-holding capacity.
T Incorporates air into the dough, helping yeast to work more effectively.
1 Creates the foundation for good texture, volume, and softness in the final bread.
Mi xing Methods in Bread Making
Different types of mixing are used depending on the type of bread and equipment available.
Straight Dough Method
All ingredients (flour, water, yeast, salt, sugar, fat) are mixed together at once.
Dough is kneaded until smooth and elastic.
Simple, quick, and commonly used in bakeries.
Sponge Dough Method
A portion of the flour, yeast, water, and suga
This sponge ferments for a few hours before the rest of the ingredients are added.
Produces bread with better flavor, texture, and keeping quality.
No-Time Dough Method
Dough is mixed quickly with the help of strong mixers and dough improvers.
Useful for large-scale production where time is limited.
o Bread quality is acceptable but flavor development is less compared to sponge method.
Stages of Mixing
Mixing usually passes through three stages :
1. Pickup Stage
o Ingredients are combined, dough is rough and sticky.
2. Development Stage
o Gluten develops; dough becomes elastic and stretchy.
3. Final Stage
0
0
0
F
)l

O O WO O O NO O O

Dough is smooth, soft, and ready for fermentation.
Should pass the windowpane test (can stretch thin without tearing).
3 tastes for dough readinessé.
actors Affecting Mixing
Mixingtime : Too short Y weak doxidizpddough (msescolorang Y over
flavor).
Speed of mixing : High-speed mixing shortens fermentation time but may affect flavor.
Dough temperature : Ideal final dough temperature is usually 24i 27°C.
Hydration level : Proper water absorption ensures smooth dough.
roduction Guidelines for Correct Mixing
Al ways follow the recipeodstimet hod (straight, s
Control mixing time and speed according to dough type.
Check elasticity and smoothness before ending mixing.
Avoid over-mixing or under-mixing, as both weaken dough structure.

=A =4 =4 =4 [P =2 ==
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2.4 Weighing and shaping dough portions

After the dough has been properly mixed, kneaded, and rested, the next step is dividing,

weighing, and shaping the dough. This stage is very important because it ensures that each

bread product has the right size, shape, and consistency  according to recipe and customer

expectations.

Dividing and weighing the dough

Once bulk fermentation (first rest) is complete, the dough is taken out

of the mixing bowl and divided into smaller pieces.

Purpose of dividing and weighing:

1 Ensures uniformity in product size and weight.

1 Makes baking time equal for all pieces.

1 Helps in portion control and standard production.

Guidelines:

1 Use a dough divider in bakeries or a sharp dough scraper/knife for small batches.

1 Each piece must be weighed using a scale to match the product requirement (e.g., bread
loaf 5504, roll 50g, bun 80g).

{1 Avoid tearing the dough while dividing, as it weakens the gluten structure.

Pr-Bhaping the Dough

After dividing, each dough portion is given a light shape to

prepare it for final shaping.

Pre-shaping Methods:

1 Rounding into a smooth ball by tucking edges underneath.

1 Rolling lightly to form a log or cylinder.

Purpose:

1 Relaxes the gluten for easier final shaping.

1 Gives uniform surface tension for even rising.

Resting (Il ntermediate Proofi nk!’- ~

Before final shaping, dough portions are usually rested for 101 .

20 minutes.

1 Allows gluten to relax, preventing tearing.

1 Makes shaping smoother and easier.

1 Improves the final structure of the bread.

Final Shaping

Each portion is then shaped according to the product

requirement:

1 LoafBread Y Rolled into a tight

tin. >

BunsandRolls Y Rounded into smooi

Baguettes Y Stretched and roIIed-)), i >

Flatboreads Y Rol |l ed or pressed into discs.

Specialty breads (braids, knots,etc) Y Shaped by hand into decor af

Purpose of shaping:

1 Gives bread its final appearance.

{1 Builds surface tension so the dough rises evenly.

1 Ensures uniform crumb structure inside the bread.

=A =4 =4 =

2.5 Testing dough for quality and consistency fo

26
Bakery and PasPK$FProducti on



Before baking, it is very important to test the dough at different stages to make sure it has

developed properly. Quality checks ensure that the dough is consistent, strong, and ready to

produce bread that meets baking standards. If the dough fails in quality, the final bread will

have poor volume, texture, or flavor.

Why dough testing is important

1 Ensures correct gluten development for strength and elasticity.

1 Confirms the hydration level is right (not too dry, not too sticky).

1 Checks that yeast is active and fermentation is progressing correctly.

f Guarantees uniformity in size, texture, and flavor of the final product.

Testing for dough readiness

1.Clean Up Test

1 Definition: Indicates whether the dough mixing and hydration
are correct.

1 Process: Observe the sides of the mixing bowl during and
after kneading.

1 Result:

o A properly mixed dough will leave the bowl clean , without
sticking too much.

o If the bowl remains sticky or messy, the flouri water ratio is not balanced.

2.Shiny Test

1 Definition: Shows the dough texture and surface quality after
kneading.

1 Process: Visually inspect the dough towards the end of

kneading.

Result:

Well-kneaded dough will appear smooth, elastic, and slightly shiny

If it looks rough or dull, additional kneading is necessary.

Window Test

A small piece of dough is stretched thin with fingers.

I f it stretches without tear

is well developed.

o If it breaks easily, kneading or mixing is incomplete.

Correcting errors in dough

©O 0O wo o =2

If the dough does not meet standards, bakers make adjustments:
1 Add a little water if dough is too stiff.

1 Add a sprinkle of flour if too sticky.

1 Extend kneading if gluten is weak.

1 Allow more resting time if fermentation is slow.

2.6 Il dentify and rectify wunac
Not every batch of dough turns out perfect. Sometimes, due to mistakes in measuring, mixing,
fermentation, or handling, the dough may become unacceptable for baking . Identifying these
problems early and correcting them is an important part of bread production. A skilled baker
must recognize the signs of faulty dough and take action to rectify the issues before baking

l dentifying unacceptabl e dough

Signs that dough is not suitable for baking:

g h
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2.
Cause: Too much water or under-kneading.

(o]

Too dry and hard dough
Cause: Not enough water, or too much flour added.
Effect: Bread becomes dense and crumbly.

Too sticky or wet dough

Effect: Dough is difficult to shape, bread becomes flat.

Over-fermented dough (over -proofed)

Cause: Rested for too long or kept too warm.
Effect: Dough collapses, has sour flavor, weak structure.

Under -fermented dough (under -proofed)
Cause: Not enough resting time, or weak yeast activity.
Effect: Bread becomes heavy, small in size, and lacks flavor.

Poor gluten development

Cause: Incomplete kneading/mixing, low-protein flour.
Effect: Dough tears easily, bread lacks volume.

Rectifying dough probl ems
Once issues are identified, corrective actions are taken:

f
f
f

Dry/harddough ¥ add small amounts of water and knead
Sticky/wetdough Y add a | ight sprinkle of flour and kr
Over-fermenteddough Y knock down (degassing), reshape,

badly over-proofed, dough must be discarded.

Under-fermented dough Y extend proofing/resting time in
doubles in size.

Weak glutendough Y knead | onger, or adescalpreacton.i mpr over

Preventing unacceptable dough

=A =4 =4 -4 =4

Always measure ingredients accurately.

Control water temperature to maintain proper dough temperature (247 27°C).
Use fresh, active yeast.

Follow correct mixing and kneading times.

Monitor fermentation closely to avoid over- or under-proofing.

28
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SeiCheck

1. Why is accurate measurement of ingredients important in bread making?
Ans:

2. What role does yeast play in dough fermentation?

Ans:

3. Mention two purposes of kneading the dough.

Ans:

4. Why should the dough be allowed to rest after kneading?
Ans:

5. Name two mixing methods used in bread making.

Ans:

6. What is the purpose of weighing and dividing dough portions?
Ans:

7. Explain the windowpane test.

Ans:

8. What happens if the dough is over-fermented?

Ans:

9. How does adding butter or oil affect bread quality?

Ans:

10. List two corrective actions for sticky or wet dough.

Ans:

ill in the blanks
provides the main structure and gluten formation in bread.

The straight dough method mixes ingredients at once.
To check gluten development, bakers use the test.
Ideal dough temperature after mixing is °C.

aprwdNdET
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During fermentation, yeast produces gas that makes the dough rise.
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Answer -Xey

Why is accurate measurement of ingredients important in bread making?

Answer: Because incorrect measurement affects texture, fermentation, and consistency
of bread.

What role does yeast play in dough fermentation?

Answer: Yeast produces carbon dioxide gas, which makes the dough rise and gives
flavor.

Mention two purposes of kneading the dough.

Answer: To develop gluten strength and to evenly mix ingredients.

Why should the dough be allowed to rest after kneading?

Answer: Resting allows fermentation, improves flavor, and relaxes gluten for easy
shaping.

Name two mixing methods used in bread making.

Answer: Straight Dough Method and Sponge Dough Method.

What is the purpose of weighing and dividing dough portions?

Answer: To ensure uniform size, equal baking time, and standard product quality.
Explain the windowpane test.

Answer: A small piece of dough is stretched thin; if it forms a transparent sheet without
tearing, gluten is well developed.

What happens if the dough is over -fermented?

Answer: It collapses, develops sour flavor, and becomes weak in structure.

How does adding butter or oil affect bread quality?

Answer: They make bread soft, moist, flavorful, and extend shelf life.

List two corrective actions for sticky or wet dough.

Answer: Add light flour and knead more until smooth.

| in the Dbl anks:

Flour provides the main structure and gluten formation in bread.

During fermentation, yeast produces carbon dioxide gas that makes the dough rise.
The straight dough method mixes all ingredients at once.

To check gluten development, bakers use the windowpane test.

Ideal dough temperature after mixing is 241 27 °C.

30
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Activity Sheet - 2.1

Task: | dentify ingredients for bread dough.

Instructions:

1 Read and understand the directions carefully:

9 This practical demonstration is based on the performance criteria from all or some
of the units of competency in identify ingredients for bread dough.

1 This assessment activities will be used to measure your underpinning skills.

T You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

I Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

Read the specification information provided.

Collect all materials needed to complete the task.

Perform the task within the given time.

Observe and follow (OHS) requirements at all times.

= =4 —a -

Job Specification Information:

T Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.
T Identify ingredients and write the correct name in the second blank column.
T Identify ingredients and write its function in the third blank column.
Picture:
SL Picture of ingredients Name of Function of
ingredients ingredients

1.

2

3
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10

Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk
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Job Shz.ez
Job Name: Prepare bread dough

Portion: 1 bread 500gm or 8pcs soft roll (per so
Reci pe:

Ingredients Quantity

Flour 300gm

Water 150ml

Salt 6gm

Sugar 20gm

Milk Powder 20 gm

Yeast 8gm

Bread Improver 1 pinch

Egg(Beaten) 25gm

Fat (Butter, Oil) 25gm
Wor ki ng Procedur e:
1. Wear appropriate PPE for the activity.
2. Follow OHS procedures.
3.Read and understand the specification sheet or
4 .Coll ect and prepare appropriate tools, utensi.l
5. Measure and prepare all ingredients accurately.
6. In a mixing bowl, combine flour, salt, sugar, milk powder, yeast, and bread improver.
7. Add beaten egg and water gradually; mix until the dough comes together.
8. Knead the dough until smooth, elastic, and well-developed (gluten formation).
9. Add fat and continue kneading until fully incorporated.
10. Place the dough in a lightly greased bowl, cover, and allow to fermentation until doubled

in size.(Fermentation Cabinet 35°C, Humidity 92%, Timing 25-30 min)
11Cl ean and sanitize all t ool s, equi pment , ut ens
12Di spose of waste materials according to kitche
13Store cleaned equi pment and tools to designate
Specificat-Ro2 Sheet

Job Name: Prepare bread dough
To complete the above job, you wil!l need to use
equi pment & agent

PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Neckerchief 1pc

Hand Gloves 1pair

Bakery and

PasPK$F Production
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Chef Jacket 1pcs
Apron 1pcs
Safety Shoe 1pair
Tools Quantity
Sieve 1pc
Spatula 1pc
Measuring Cup 1pc
Measuring Jug 1pc
Measuring Spoon 1set
Scrapper 1pc
Bread Thermometer 1pc
Scissor 1pc
Brush 1pc
Weighing Scale 1pc
Wrapping Paper As Required
Utensils Quantity
Mixing Bowl 1pc
Bread Mould 1pc
Baking Tray 1pc
Equipment Quantity
Working Table 1pc
Mixer Machine 1pc
Proofing/Fermentation Cabinet 1pc
Proofing Chamber 1pc
Utensil rack 1pc
Cleaning Equipment & Agent Quantity
Cleaning Brush 1pc
Steel Wool 1pc
White Cloth duster 1pc
Dish washing liquid 1pc

Vim bar 1pc
Liquid Soap 1pc
Sanitizer 1pc

Bakery and PasPK$FProducti on
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Information Sheet -3

Learning Outcome -3: Scal emahfdor i ntermedi ate proof

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

3.1 Types of bread

3.NMol diimg dough following desire style and textu
3.3 Adding fruits, nuts and other ingredients
3.4 Il dentifying and remblyngg errors in scaling

3.1 Types of bread

Bread is one of the ol dest prepared foods in hu
yeast, and salt. Over ti me, di fferent cul tures
varieties by changing ingredients, @Bremar atoiugrm n
can be general t wobeadinvicde¢ @& gloemdi veesn, dYoeuagsht a/nd un/l
dough

lYeast/ Leaven dough

Yeast dough is dough that uses yeast as a leavening agent. Yeast ferments the sugars in

flour, producing carbon dioxide gas and alcohol , which makes the dough rise and become

light, airy, and flavorful.

Characteristics:

1 Requires fermentation time (proofing) to rise.

1 Becomes soft, elastic, and airy after baking.

1 Develops a distinct aroma and flavor  from yeast fermentation.

1 Longer shelf life compared to some non-yeast breads.

Bread are mainly two types. These are:
a)Soft Bread
b)Crusty Bread.

a)Soft Bread

Soft breads are light, fluffy, and enriched with ingredients such as milk, butter, eggs, or sugar.

They are often sweeter and tenderer than crusty breads.

Examples of soft bread:

1 White Bread

Cinnamon bread

Milk Bread

Raisin Bread

Fruit Bread

Brioche Bread

Doughnut

Pizza

=A =4 =4 4 -4 4 -4
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White Bread

1 Made with refined wheat flour.

1 Soft, light texture with a slightly sweet flavor.
1 Commonly used for sandwiches and toast.

Cinnamon Bread

1 Flavored with cinnamon and sugar.
f Sweet, aromatic, and slightly spicy in taste.
§ Often served for breakfast or as a dessert bread.

Milk Bread

1 Contains milk, giving it a creamy flavor and softer crumb.
9 Popular in Japan (AShokupano
7 Ideal for children and elderly due to its light texture.

Raisin Bread

1 Bread dough mixed with raisins.
1 Sweet, chewy, and rich in flavor.
1 Eaten as breakfast bread or snack with tea/coffee.

Fruit Bread

1 Contains dried fruits, candied fruits, or nuts.
1 Colorful and rich in taste.
1 Popular during holidays and festive occasions.

Brioche Bread

1 A French bread enriched with butter and eggs.
1 Very soft, fluffy, and slightly sweet.

1 Considered between bread and pastry.

37
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Doughnut

1 Made from sweet yeast dough and deep-fried.
1 Usually glazed or coated with sugar.
1 May be filled with cream, jam, or chocolate.

Pizza
71 Flatbread base topped with sauce, cheese, and other
toppings.

1 Baked at high heat in deck or stone ovens.
T Originated in Italy, now popular worldwide.

b)Crusty Bread

Crusty breads are firm and crisp on the outside with a chewy interior. They usually contain
less sugar and fat, which helps form a hard crust.
Exampl @sustfy Bread

! Brown Bread

Multi Grain Bread

Low GI Bread

Rye Bread

Sourdough Bread

French Bread

Gluten Free Bread

=A =4 =4 4 -4

Brown Bread

1 Made from whole wheat flour or a blend of wheat and white
flour.

1 Higher fiber and nutrients than white bread.

1 Nutty flavor with a denser texture.

Multi -Grain Bread

1 Prepared with multiple grains (wheat, oats, barley, millet,
seeds).

f Nutty, crunchy, and highly nutritious.

1 Popular for health-conscious diets.

Low GI Bread

Gl = Glycemic Index; lowers blood sugar spikes.

1 Made with whole grains and fiber-rich ingredients.
T Suitable for diabetics and weight management.
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Rye Bread

1 Made using rye flour.

1 Dense, dark, and slightly sour in taste.

1 Popular in Northern and Eastern Europe.

Sourdough Bread

Naturally fermented using wild yeast and bacteria.
f Tangy, chewy, and crisp crust.

1 Long shelf life and easier to digest.

French bread

1 Known for crusty outside and airy inside (e.g., Baguette).
T Light and chewy in texture.

1 Often served with soups, cheese, or wine.

Gluten -Free Bread

1 Made without wheat flour; uses rice, corn, or almond flour.
1 Designed for people with gluten intolerance or celiac disease.
1 Softer texture and unique flavor compared to wheat bread.

2. Nemst/ Unl eavened dough

Non-yeast dough is dough prepared without yeast . Instead, other leavening agents like

baking powder, baking soda, or steam  are used, or sometimes no leavening at all. These

doughs are usually quicktoprepare si nce t hey dondt require fer men

Charact eorfi swyoermst dough:

1 No proofing/fermentation time  needed.

§ Texture is generally denser or crumbly compared to yeast dough.
1 Faster to prepare and bake.

1 Flavor comes mainly from ingredients, not fermentation.
Exampl es:

1 Ruti
1 Chapati
1 Paratha
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Rut i

Tortillas are thin, flatbreads made from either wheat flour or cornmeal, usually without yeast.
They are soft, flexible, and used as wraps in many traditional dishes

Chapati

Chapati is an unleavened flatbread made from whole wheat flour and water, cooked on a hot
griddle (tawa). It is soft, thin, and staple in South Asian cuisine

Paratha

Paratha is a layered or stuffed flatbread made from whole wheat flour, kneaded with water,
and shallow-fried on a griddle with ghee or oil. It is crispy outside, soft inside, and rich in
flavor , commonly eaten in South Asian cuisine.

3.2 Moulding the dough following desire style an

Moulding is the process of shaping the dough into a specific form after scaling and rounding.

The main goal is to give the bread its final shape, volume, and texture  before proofing and

baking.

Details Moulding process:

1 After fermentation, the dough is first divided (scaled) into equal portions.

1 Each portion is then rounded (pre-shaped) to create surface tension.

1 Inthe moulding stage, the dough is rolled, pressed, or folded into the desired bread style
(e.g., loaf, roll, baguette, bun, braid).

1 Proper moulding ensures the dough structure develops uniformly, which affects the crumb
texture, crust, and appearance

1 Correct shaping also helps the dough retain gas during proofing, giving the bread its
lightness.

Moulding technique varies depending on the type of bread:

o Loafbread Y shaped into cylinders and placed in tin
o Baguette Y el ongated and tapered at the ends.

o Rolls/Buns Y rounded balls or specific decorative st
o Braidedbread Y mul ti ple strands of dough interl aced.

3.3 Adding fruits, nuts and otf§

This step involfWesitisnnconpbs at s es,
cheese, or ot her fl'amt)oirtgheik. " e
enhanctagthe texture amfd mhue rt* i e

] ] ,‘?, o3 .z ~ 4‘_"\, s S
Details: T e T

1 Enrichment ingredients (such as raisins, dried fruits, walnuts, almonds, sesame, herbs, a+
T chocolate chips, or cheese) are usually added after the initial mixing and fermentation
so they dondét get crushed or overmi xed.
f These ingredients give bread special characteristics & sweetness, crunchiness, flavor,
and visual appeal.
1 Common in specialty breads like raisin bread, fruit bread, nut bread, multigrain bread,
or festive breads .
Techniques of Adding Ingredients:
1. Folding in: Spread the dough and sprinkle the ingredients, then fold and knead gently.
2. Mixing by hand: Incorporate during the final kneading to distribute evenly.
3. Layering (lamination style):  For ingredients like dried fruits or seeds.
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Important Considerations:

Ingredients should be fresh, clean, and food-safe.

Even distribution is important for consistent flavor and appearance

Avoid adding too much, as it can affect dough fermentation and structure.

Sticky items (raisins, dried fruits) may be coated lightly with flour to prevent clumping.
Nuts are often toasted before use to enhance flavor.

=A =4 -4 4 -4

3.4 Il dentifying and rectifying errors in scaling
At this stage, bakers carefully check the dough after scaling and moulding to ensure
accuracy in weight, shape, and consistency . Any errors must be identified and corrected,

keeping in mind the impact of environmental conditions (humidity, temperature) and

ingredient ratios on dough quality.

Common errors in scaled dough

1. Incorrectweight Y t oo heavy or too |ight portions due

o Effect: uneven loaf sizes, inconsistent baking, customer dissatisfaction.

o Correction: re-scale portions accurately using a digital or balance scale.

2. Improper distribution of ingredients Y fruits, nut s, seeds, or
unevenly spread.

o Effect: uneven taste and texture.

o Correction: mix or fold ingredients uniformly before moulding.
Common errors in moulded dough

1. Loose shaping (lack of surface tension)

o Effect: bread spreads flat, poor volume, uneven crumb.

o Correction: re-mould dough with firm, even pressure to create tight skin.
2. Over-tight shaping

o Effect: dough tears, weak gas retention, poor oven spring.

o Correction: adjust hand pressure, avoid overstressing gluten structure.
3. lrregular shapes

o Effect: uneven appearance, non-uniform baking.

o Correction: re-shape dough ensuring symmetry.

Vari ables affecting errors

1. Humidity:

o High humidity Y dough becomes sticky and harde
o Low humidity Y dough dries quickly, cracks dur
o Solution: adjust flour/water ratio, cover dough to prevent drying.

2. Temperature:

o High temperature Y speeds up fermentation, mak
o Low temperature Y slows fermentation, stiffens
o Solution: control proofing temperature, adjust resting times.

3. Ingredient proportions:

o Too much vy e-fersentafion, etnorg yeasty flavor.

o Too little yeast Y poor ri se, dense bread.

o Too much water Y sticky dough, flat bread.

o Too little water Y stiff dough, poor expansion
o

Solution: follow standard recipe, measure ingredients precisely.
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Self-Check - 3

Short Questions:

1. What is the main difference between soft bread and crusty bread?
Ans:

2. Why is moulding important in bread making?

Ans:

3. At what stage are fruits and nuts usually added to dough?

Ans:

4. What is the effect of loose moulding on bread quality?

Ans:

5. How does humidity affect dough during moulding?

Ans:

Mul ti ple Choice Questions:

1. White bread is made from:
a) Whole wheat flour
b) Refined wheat flour
¢) Rye flour
d) Multigrain flour
2. Which bread is enriched with butter and eggs?
a) Brioche
b) Rye bread
¢) French bread
d) Low Gl bread
3. During moulding, creating surface tension in dough helps to:
a) Slow down fermentation
b) Retain gas and improve volume
¢) Add more sweetness
d) Reduce gluten formation
4. What is the solution if dough becomes sticky due to high humidity?
a) Add more yeast
b) Reduce flour
c¢) Adjust flour/water ratio and cover dough
d) Increase baking temperature
5. Too little yeast in dough will result in:
a) Over-fermentation
b) Dense bread with poor rise
c¢) Very sour taste
d) Sticky dough

Bakery and PasPK$FProducti on
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Answer Key - 3

Short Questions:

1. What is the main difference between soft bread and crusty bread?

Ans: Soft bread is light and fluffy, while crusty bread has a firm outer crust with chewy
texture.

2. Why is moulding important in bread making?

Ans: Moulding gives dough its final shape, ensures proper gas retention, and improves
bread texture.

3. At what stage are fruits and nuts usually added to dough?

Ans: Fruits, nuts, and other enrichments are added after initial mixing and fermentation.
4. What is the effect of loose moulding on bread quality?

Ans: Loose moulding makes the bread flat with poor volume and uneven crumb structure.
5. How does humidity affect dough during moulding?

Ans: High humidity makes dough sticky, while low humidity dries it out and causes cracks.

Mul ti ple Choice Questions

6. White bread is made from:
a) Whole wheat flour
b) Refined wheat flour
¢) Rye flour
d) Multigrain flour
7. Which bread is enriched with butter and eggs?
a) Brioche
b) Rye bread
¢) French bread
d) Low Gl bread
8. During moulding, creating surface tension in dough helps to:
a) Slow down fermentation
b) Retain gas and improve volume
c) Add more sweetness
d) Reduce gluten formation
9. What is the solution if dough becomes sticky due to high humidity?
a) Add more yeast
b) Reduce flour
¢) Adjust flour/water ratio and cover dough
d) Increase baking temperature
10. Too little yeast in dough will result in:
a) Over-fermentation
b) Dense bread with poor rise
c¢) Very sour taste
d) Sticky dough
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Job Sh3*.el

Job Name: Sncoal | di immgg sach dd o u g h
Reci pe:

Ingredients Quantity
Yeast Dough 550gm
Raisin 30gm
Morobba 30gm
Seeds 10gm
Fruits and Nuts 30gm

Wor ki ng Procedur e:

1. Wear appropriate PPE for the activity.
2.Follow OHS procedures.

3.Read and understand the specification sheet or
4 .Coll ect and prepare appropriate tools, utensi.l
5. Punch the dough to release excess gas before shaping.

6. Measure and prepare all ingredients accurately.

7. Take 500 gm of yeast dough in a mixing bowl.

8. Gradually fold in 30 gm raisins and 30 gm morobba evenly.

9. Add 10 gm seeds and 30 gm mixed fruits & nuts; mix gently to distribute.

10. Ensure dough is not overworked to prevent crushing fruits and nuts.

11Again, store the bread in a proofing or fermen
12Cl ean and sanitize all tools, equipment, utens

13Di spose of waste materials according to kitche
14St ore cleaned equi pment and tools to designate
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Job Name:

Specificat-Bold Sheet

Sanall idrbgn gaandd d o u g h

To complete the above task, you wil!/l need
PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools Quantity

Scrapper 1pc

Brush 1pc

Weighing Scale 1pc

Bread Mould 1pc

Equipment Quantity

Working Table 1pc

Proofing/Fermentation Cabinet 1pc
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Information Sheet 1.4
Learning Outcome -4: Conductmdliadnal pr oof

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content

4.1 Shaping the dough manually or using molding equipment.

4.2 Placing the dough on baking trays

4.3 Ensuring proper final proofing maintaining temperature and time.
4.4 Drying of final proofed dough.

4.5 ldentifying and rectifying errors in the final proofing.

4.6 Applying finishing methods.

4.1 Shaping the dough manually or using  molding equipment.

Dough shaping is the process of forming fermented dough into specific shapes using hands
(manual) or machines (mechanical) to prepare it for final proofing and baking. Proper shaping
ensures uniform texture, appearance, and volume.

Met hods of Shaping:
1. Manual Shaping:

1 Rounding:

o Dough portions are rolled into smooth, tight balls.

o Creates surface tension, which helps retain gas during
proofing.

1 Molding :

o Doughis rolled, pressed, or folded to form loaves, rolls,
baguettes, or decorative shapes.

o Requires skill to avoid tearing or over-stretching gluten.

2. Mechani cal Shaping:

1 Machines like rounders, moulders, or rollers shape dough
consistently and quickly.

1 Ensures uniform size, shapes, and reduces manual labor.

1  Useful for high-volume production in bakeries.
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4.2 Placing the dough on baking trays

This step involves positioning shaped dough on trays, pans,
or tins according to bread type and recipe requirements
before final proofing and baking. Correct placement ensures
even baking and uniform appearance.

Steps and Considerations:

Select the right tray/pan:

Loaf Y loaf tin

Roll s/ Buns Y flat trays with spacing
Baguette Y long, narrow tray or couche

Decorative bread Y tray or mould as per design
Prepare tray:

Grease, line with parchment, or sprinkle flour/seeds as needed.

Ensures dough does not stick and releases easily after baking.

Place dough:

Maintain proper spacing between pieces to allow expansion.

Position according to shape and size for uniform baking.

Consider dough type:

Enriched dough Y may need more space due to hi

Crusty dough Y spaced for proper oven spring a
Final check:

Ensure pieces are upright and symmetrical.

Adjust if necessary before final proofing.

©O O UlO O AO O WOONOIOO O I

4.3 Ensuring proper final proofing maintaining temperature and time.

Final proofing is the resting period after shaping where dough is
allowed to ferment and expand before baking. Maintaining
proper temperature, humidity, and timing ensures uniform rise,
good texture, and optimal oven spring.

Steps and Considerations:

Temperature:

Keep the proofing environment warm, usually 30i 38°C, depending on dough type.
Proper warmth helps yeast activity for consistent fermentation.

Humidity:

Maintain 851 95% humidity to prevent dough surface from drying out.

Covers or proofing cabinets can help retain moisture.

Timing:

Allow dough to rise until it reaches nearly double its original size.

Avoid over-proofing (dough collapses) or under-proofing (dense crumb).
Monitoring:

Check dough visually and by gentle finger poke test (indentation should spring back
slowly).

O AO O WO OMNO O B
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o Adjust time or conditions if dough is rising too fast or too slow.
. Special considerations:
o Enriched dough (with eggs, butter, sugar) may require longer proofing at slightly lower
temperature.
o Crusty dough may prefer shorter proofing at slightly lower humidity for better crust
formation.

4.4 Drying of final proofed dough.

Drying is the controlled removal of surface moisture from the final proofed dough to achieve
the desired texture and appearance, as specified in the recipe. It helps form a stable crust
during baking.

Steps and Considerations:

1. Check recipe requirements:

Some breads require a slightly drier surface for a crisp crust.

Others (enriched breads) may retain more surface moisture for soft texture.

Drying methods:

Air drying: Allow proofed dough to rest in a low-humidity environment for a few minutes.
Blower or fan drying:  Gentle airflow over the dough surface to remove excess
moisture.

Warm cabinet: Slightly warm proofing cabinet can help surface firming without over-
drying.

Monitoring:

Ensure the dough surface is slightly dry but still soft to touch.

Avoid over-drying, which can crack or harden the dough.

Preparation for baking:

Properly dried dough ensures even browning, good oven spring, and attractive
appearance.

o Can also help toppings (seeds, nuts) adhere better to the surface.

4.5 ldentifying and rectifying errors in the final proofing.

At the final proofing stage, bakers check the dough for defects. Any errors are corrected by
adjusting proofing conditions or modifying ingredients to ensure uniform texture, volume, and
appearance before baking.

Common errors in final proofed dough:

1. Over-proofing:

Effect: Dough collapses, weak structure, dense crumb.

Correction: Reduce proofing time or lower proofing temperature.

Under -proofing:

Effect: Dough does not rise properly, dense and tight crumb.

Correction: Extend proofing time or increase temperature slightly.

Uneven surface or shape:

Effect: Irregular appearance, uneven baking.

Correction: Re-shape gently before baking or adjust spacing on trays.

Sticky or dry surface:

Effect: Dough difficult to handle; toppings may not adhere.

Correction: Adjust humidity in proofing cabinet; air-dry slightly or cover if too dry.
Incorrect ingredient effect:

Effect: Dough too soft, too firm, or poorly structured.

Correction: Review ingredient ratios; adjust water, yeast, or fat as per recipe.

o o O N O O
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4.6 Applying finishing methods.

Finishing methods are final treatments applied to shaped and proofed dough before baking to

enhance the breadds appearance, texture, flavor,

even baking, attractive presentation, and improved crust characteristics.

Common Finishing Met hods:

Dusting / Sprinkling Flour

T Lightly covering the dough surface with flour
before baking.

|

1 Purpose:

o Gives arustic, artisan appearance.

o Enhances visibility of scoring patterns.

o Can reduce stickiness when handling or
transferring dough.

1 Technique Tips:

o Use a fine sieve or shaker for even dusting.
Avoid excessive flour that may affect crust browning.

Cutting

1 Shallow cuts made on the surface of dough

using a sharp blade (lame) before baking.

Purpose:

Controls dough expansion during oven spring.

Prevents irregular cracking.

Creates decorative patterns, enhancing visual

appeal.

Technique Tips:

Make quick, confident cuts at a slight angle.

o Avoid cutting too deep to prevent collapse of
dough.

Spraying

1 Spraying water or a light mist on the dough
surface before or during baking.

O O O =

o =

1 Purpose:
o Adds moisture to the surface to develop a crisp,
shiny crust.

Helps control crust thickness and texture.
Can be combined with steam injection for artisan
breads.

1 Technique Tips:

o Use a fine mist sprayer for even coverage.
Apply briefly to avoid pooling water.
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Topping / Garnishing

1 Adding seeds, oats, nuts, or herbs on the
dough surface before baking.

Purpose:

Enhances texture, flavor, and appearance.
Seeds can add nutritional benefits.
Provides a professional, decorative finish.
Technique Tips:

Lightly press toppings into dough to prevent falling off.

Consider contrast between topping color and dough for visual effect.

O O=A0 0 0 =

Self-Check -4

Short Questions:

1. What is the difference between manual and mechanical shaping of dough?
Ans:

2. How does under-proofing affect the final bread?

Ans:

3. Why is resting or bench time applied after finishing dough?

Ans:

4. What are the effects of uneven dough placement on trays?

Ans:

5. How do toppings enhance the bread during finishing?

Ans:

Fill in the Bl anks:

1. The humidity during final proofing should be maintained between 9%,
2. Glazing can be done using __, milk, or water before baking.

3. Rounding dough helpstocreate _ which retains gas during proofing.
4. Decorative patterns on bread are usually created by

5. Proper spacing on trays ensures dough __ during baking.

Bakery and PasPK$FProducti on

50



Answer Key - 4

1. What is the difference between manual and mechanical shaping of dough?
Ans: Rounding creates smooth, tight dough balls with surface tension. This helps retain gas
during proofing and ensures uniform structure in bread.

2. How does under -proofing affect the final bread?
Ans: Proper spacing allows dough to expand during proofing and baking. It prevents sticking,
ensures even baking, and maintains bread shape.

3. Why is resting or bench time applied after finishing dough?
Ans: Over-proofed dough collapses during baking, producing weak structure and dense
crumb. This reduces bread volume and overall quality.

4. What are the effects of uneven dough placement on trays?
Ans: Glazing gives bread a shiny or soft crust, depending on the liquid used. It also enhances
flavor and appearance.

5. How do toppings enhance the bread during finishing?
Ans: Scoring controls dough expansion during oven spring. It prevents cracks and creates
decorative designs on bread.

Fill in the Bl anks

1. Final proofing is carried out at a temperature range of 30i 38°C depending on dough type.

2. In mechanical shaping, machines like rounders, moulders, or rollers are used to form
dough quickly and uniformly.

3. Dough shaping is the process of forming fermented dough into specific shapes using
hands or machines.

4. To prevent dough from sticking to trays, bakers often grease, line with parchment, or
sprinkle flour/seeds.

5. Scoring the dough before baking helps to control expansion during oven spring.
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Job Sheet -

4.1

Job Name: Applying finishing methods on bread dough.

Recipe: 500gm bread or

8 soft

r ol

s (per

rol |

Ingredients

Quantity

Final Proofed Bread Dough

As per recipe

Egg

For brush

Sesame Seeds

20 gm

Wor ki ng Procedur e:

.Wear appropriate PPE

©O~NOOUAWNPR

for the
.Foll ow OHS procedur es.
.Read and wunderstand the
.Coll ect and prepare appropriate
Select the final proofed dough according to the recipe type.
Apply scoring/slashing using a sharp blade for controlled expansion.
Brush the dough surface with egg wash, milk, or water as required.
Sprinkle seeds evenly for topping and decoration.
Make shaping adjustments if necessary to ensure uniform appearance.

10 Allow the dough to rest briefly after finishing to relax gluten.

11Cl ean and sanitize al

| t ool s,

12Di spose of waste materials
13Store cleaned equi pment and

Bakery and PasPK$FProducti on

activity.

equi

specification

t ool s,

sheet
ut en

pment, ut
according to kit
tools to design
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Specification Sheet - 4.1

Job N&Ame:!l ying finishing methods on bread dough.

To complete the above job, you wil!/l need to use
PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools Quantity

Scrapper 1pc

Brush 1pc

Weighing Scale 1pc

Bread Mould 1pc

Equipment Quantity

Working Table 1pc

Proofing/Fermentation Cabinet 1pc
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Information Sheet -5

Learning Outcome -5: Bake Br ead

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.
Content:

5.1 Ensuring correct temperature in preheat oven.

5.2 Loading oven manually

5.3 Operating oven for baking with ensuring consistency
5.4 Making bread as per baking techniques and conditions
5.5 Baking bread in compliance with food safety

5.6 ldentifying and rectifying baked products

5.7 Monitoring baking process

5.1 Ensuring correct temperature in preheat oven.

Preheating is the process of heating the oven to the required temperature before placing the
dough inside. This ensures consistent baking, proper oven spring, and the desired crust and
texture of the bread.

Steps: Step of preheat oven

Check the Oven

Make sure the oven is clean, empty, and racks are properly positioned for baking.

Set the Temperature

Adjust the temperature dial or digital control to the required baking temperature.

Start Preheating

Switch on the oven and allow it to heat up; most ovens take about 107 15 minutes to reach
the set temperature.

Confirm Readiness

Check the oven indicator light, beep signal, or use an oven thermometer to ensure the
desired temperature is reached before placing the bread inside.

=A =4 =4 -4 -4 4
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5.2 Loading oven manually

Loading the oven manually involves placing the shaped and proofed dough into the preheated
oven by hand. Proper loading ensures even baking, uniform color, and prevents deformation
or damage to the dough.

Steps:

1. Prepare the dough for baking:

o Ensure dough is fully proofed and, if required, finished with scoring, glazing, or toppings.
o Check spacing between pieces to allow for expansion.

2. Check oven readiness:

o Confirm the oven has reached the correct temperature as per recipe specifications.

o Ensure baking trays, pans, or decks are clean and preheated if necessary.

3. Positioning dough in the oven:
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Use appropriate tools like oven gloves, peel, or trays for safe handling.

Place each piece evenly spaced to allow proper heat circulation.

Avoid overcrowding to prevent uneven baking or sticking.

Consider oven type and bread type:

Deck oven Y Place dough directly on the stone
Convection oven Y Arrange trays to allow hot a
Enriched dough Y May need | ower rack or differ

Monitor during loading:

Handle dough gently to avoid deflating or damaging shape.
Quickly close the oven door to maintain stable temperature.
Safety precautions:

Wear PPE like heat-resistant gloves.

Use proper lifting technigues to avoid injury.

O O OO O U100 O O O O O

5.3 Operating oven for baking with ensuring consistent
This process involves placing the shaped and proofed dough into the oven either by hand
(manual loading) or onto conveyor belts, depending on the type of bakery equipment and
production requirements. Proper loading ensures even baking, consistent product quality,
and prevents deformation or damage to the dough.

Steps:

1. Preparation before loading:

o Ensure dough is fully proofed and finished with scoring, glazing, or toppings if required.

o Check that dough pieces are properly spaced to allow expansion during baking.

o Confirm that trays, pans, or boards are clean, lightly greased if necessary, and ready for

baking.

Manual loading procedure:

Use oven gloves or peel to safely transfer dough into the oven.

Place each piece carefully to avoid deflating or damaging its shape.

Maintain proper spacing between pieces to allow heat circulation and uniform baking.

Quickly close the oven door to maintain the set temperature.

Belt/conveyor loading procedure:

Align dough on the belt according to spacing and size requirements.

Ensure the belt speed matches the baking time required for each product type.

Monitor conveyor alignment to prevent dough from overlapping or falling during baking.

Use guides or stops if available to maintain correct positioning.

Considerations for different bread types:

Crustybreads Y May need direct contact with deck or

oven design allows.

o Enriched breads Y Require sl ower bel t speed or | ower
browning.

o High-volume producton Y Belts ensure consistent positio

handling.

Monitoring and safety:

Observe the dough during initial minutes to ensure it does not stick, deform, or burn.

Wear PPE such as heat-resistant gloves, apron, and closed shoes.

Keep hands and clothing clear of moving belts to avoid accidents.

O O O OO WO O O O DN
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Ensure fire safety measures and emergency stops are accessible.

Post -loading checks:

Verify all dough pieces are placed correctly and evenly on trays or belts.
Adjust spacing or orientation if necessary to prevent uneven baking.
Note the batch time and expected baking duration for quality control.

5.4 Making bread as per baking techniques and conditions

O O =2 0 O = =2
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This step ensures that bread is baked using specific techniques and conditions to
develop the correct texture, crust, color, flavor, and overall quality as per the recipe.
Bread is prepared using specific techniques and controlled conditions throughout the
production process to achieve the desired texture, flavor, appearance, and overall
quality.

Scaling
Definition: Measuring the exact quantity of ingredients or dough pieces.
Purpose:

Ensures uniform size and weight of each loaf or piece.
Maintains consistency in texture, baking time, and appearance.
Technique:

Use scales accurately; adjust for recipe variations.

Avoid over- or under-scaling to maintain quality.

Mi xi ng
Definition: Combining flour, water, yeast, salt, and other ingredients to form dough.
Purpose:
Develops gluten network for proper structure.
Ensures uniform distribution of ingredients.
Technique:
Mix at correct speed and duration based on dough type.
Avoid overmixing (tough dough) or undermixing (poor structure).

Fermentation (Bulk Fermentation / First

Definition: Allowing the dough to rest and rise after mixing.

Purpose:

Yeast produces gas, developing volume and flavor.

Improves crumb texture and dough elasticity.

Technique:

Maintain correct temperature and humidity.

Monitor dough rise; avoid over-fermentation which weakens structure.
Mage( Shaping / Dividing)

Definition: Dividing dough into pieces and shaping into loaves or rolls.

Purpose:

Ensures uniform shape and size.

Prepares dough for final proofing.

Technique:

Use gentle handling to retain gas in dough.

Shape smoothly to avoid uneven baking or cracking.
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Proofing (Final Fermentation / Second Rise)
Definition: Allowing shaped dough to rest before baking.
Purpose:
Ensures proper volume and light texture.
Develops flavor and structure.
Technique:
Maintain controlled temperature and humidity.
Avoid over-proofing which may collapse dough.

O O =2 0 O == U

Baking
Definition: Cooking the dough in an oven at specific temperature and time.
Purpose:
Sets the structure, crust, and crumb.
Develops flavor through Maillard reaction and caramelization.
Technique:
Preheat oven to recipe-specified temperature.
Use steam if needed for crust development.
Monitor crust color, texture, and internal temperature.

O O O =42 0 O =2=20O

Finishing (Scoring, Glazing, Topping, Cooling
Definition: Final preparation steps after baking or just before baking.
Purpose:
Enhance appearance, texture, and flavor.
Ensure bread is handled hygienically and safely.
Technique:
Score or slash dough to control expansion.
Apply glazes (egg, milk, or water) for shine or softness.
Add toppings/seeds for flavor, texture, and visual appeal.
Cool on racks to prevent condensation and maintain structure.

O O O O =2 0 O ==

Packaging
Definition: Placing baked bread into appropriate packaging for storage or sale.
Purpose:
Maintains freshness, hygiene, and prevents contamination.
Protects bread during transportation.
Technique:
Ensure bread is fully cooled before packaging.
Use clean, food-grade packaging.
Label appropriately with date, type, and batch number.
Steps:
Follow recipe specifications:
Adhere to baking temperature, time, and method indicated in the recipe.
Consider type of bread: soft bread, crusty bread, enriched bread, or specialty bread.
Heat and moisture control:
Maintain proper oven temperature to ensure even baking.
Use steam injection if required (for crusty breads) to develop a crisp, shiny crust.
Avoid excessive dryness or moisture to prevent dense crumb or soggy crust.
Texture development:

O O O =42 0 O == 0
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Proper baking allows dough structure to set, retaining gas pockets for a light, airy crumb.
Monitor the formation of crust for golden-brown color and slight crispiness.

Taste enhancement:

Even baking develops caramelization of sugars and Maillard reaction for flavor.

Ensure that enriched breads (with butter, milk, eggs) are baked to retain softness and
richness.

Observation and adjustment:

Observe color, rise, and crust during baking.

Adjust oven temperature or timing if necessary to avoid under- or over-baking.

Record results for consistent quality in future batches.

Safety and hygiene:

Use heat-resistant gloves, aprons, and closed shoes when handling hot trays or bread.
Avoid direct contact with hot surfaces and follow all oven safety protocols.

5.5 Baking bread in compliance with food safety
This step ensures that baked bread meets all food safety and quality standards, making it safe
and suitable for consumption while maintaining desired texture, taste, and appearance.

Steps:

1. Food safety compliance:

o Follow hygiene protocols for oven, trays, and surrounding work area.

o Ensure bakers use PPE (hair net, gloves, apron, chef coat) to prevent contamination.

o Avoid cross-contamination by keeping raw and baked products separate.

2. Internal temperature check:

o Verify that bread reaches the correct internal temperature (usually 907 95°C for most

OO_O)OOOS_)'IOO:bOOO_OJO

breads) to ensure proper baking and elimination of harmful microorganisms.

Use a calibrated food thermometer for accurate measurement.

Observation of quality attributes:

Check crust color, crumb structure, and moisture level.

Ensure bread has uniform shape, size, and texture as per the recipe specification.
Confirm that enriched or specialty breads retain softness and flavor.

Handling during cooling:

Place baked bread on clean racks for cooling to avoid condensation and bacterial growth.
Avoid stacking hot bread, which may lead to deformation or uneven cooling.

Record keeping and quality assurance:

Document baking temperature, time, and batch details.

Ensure any deviations are corrected in subsequent batches.

Regularly inspect oven and equipment for maintenance to maintain consistent quality.
Final inspection before packaging:

Ensure no foreign objects, burnt spots, or under-baked areas are present.

Only bread meeting safety and quality standards is packed or displayed for sale.

5.6 ldentifying and rectifying baked products

At this stage, bakers check baked bread for doneness and quality. Any under-baked or over-
baked products are identified and corrected by adjusting baking conditions to ensure
consistent quality and texture.

Steps:

1.

0

Identification of under -baked bread:
Bread appears pale, soft, or sticky inside.
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Crumb may be dense or gummy.

Use visual inspection and internal temperature checks (should reach ~901 95°C).
Identification of over -baked bread:

Bread has dark or burnt crust.

Crumb is dry and overly firm.

Surface may crack excessively or shrink.

Corrective measures for under -baked bread:

Increase baking time slightly or raise oven temperature carefully.

Ensure proper placement in oven for even heat distribution.

Avoid rapid temperature changes that may affect texture.

Corrective measures for over -baked bread:

Reduce baking time in future batches.

Adjust oven settings (lower temperature or use a different baking zone).

Monitor baking closely to prevent recurrence.

Monitoring and record -keeping:

Document batches, oven temperature, and baking duration for reference.

Use records to maintain consistency and prevent repeated errors.

Final check:

Only properly baked bread that meets texture, color, and internal doneness standards is
packed or presented for sale

5.7 Monitoring baking process

During baking, bakers carefully observe the bread to ensure it develops the desired
characteristics. Monitoring focuses on steam usage, crust formation, color, sheen, and
uniformity in shape and size, which directly affect quality and appearance.

Steps:

O_\IOO_@OO_U'IOO:hOO_OOOO!\)OOO!—\

Steam Injection Monitoring:

Steam helps develop a crisp crust and proper oven spring.

Check that steam is released at the correct stage of baking as per recipe.
Adjust steam levels to avoid soggy or overly thick crust.

Crust Texture:

Observe the crust firmness and thickness during baking.

Ensure it is neither too soft (under-baked) nor too hard (over-baked).
Crust Color:

Bread should achieve uniform golden-brown or recipe-specific color.
Adjust oven temperature or baking time if uneven coloring appears.
Sheen / Surface Appearance:

Monitor shine or gloss on the crust (egg wash, milk wash, or natural sheen).
Ensure coatings or glazes are even and not burnt.

Uniformity of Shape and Size:

Check that all bread pieces maintain consistent height, width, and form.
Adjust positioning on oven trays or conveyor belts for even heat exposure.
Continuous Observation:

Bakers remain vigilant throughout baking to detect early signs of defects.
Make timely adjustments to maintain quality standards.

Final Evaluation:

Bread must meet specifications for crust, color, texture, sheen, and size before removing
from the oven.

Any deviations are noted for corrective actions in subsequent batches.
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Self-Check -5

Short Questions:

1. Why is preheating the oven important?
Ans:
2. What steps are taken to ensure the correct oven temperature?
Ans:
3. What should be considered when loading the oven manually?
Ans:
4. How is consistent baking time ensured?
Ans:
5. Under what conditions is bread baked to achieve the desired texture and taste?
Ans:
6. How is it ensured that the bread is safe and baked according to food safety standards?
Ans:
7. What are the easy ways to identify under-baked and over-baked bread?
Ans:
8. How can under-baked bread be corrected?
Ans:
9. What steps are taken to correct over-baked bread?
Ans:
10. What factors should be monitored during the baking process?
Ans:

Answer Key -5

1. Why is preheating the oven important?
Ans: Preheating ensures even baking, proper crust and texture, and a fully cooked
interior.

2. What steps are taken to ensure the correct oven temperature?
Ans: Check recipe for temperature, set the oven, allow sufficient preheating, and verify
with an oven thermometer.

3. What should be considered when loading the oven manually?
Ans: Space the dough properly, handle gently to avoid deforming, and use safety
equipment like gloves.

4. How is consistent baking time ensured?
Ans: Fully proof dough, arrange trays or conveyor belts correctly, and maintain proper
baking temperature and duration.

5. Under what conditions is bread baked to achieve the desired texture and taste?
Ans: Maintain correct temperature, time, humidity, and use steam if needed; follow recipe
for bread type.

6. How is it ensured that the bread is safe and baked according to food safety
standards?
Ans: Follow hygiene protocols, use PPE, check internal temperature, and inspect crust
and crumb quality.

7. What are the easy ways to identify under -baked and over -baked bread?
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Ans:Underbaked Y pale, stickybakoed d¥ ndseer ki ncsriudset., Odv

crumb.
8. How can under -baked bread be corrected?

Ans: Increase baking time slightly, adjust oven placement, and maintain even heat

distribution.
9. What steps are taken to correct over -baked bread?

Ans: Reduce baking time in future batches, adjust oven temperature, and monitor baking

closely.
10. What factors should be monitored during the baking process?

Ans: Steam injection, crust texture, color, sheen, and uniformity of shape and size.

Job Sheet-5.1
Job Name: Bake raisin bread

Recipe: 550 gm or 9 raisin buns
Ingredients Quantity
Final Proofed Bread Dough As per recipe
Butter(melted) for rush Ltd
Raisin 20gm
Wor king Procedur e:

l1.Wear appropriate PPE for the activity.

2.Foll ow OHS procedures.

3.Read and understand the specification sheet o
4 .Preheat oven to 180AC for 15 minutes

5.L.oad dough into oven, maintaining proper spac
6.Bake at 18d3ACmifout @%.

7.Remove baked | oaves and brush butter on top.
8.Clean and sanitize all tools, equipment, uten
9.Di spose of waste materials according to kitch

10Store cleaned equi pment and tools to designat

B a

61
kery and PasPK$FProduction



Specification Sheet - 5.1

Job Na&Bme&k:e r aisin bread

t

To complete the above job, you wil!/l need
PPE (Personal Protective Equipment) Quantity
Hair Net 1pcs
Face Mask 1pcs
Hand Gloves 1pair
Chef Jacket lpcs
Apron 1pcs
Safety Shoe 1pair
Tools Quantity
Bread Mould 1lpc
Brush 1pc
Equipment Quantity
Gas/Electric Oven 1pc
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Information Sheet -6

Learning Outcome -6: Decor ate, present and store bread pro

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.
Content :

6.1 Decorations of bread.

6.2 Presenting and displaying bread products.

6.3 Storing products at the correct temperature.

6.4 Maintaining maximum eating quality, appearance, and freshness.

6.1 Decorations of bread.

Bread decorations enhance the visual appeal, texture, flavor, and overall attractiveness of

bread products. Decorations are applied according to standard recipes or customer

requests, ensuring consistency, quality, and hygiene.

Purpose of bread decorations

71 Increase visual appeal to attract customers.

1 Add flavor, texture, and sometimes nutritional value.

! Maintain uniformity across batches. ,

1 Customize products for special occasions or customer ‘~
specifications. o

Types of decorations and detail s

Jellies and Glazes

Transparent or colored coatings applied on the surface of baked bread.
Purpose:

Adds shine and glossy appearance.

Enhances sweetness and flavor.

Helps preserve freshness.

Examples: Apricot glaze, sugar syrup, strawberry jelly.
Coating

Application of thin layers on bread surface either before or after baking.
Purpose:

Improves color, shine, and texture.

Protects bread from drying or contamination.

Examples: Milk wash, butter coating, egg wash.

Herbs

Fresh or dried herbs sprinkled or pressed onto dough.
Purpose:

Adds aroma and flavor.

Enhances visual appeal.

Examples: Rosemary, thyme, oregano.

Flavored and Colored Sugar

Sugar mixed with color or flavor applied before or after baking.
Purpose:

Adds sweetness, taste, and decorative effect.

Examples: Colored sugar crystals, cinnamon sugar.
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Fresh and Preserved / Crystallized Fruits

Fruits placed on top of bread dough or incorporated into the surface.
Purpose:

Adds natural flavor, sweetness, and visual appeal.

Preserved or crystallized fruits provide long-lasting decoration.
Examples: Raisins, cherries, cranberries, crystallized orange peel.
Seeds and Nuts

Edible seeds or nuts sprinkled or pressed on dough.

Purpose:

Adds texture, flavor, and nutritional value.

Enhances appearance.

Examples: Sesame, poppy, sunflower seeds, almonds, walnuts.
Icing

Sweet decorative layer applied over baked bread.
Purpose:

Adds flavor and decorative appeal.

Can be piped in patterns or designs.

Examples: Royal icing, sugar glaze, chocolate icing.
Sprinkled icing sugar or chocolate powder

Fine powders dusted on the surface of baked bread.
Purpose:

Adds visual contrast and sweetness.

Can highlight scoring patterns or designs.

Examples: Icing sugar dust, cocoa powder and chocolate shavings.
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6.2 Presenting and displaying bread products.

Bread products are presented or displayed in a way that
enhances their appeal to customers using appropriate service
equipment while maintaining hygiene, freshness, and product
quality. >
Purpose of presentation and d

1 Attracts customers and encourages purchase through visual
appeal.

1 Maintains hygiene and protects the bread from contamination.

Ensures uniformity and professionalism in bakery or retail settings.

1 Helps in organizing products according to type, size, or special features.

=

Key aspects of presentation and displ ay

Use of appropriate service equipment

o Trays, baskets, shelves, display racks, glass counters, or display cabinets.

o Equipment must be clean, food-safe, and suitable for the type of bread (soft, crusty, or
specialty).

o Consider temperature and humidity controls in displays to preserve freshness.

2. Arrangement and Organization

o Arrange bread in a neat, accessible, and visually appealing manner.

o Group similar types together for easy selection.

6 4
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o Use tiers or levels for better visibility of all products.
. Coating / Finishing (Essential for Visual Appeal)
o Glazes: Apply after baking to give shine, protect freshness, and enhance color.
Examples: apricot glaze, sugar syrup, milk glaze.
o Jellies: Fruit-based coatings like strawberry or apricot jelly can provide glossy finish and
added sweetness.
Egg or Milk Wash (Before Baking): Creates golden shine and soft crust that enhances
appearance.
Purpose of Coating:
Enhances visual appeal and attracts customer attention.
Provides protective layer to extend shelf life.
Adds slight flavor and texture enhancement.
Labeling and Signage
Clearly indicate product name, ingredients, and price if required.
Use attractive labels or tags to highlight specialties (e.g., raisin bread, whole wheat).
Hygiene and Safety
Avoid direct handling of bread by customers.
Regularly clean display surfaces and equipment.
Maintain proper storage conditions to prevent spoilage or contamination.

(=]

© 00 U110 O N > > >0

6.3 Storing products at the correct temperature.

Storing baked products at the correct temperature involves maintaining optimal environmental
conditions to preserve freshness, texture, flavor, and safety of bread and other baked goods.
Purpose of correct storage

1 Maintains product freshness and shelf life.

1 Prevents microbial growth and spoilage.

1 Retains texture, moisture, and flavor.

1 Ensures food safety and quality for consumers.

Key aspects of correct storage

1. Temperature Control

Store products at temperatures suitable for their type:

A Room temperature (18 i22°C): Most breads, rolls, and
pastries for short-term storage.

A Refrigeration (4 18°C): Cream-filled, custard, or perishable
baked goods.

A Freezing (-18°C or below): Long-term storage for dough or

baked products.

Avoid temperature fluctuations that can cause condensation and mold growth.

Humidity Control

Maintain moderate humidity to prevent bread from drying out or becoming soggy.

Use airtight containers or packaging for moisture-sensitive products.

v O
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Packaging

Use clean, food-grade packaging materials.

Wrap bread or baked goods in plastic, paper, or foil to
protect from contamination and moisture loss.

Label products with date, type, and batch information.
Organization and Rotation

Arrange products to allow proper air circulation.

Follow FIFO (First In, First Out) to minimize waste and
ensure freshness.

Hygiene and Safety

Store products away from direct sunlight, heat sources, or chemicals.
Ensure storage areas are clean, dry, and pest-free.

Handle products with clean hands or gloves to maintain hygiene.

6.4 Maintaining maximum eating quality, appearance, and freshness.
Maintaining maximum eating quality, appearance, and freshness involves applying proper
handling, storage, and serving practices to ensure that bread and baked products remain
attractive, flavorful, and safe for consumption for as long as possible.
Pur pose

f
f
f
f

Key practices to maintain quality, appearance,
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Preserve flavor, texture, and moisture of baked products.
Maintain visual appeal and professional presentation.
Ensure consumer satisfaction and prevent food waste.
Comply with food safety and hygiene standards.

Proper Storage

Store at correct temperatures based on product type (room temperature, refrigerated, or

frozen).

Protect from moisture, direct sunlight, and air exposure to prevent staleness.

Use airtight or food-grade packaging materials.

Handling

Handle bread gently to prevent crushing or deformation.

Use clean gloves, tongs, or utensils to avoid contamination.
Avoid excessive stacking that could damage shape or crust.
Packaging and Display

Package freshly baked bread immediately after cooling.

Apply coatings, glazes, or dusting to enhance visual appeal.
Display products in clean, attractive, and appropriate service equipment.
Rotation and stock management

Follow FIFO (First In, First Out) to ensure older stock is sold first.
Monitor product shelf life and remove items past their prime.
Moisture and Humidity Control

Maintain appropriate humidity to keep bread soft but not soggy.
Avoid excessive dryness to prevent crumb hardening.

Regular Monitoring

Inspect products for texture, appearance, and aroma regularly.
Check for signs of staleness, spoilage, or mold.

Adjust storage or handling methods if quality declines.

Bakery and PasPK$FProducti on
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Self-Check - 6

Short Questions:

1. What is the purpose of bread decorations
Answer:

2. Name two types of coatings used on bread and their purpose.
Answer:

3. What is the recommended temperature for storing most breads at room temperature?
Answer:

4. Explain the FIFO principle in bread storage.
Answer:

5. Why is regular monitoring of baked products important?
Answer:

Mul ti ple Choice Questions (MCQ)

1. Which of the following is a purpose of applying jellies or glazes on bread?
a) To harden the crust
b) To enhance shine and flavor
¢) To cool the bread
d) To reduce weight

2. What type of packaging is recommended for baked products?
a) Dirty containers
b) Plastic, paper, or foil that is food-grade
¢) Open trays
d) Cardboard boxes without lining

3. Which storage method is suitable for cream-filled pastries?
a) Room temperature
b) Refrigeration
c) Freezing
d) Direct sunlight

4. What is the main reason for applying coatings on bread before or after baking?
a) To increase shelf life and visual appeal
b) To change the shape of bread
c) To reduce baking time
d) To make it heavier

5. Which of the following is NOT a key practice to maintain freshness?
a) Proper handling
b) Moisture and humidity control
c) Ignoring expiry dates
d) Regular monitoring
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Answer Key - 6

1. What is the purpose of bread decorations?
Answer: To enhance visual appeal, flavor, texture, and maintain uniformity across
batches, while customizing for customer preferences.

2. Name two types of coatings used on bread and their purpose.
Answer: Egg wash (creates shiny, golden crust), Apricot glaze (adds shine, flavor, and
preserves freshness).

3. What is the recommended temperature for storing most breads at room temperature?
Answer: 18i 22°C.

4. Explain the FIFO principle in bread storage.
Answer: First In, First Out ensures older stock is sold before new stock to maintain
freshness and minimize waste.

5. Why is regular monitoring of baked products important?
Answer: To check for texture, appearance, aroma, staleness, spoilage, or mold, and to
maintain quality.

Mul ti ple Choice Questions (MCQ)

6. Which of the following is a purpose of applying jellies or glazes on bread?
a) To harden the crust
b) To enhance shine and flavor
¢) To cool the bread
d) To reduce weight
What type of packaging is recommended for baked products?
a) Dirty containers
b) Plastic, paper, or foil that is food -grade
c) Open trays
d) Cardboard boxes without lining
Which storage method is suitable for cream-filled pastries?
a) Room temperature
b) Refrigeration
c) Freezing
d) Direct sunlight
What is the main reason for applying coatings on bread before or after baking?
a) To increase shelf life and visual appeal
b) To change the shape of bread
¢) To reduce baking time
d) To make it heavier
Which of the following is NOT a key practice to maintain freshness?
a) Proper handling
b) Moisture and humidity control
c) Ignoring expiry dates
d) Regular monitoring

6 8
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Job Sheet - 6

Job Name: Decorate baked bread

Recipe: 550 gm bread or 8 soft rolls (per roll 5
Ingredients Quantity
Baked Bread 1pc
Seeds and nuts 20gm
Icing sugar As required
Jellies and glazes As required
Wor ki ng Procedur e:
l1.Wear appropriate PPE for the activity.
2.Foll ow OHS procedures.
3.Read and understand the specification sheet o
4 Perform Jdabkecaoataitwi thyalde d ebr essgpe)ci fi cati on shee
5. Clean and prepare the workstation with all tools and ingredients.
6. Brush the baked bread with jellies or glazes as required.
7. Evenly sprinkle icing sugar, seeds and nuts over the glazed surface
8.Clean and sanitize all tools, equipment, uten
9.Di spose of waste materials according to kitch
10Store cleaned equipment and tools to designat
Specification Sheet - 6
Job N&me:or ate baked bread
To complete the above job, you wil!/l need to use
PPE (Personal Protective Equipment) Quantity
Hair Net lpcs
Face Mask 1pcs
Hand Gloves 1pair
Chef Jacket lpcs
Apron 1pcs
Safety Shoe 1pair
Tools Quantity
Sieve 1pc
Bread Knife 1pc
Brush 1pc
Piping Bag 1pc
69
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Information Sheet -7

Learning Outcome -7: Cl ean and maintain equipment and

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

7.1 Cleaning equipment and production area.
7.2 Identifying and reporting maintenance requirements of equipment.
7.3 Disposing of waste.

7.1 Cleaning equipment and production area.

Cleaning equipment and the production area involves removing dirt, residues, and
contaminants from all bakery tools, machinery, and surfaces to maintain hygiene, ensure food
safety, and comply with production standards.

Pur pose

Prevents contamination and foodborne illnesses.

Maintains hygiene and cleanliness in the production area.
Ensures equipment functions properly and efficiently.
Complies with workplace safety and food safety regulations.

=A =4 4 =4

Key practices for cleaning

1. Cleaning Equipment

Disassemble machinery and tools as per manufacturer guidelines.

Remove visible residues from mixers, ovens, trays, knives, and scales.
Wash with appropriate detergents or cleaning agents.

Rinse thoroughly to remove cleaning agents.

Sanitize equipment using approved sanitizers to kill bacteria and pathogens.
Dry properly before reuse to prevent microbial growth.

Cleaning work surfaces and production area

nNO O o o o o
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Sweep or vacuum floors to remove crumbs and dust.

Wipe and disinfect tables, benches, racks, and storage areas.

Clean walls, sinks, drains, and other high-touch surfaces regularly.

Remove waste promptly and dispose of it in designated bins.

Ensure proper ventilation to reduce moisture and contamination risk.

Cleaning Schedule and Documentation

Follow a cleaning schedule (daily, weekly, monthly) for all equipment and areas.
Keep records of cleaning for quality control and inspections.

Immediate cleaning after spills or accidents to maintain hygiene.

Hygiene and Safety Considerations

Wear PPE (gloves, aprons, masks) during cleaning.

Use cleaning agents and equipment as per safety guidelines.

Avoid cross-contamination by cleaning raw material and baked product areas separately.

7.2 ldentifying and reporting maintenance requirements of equipment.

Maintenance of bakery equipment and facilities involves regularly inspecting, servicing, and
repairing machinery, tools, and infrastructure to ensure safe, efficient, and uninterrupted
production. Identifying and reporting maintenance needs according to workplace procedures
helps prevent breakdowns, accidents, and product quality issues.

Pur pose

f
f
f
f

Ensure equipment operates efficiently and safely.

Prevent unexpected breakdowns and production delays.

Maintain product quality and hygiene standards.

Comply with workplace safety regulations and manufacturer guidelines.

Key practices for maintenance

1.

(o]
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Routine Inspection

Regularly check all machinery, ovens, mixers, proofers, and other equipment for wear,
damage, or malfunction.

Inspect production facilities, including floors, walls, ventilation, plumbing, and electrical
systems.

Look for unusual noises, leaks, vibrations, or overheating.

Identification of maintenance needs

Identify issues such as broken parts, worn-out components, misalignment, or faulty
controls.

Note any signs of corrosion, rust, or electrical hazards.

Recognize signs that equipment efficiency or product quality may be compromised.
Reporting Procedures

Report identified issues promptly to supervisors, maintenance team, or relevant
authority.
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Use workplace forms, digital logs, or maintenance request systems as per procedures.
Provide clear details including equipment name, type of fault, and urgency.

Preventive Maintenance

Follow scheduled maintenance tasks such as lubrication, calibration, cleaning, and part
replacement.

Ensure that maintenance is carried out according to manufacturer guidelines.

Record preventive maintenance activities for compliance and tracking.

Safety Considerations

Ensure machinery is switched off and disconnected before maintenance.

Wear appropriate PPE during inspection or maintenance tasks.

Avoid attempting repairs beyond your training; report complex issues to qualified
personnel.

o MO O

© oo ulo o

7.3 Disposing of Waste.

Waste disposal in a bakery involves collecting, segregating, and removing all types of wasted
organic, inorganic, and hazardousd following workplace procedures to maintain hygiene,
safety, and environmental compliance.

Pur pose

1 Prevents contamination of bakery products and production areas.

1 Maintains hygiene and cleanliness in the workplace.

1 Reduces risk of pests, odors, and health hazards.

1 Ensures compliance with workplace, legal, and environmental regulations.

Key practices for waste disposal

1. Segregation of Waste

Separate waste into categories:

Organic waste: Dough scraps, spoiled ingredients, peels.

Inorganic waste: Packaging materials, plastics, metal scraps.

Hazardous waste: Cleaning chemicals, broken glass, or sharp objects.

Use color-coded bins or clearly labeled containers for each type.

Collection and Storage

Collect waste promptly during production to avoid clutter.

Store in designated bins away from food preparation areas.

Ensure bins have lids to prevent odor and pest infestation.

Disposal Procedures

Follow workplace rules for disposal:

Organic waste Y composting, biodegradable disp
Il norganic waste Y recycling or appropriate tra
Hazardous waste Y specialized disposal met hods
Avoid dumping waste near production areas or outside designated zones.

Cleaning after waste disposal

Wash and disinfect bins regularly to prevent contamination and odors.

©O AO >»>»>»0 WO O O NO > >O
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Clean surrounding areas where waste was stored or handled.

Documentation and Compliance

Maintain records of waste disposal if required by workplace or local regulations.

Report any issues related to waste management (e.g., overflowing bins, pest infestation).

o O U1 O

Self-Check- 7
1. Why is cleaning equipment and the production area important in a bakery?
Answer:
2. What should you check during a routine inspection of bakery equipment?
Answer:
3. How should waste be segregated in a bakery?
Answer:
4. Name two safety measures to follow while cleaning bakery equipment.
Answer:
5. What is preventive maintenance in bakery equipment management?
Answer:
MCQ Questions:
6. Which of the following is a purpose of cleaning bakery equipment?
a) Increase ingredient quantity
b) Prevent contamination and foodborne illnesses
¢) Reduce baking time
d) Improve dough texture
7. During maintenance, what should be done before inspecting or repairing equipment?
a) Preheat the oven
b) Switch off and disconnect machinery
c) Start production
d) Add more ingredients
8. Which type of waste is considered hazardous in a bakery?
a) Dough scraps
b) Packaging materials
c¢) Cleaning chemicals or broken glass
d) Fruits and vegetables
9. How often should cleaning schedules be followed?
a) Only after accidents
b) Daily, weekly, and monthly as per schedule
c) Once a month
d) Only during inspections
10. What is one key practice for cleaning work surfaces?
a) Leave crumbs to dry
b) Wipe and disinfect tables, benches, and racks
c) Cover surfaces with foil
d) Use only water without detergent

Answer Key -7

1. Why is cleaning equipment and the production area important in a bakery?
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Answer: To maintain hygiene, prevent contamination and foodborne ilinesses, ensure
equipment works efficiently, and comply with safety and food standards.

What should you check during a routine inspection of bakery equipment?

Answer: Check for wear, damage, malfunction, unusual noises, leaks, vibrations, or
overheating.

How should waste be segregated in a bakery?

Answer: Into organic (dough scraps, spoiled ingredients), inorganic (plastics,
packaging), and hazardous waste (chemicals, broken glass).

Name two safety measures to follow while cleaning bakery equipment.

Answer: Wear PPE (gloves, aprons, masks) and follow cleaning agent safety guidelines.

What is preventive maintenance in bakery equipment management?
Answer: Scheduled tasks like lubrication, calibration, cleaning, and part replacement to
ensure efficient operation.

MCQ Questions:

6 . Which of the following is a purpose of cleaning bakery equipment?
a) Increase ingredient quantity
b) Prevent contamination and foodborne ilinesses
¢) Reduce baking time
d) Improve dough texture
7 . During maintenance, what should be done before inspecting or repairing equipment?
a) Preheat the oven
b) Switch off and disconnect machinery
c¢) Start production
d) Add more ingredients
8 . Which type of waste is considered hazardous in a bakery?
a) Dough scraps
b) Packaging materials
c¢) Cleaning chemicals or broken glass
d) Fruits and vegetables
9 . How often should cleaning schedules be followed?
a) Only after accidents
b) Daily, weekly, and monthly as per schedule
¢) Once a month
d) Only during inspections
10what is one key practice for cleaning w

a) Leave crumbs to dry

b) Wipe and disinfect tables, benches,
c) Cover surfaces with foil

d) Use only water without detergent

7
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Task: Ensuring cleaning and maintaining equi pment

Activity Sheet -7

Instructions:

1 Read and understand the directions carefully:

T This practical demonstration is based on the performance criteria from all or some
of the units of competency in ensuring cleaning and maintaining equipment and
production area.

1 This assessment activities will be used to measure your underpinning skills.

T You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

1 Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

1 Read the specification information provided.

T Collect all materials needed to complete the task.

1 Perform the task within the given time.

1 Observe and follow (OHS) requirements at all times.

Job Specification Information:

1
1
1
l

Collect required supplies, materials, tools, equipment required for the job.
Check for the picture very carefully.

Write the name of correct steps and put into the second blank column.
Name of steps and write steps of process in the third blank column.

Picture

SL

Picture of Steps Name of Steps of process
Steps
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Resources Required:

Tools: CBLM
Equipment: N/A
Machinery: N/A
Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk

End of Module-1
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Module -2

MODULE TITLE: PREPARE AND PRODUCE PASTRY DOUGH
Unit Code: SICIP -THS-BPP-02-O

Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance
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Mo d uil 2

Module title: Prepare and produce pastry dough
Unit Code: SICIP-THS- BPP-02-O
Module Descriptions:

Nominal Hours: 30 hrs.

This uni't covers the knowl edge, skills and att.i
dough. |t specifically includes the tasks of f ol
pastry dough, bl ocking and | ami natiinngg epgausi tprme na n
production area.
Learning Outcome:
After completing this module, trainee must be able to:
1. Fol Il ow OHS
2. Prepare ingredients and produce pastry doug
3. Bl ock and |l aminate pastry
4, Cl ean and maintain equipment and production
Assessment Criteria:
1. 1Food production standards are adhered t o, f
safe and hygienic workplace.
1. 2Per sonal hygiene is maintained, and appropr
regul ations.
1. 3Tools and equi pment are inspected, c¢cleaned,
1. 4Wor k areas are organized and cleaned in acc
1. 55afety procedur es ar e foll owed t o prevent
compliance.
1.6 ngredients are confirmed and arranged acc!
recipe specifications.
1. 1 ngredients are measured accurately accordi
1. 8Tools and equi pment are checked and prepar e
1. 9Mi xing equi pment is set up and operated acc
1. 10ngredients are poured into the mixer in th
1. 1Tthe mi xing process is operated and monitore
1. 1P2astry dough is monitored for consistency, f
based on variabl es.
1. 1Bnacceptable dough is identified and rectif
1. 1Tdhe pastry is blocked to meet recipe requir
1. 1T5he pastry is | aminated and folded accordin
1. 1Téhe pastry is checked to ensure it meets fo
1. 1WP7astry dough is kept in the refrigerator as
1. 1IE8qui pment and production area are <cleaned
requirements.
1. IMai ntenance requirements for equipment are
wor kpl ace procedur es.
1. Maste is disposed of according to workplace
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Information Sheet -1

Learning Outcome -1: Follow OHS

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Contents:

11Food production standards

1. Rersonal hygi ene and appropriate PPE
1 . Beparing tools and equipment for production

1. @&rganizing and cleaning of work areas
1. Boll owing safety procedures

The Above Contents are same as Module-1, Information sheet-1. So, that follow one.

Information Sheet -2
Learning Outcome -2: Pr epare and produce pastry dough
Learning Objective: After completion of this information sheet, the learners will be able to

explain, define and interpret the following contents.
Content:

2.1 Selecting and arranging ingredients.

2.2 Measuring ingredients accurately.

2.3 Checking and preparing tools and equi pment.
2.4 Setting and operating mixing equipment.

2.5 Pouring I ngr eidthecortestordlent o t he mi xer

2 . @peratingand mo n i t onixingrprpcess

2.7 Monitoring pastry dough for consistency and
2.8 Il dentifying & r ec basedpniquality stamdardssc e pt abl e dough
2.1 Selecting and arranging ingredients.

In pastry dough preparation, confirming and arranging ingredients accurately is essential to
ensure the desired texture, flavor, and structure  of the final product. Each ingredient plays
a specific role, and proper proportioning ensures consistency and quality  in every batch.

List of ingredients with short description:

1. Flour

o Acts as the main structural component of the dough.

o For pastry dough, bread flour or all-purpose flour is typically used
due to its protein (gluten) content, which helps develop elasticity and
strength.
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2. Yeast

o A leavening agent that causes the dough to rise by producing
carbon dioxide during fermentation.

o Also contributes to flavor development in fermented doughs.

3. Milk Powder
o Enhances flavor , color , and nutritional value .
o Also improves the softness and browning of the finished product.

Honey
o Works as a natural sweetener and helps in moisture retention
o Contributes to browning and adds a subtle flavor depth .

Sugar

o Provides sweetness and feeds the yeast, encouraging
fermentation.

o Also helps in crust color through caramelization and Maillard
reaction.

5. Salt

o Enhances flavor and helps control yeast activity , preventing over-
fermentation.

o Strengthens gluten structure , giving dough better elasticity.

6. Water
o Activates the yeast and hydrates the flour to form gluten.
o Helpsindough consistency andtemperature control during mixing.

Egg

o Contributes to richness , color , and structure .

o Acts as a binding agent and improves the overall texture of the
pastry.

Shortening

o Atype of fat that helps make the dough tender and flaky by preventing
too much gluten development.

o Used in many laminated or enriched doughs.

8. Butter
f Adds flavor , richness , and a soft crumb .
7 In laminated doughs (like croissants or puff pastry), butter is
essential for creating layers.
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11. Soybean Oil
1 Used to improve moisture , softness , and shelf -life .
f Helps in mixing and handling by lubricating the dough

2.2 Measuring ingredients accurately.

Accurate measurement of ingredients is a critical step in pastry dough preparation. Even

small variations can lead to changes in dough texture , fermentation , and final product

quality . Professional preparation requires precision to ensure consistent results  every time.

Why accurate measurement is important:

1 Ensures the correct balance between dry and wet ingredients.

1 Helps achieve the desired texture, flavor, and volume

f Maintains product consistency across different batches.

1 Avoids problems such as over -proofing , dry dough , or weak gluten structure

Preferred measurement method:

1 Professional bakers use weight -based measurement (grams/kilograms) rather than
volume (cups/spoons), because:

o Itis more accurate .

o Reduces errors due to ingredient density variations.

o Essential for scaling up recipes in commercial kitchens.

Standard equipment used for measuring:

1. Digital weighing scale

o Used for precise weight measurement of all ingredients, especially dry ones like flour,
sugar, salt, milk powder, etc.
Measuring jugs

o Used for measuring liquids such as water, oil, or melted butter. Graduated in milliliters
(ml) or liters (1) .

3. Measuring spoons

o Used for small quantities of ingredients like yeast, salt, or flavorings

4. Portion scales (spring or balance type)

o Sometimes used in commercial setups for larger ingredient quantities.

5. Sifters and scoops (for pre -weighing dry ingredients)

o Help ensure flour or powdered ingredients are lump -free and aerated before weighing.

2.3 Checking and preparing tools and equi pment .
Before beginning any job or task, it is crucial to ensure that all tools and equipment are
checked and properly prepared to meet the job requirements. This process helps in minimizing
delays, improving efficiency, and ensuring safety. Here's a brief overview of the key steps
involved:
1. Identification of required tools and equipment
o Review the task or project to determine the specific tools, machines, and equipment
needed.
oDifferent jobs may require specialized tool
scope and nature of the work before selection.
2. Inspection for functionality
o Ensure that each tool and piece of equipment is in good working condition.
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o Check for signs of damage, wear, or malfunction, such as rust, broken parts, or
improper calibration.

o Testing equipment before use is essential to avoid any unexpected issues during
the job.

3. Safety checks :
o Ensure that safety features, such as emergency stops, guards, or protective covers,
are intact and functioning.
o Proper personal protective equipment (PPE) like gloves, helmets, or goggles should
also be checked and made available.
4. Cleaning and maintenance
o Clean tools and equipment before use to remove any dirt, dust, or debris that could
interfere with operation.
o Lubricate moving parts and perform any routine maintenance to ensure optimal
performance.
5. Tool calibration :
o If the task involves precision tools (e.g., measuring instruments, machines), ensure
they are properly calibrated to avoid errors.
6. Organizing the tools
o Arrange tools and equipment in an easily accessible and organized manner to
improve efficiency during the job.
o Having a checklist to verify everything is prepared can help avoid missing any
essential item.
7. Documentation and instructions

o For specialized equipment, review operation manuals, instructions, or safety
guidelines to ensure correct usage.

By performing these checks, workers ensure a smoother workflow, reduce the likelihood of
accidents, and contribute to the overall success of the job.

2.

4

Setting and operating mixing equipment.

Mixing equipment plays a crucial role in preparing high-quality pastry dough. To ensure the
dough develops the correct texture and consistency, the equipment must be properly set up
and operated according to the recipe requirements.

1 Preparation and setup:

Before use, check that the mixing machine is clean and free from any leftover dough or
ingredients. Make sure all attachments, such as the dough hook , are securely fitted and

appropriate for the dough type. Confirm the

71 Loading ingredients:

Ingredients should be added in the sequence specified by the recipe to promote even mixing
and proper dough formation. Usually, dry ingredients are added first, followed by liquids, fats,
and yeast or other leavening agents.

il

Mixing speed and time:

Adjust the mixer to the recommended speed:

Initial mixing often uses a slow speed to combine ingredients without overworking the
dough.

Kneading usually requires a moderate to high speed to develop gluten and form a
smooth, elastic dough.

Mixing time should be strictly monitored to avoid undermixing, which leads to poor dough

structure, or overmixing, which can make dough tough.

Bakery and PasPK$FProducti on
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1 Monitoring dough consistency:

During mixing, observe the dough to ensure it pulls away cleanly from the sides of the bowl,
appears smooth, and has an elastic texture. This indicates that the dough is properly
developed and ready for the next step.

1 Safety and operation:

Operate the mixer safely by using the controls properly and never inserting hands or tools
while the machine is running. Stop the mixer completely before removing the dough or
changing attachments.

7 Cleaning post -use:

After mixing, the machine and attachments should be cleaned and sanitized immediately to
prevent contamination and prepare the equipment for the next batch.

Proper setup and operation of the mixing equipment ensure that the dough is mixed
consistently and efficiently, which is essential for producing pastry products of high quality
and uniformity.

2. Bouring I ngredi enintkecodrractoodert he mi xer

Once all ingredients have been accurately measured and pre-preparation tasks are complete,

they are poured into the mixer for proper blending. This stage is essential because it

transforms individual ingredients into a smooth, elastic dough that will determi ne t he

texture, fermentation, and final quality of the pastry.

Process Details:

1. Preparation for mixing:

o Ensure the mixer is clean, properly assembled, and functioning correctly.

o Select the appropriate attachment (usually a dough hook) depending on the type of dough
being prepared.

o Arrange ingredients in the order specified by the recipe to promote even mixing and dough
development.

. Adding ingredients to the mixer:

o Dryingredients first: flour, milk powder, sugar, and salt are generally added first to create
a dry mix and help distribute ingredients evenly.
Yeast: added next, or as per recipe instructions, to ensure proper activation during mixing.
Wet ingredients: water, eggs, honey, shortening, butter, and soybean oil are poured
gradually. This gradual addition helps with proper emulsification and dough formation.

o Optional ingredients: if any additional ingredients (like flavorings) are used, they are
incorporated during mixing or as specified by the recipe.
Mixing functions and goals:

o Even distribution: ensures that all ingredients are uniformly combined for consistent
dough quality.

o Proper hydration: allows dry ingredients to absorb moisture fully, creating a cohesive
dough.
Texture formation: develops a smooth, elastic dough free from dry patches or lumps.
Consistency check: the dough should be tacky but not sticky, elastic, and easy to handle
for the next stage of processing.

2 . @peratingand m o n i t omixing @ocess
The mixing process is a critical stage in pastry dough preparation, where all ingredients
combine to form a consistent and uniform dough. Proper operation and close monitoring
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during mixing ensure the dough develops the desired texture, elasticity, and structure needed

for high-quality products.

Process detalils:

1. Operating the mixer:

o Start the mixer at the speed recommended by the recipe, usually beginning with a slow
speed to combine ingredients without splashing.

o Gradually increase the speed as the dough begins to form, allowing for thorough kneading
and gluten development.

o Use the appropriate mixing attachment (typically a dough hook) suited for the type of
dough being prepared.

2. Monitoring dough development:
o Observe the doughés texture regul anixihgy during m
o Properly mixed dough should be smooth, elastic, and slightly tacky but not sticky.
o The dough should pull away cleanly from the sides of the mixing bowl and form a cohesive
ball.
3. Adjustments during mixing:
o If the dough appears too dry, small amounts of water can be added gradually.
o Iftoo wet or sticky, additional flour can be incorporated carefully.
o Adjust mixing time to ensure the dough is developed but not overworked, as over-mixing

can cause toughness in the final product.
Consistency checks:
Perform periodic checks by stopping the mixer
texture.
Look for uniform distribution of ingredients and absence of lumps or dry spots.
o Check the doughoés elasticity by gently stretch
easily.
5. Completing the mixing process:
Stop the mixer once the desired dough consistency and texture are achieved.
Remove the dough promptly for further processing to maintain its quality.

2.7 Monitoring pastry dough for consistency and
During dough preparation, continuous monitoring
texture, and feel meet the requirements for each specific type of pastry. Proper adjustments
are made based on various influencing factors to achieve the best quality.
Different types pastry dough and their characteristics:
1. Puff pastry:
{1 requires multiple layers of dough and fat (lamination) to create a o
flaky, light texture.
1 Dough should be elastic but firm enough to hold layers during
folding and rolling.
Monitoring focuses on even fat distribution and proper layering.
. Danish pastry:
1 similar to puff pastry with laminated dough but includes yeast for
fermentation.
1 Dough must be slightly softer and more extensible to accommodate
rising.
1 Consistency should be smooth and pliable without stickiness.

N =a
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3. Short crust pastry:
1 Fat is cut into flour rather than folded in, resulting in a crumbly
texture.

1 Dough should be firm but not tough, with minimal elasticity.
1 Overworking must be avoided to prevent a hard crust.

4. Choux pastry:
l
l

a wet, high-moisture dough that is piped rather than rolled.
Texture is smooth and sticky; elasticity is low but should hold shape -
when baked.
1 Monitoring ensures proper hydration and cooking of the dough
during preparation.
Variables affecting dough preparation and monitoring:
1. Shortening may be added to the mixer or worked into the batter/dough manually:
1 Helps control the fat distribution depending on pastry type; manual incorporation is
common in laminated doughs for layering.
2. Folding of pastry is typically in half or book folds:
1 Critical for puff and Danish pastries to build the signature flaky layers.
3. Lamination does not apply to short paste and pie bottom paste:
1 These pastries require a different fat incorporation method, usually cutting fat into flour.
4. Monitor the appearance and consistency of the mix and ensure that all ingredients
including shortening are added:
1 Ensures uniform hydration, fat distribution, and no dry or greasy patches.
5. Roll out pastry dough and add shortening if not already in the mix:
1 Additional shortening may be applied during rolling to improve texture and prevent sticking.

2.8 Il dentifying & rect ibasedongualitlyrstanclards.pt abl e
Ensuring dough meets quality standards is essential for producing consistent, high-quality
pastry products. During preparation, dough that does not meet required standards must be
promptly identified and corrected to avoid compromising the final product.
Process details:
Identifying unacceptable dough:
Texture issues: dough that is too sticky, too dry, crumbly, or overly elastic.
Inconsistent appearance: dough with lumps, uneven fat distribution, or visible dryness.
Incorrect rise or elasticity:  dough that does not hold shape, is too slack, or too tight.
Smell and color: off-odors or discoloration indicating ingredient or fermentation problems.
Quiality standards reference:
Refer to the recipe and industry standards for acceptable dough characteristics.
Use sensory checks (touch, sight, smell) and tactile feel to assess dough quality.
Ensure dough matches expected consistency, elasticity, and moisture levels.
Rectification methods:
Too dry dough: gradually add small amounts of water or liquid as specified in the recipe
to improve hydration.
o Too sticky or wet dough: incorporate additional flour or dry ingredients carefully to
reduce stickiness.
Poor fat distribution:  re-knead or fold dough to better incorporate shortening or butter.
Over or under kneaded dough: adjust kneading time by further mixing or resting to
improve texture.

O WO O O NNO O O O
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o Temperature adjustments: cool or rest dough if it is too warm or soft, or warm it gently if
too stiff.
4. Rechecking dough after adjustment:
o After corrections, check dough again for uniformity, texture, and feel.
o Ensure all quality parameters meet the required standards before proceeding.
5. Documentation and reporting:
o Record any issues found and actions taken to rectify dough.
o Report major problems to supervisors or quality control for further assessment.
Self-Check - 2
Questions:
1. What is the role of flour in pastry dough preparation?
2. Why is accurate measurement of ingredients important in baking?
3. Mention two tools commonly used for measuring dry and liquid ingredients.
4. What should be checked before operating a mixing machine?
5. Write two signs of unacceptable dough during preparation.
MCQ:
6. Which ingredient acts as the main structural component in pastry dough?
a) Sugar
b) Flour
c) Butter
d) Water
7. Which measuring method is preferred in professional baking for accuracy?
a) Volume (cups/spoons)
b) Weight (grams/kilograms)
¢) Approximation
d) Handful method
8. Which attachment is most suitable for mixing dough in a mixer?
a) Whisk
b) Beater
¢) Dough hook
d) Paddle
9. In puff pastry, what is the key characteristic achieved through lamination?
a) Softness
b) Crumbliness
c) Flakiness
d) Stickiness
10. If the dough is too sticky, what should be added?

a) Water
b) Flour
c) Oil

d) Yeast

Bakery and PasPK$FProducti on

8 8



Answer Key -2

1. What is the role of flour in pastry dough preparation?
Ans: It acts as the main structural component and develops gluten for elasticity and
strength.

2. Why is accurate measurement of ingredients important in baking?
Ans: To maintain texture, flavor, consistency, and quality in every batch.

3. Mention two tools commonly used for measuring dry and liquid ingredients.
Ans: Digital weighing scale (dry) and measuring jug (liquid).

4. What should be checked before operating a mixing machine?
Ans: Ensure it is clean, attachments are fitted properly, and speed settings are
working.

5. Write two signs of unacceptable dough during preparation.
Ans: Too sticky or too dry texture, uneven fat distribution, lumps, or off-odor.

MCQ:

6. Which ingredient acts as the main structural component in pastry dough?
a) Sugar
b) Flour
c) Butter
d) Water
7. Which measuring method is preferred in professional baking for accuracy?
a) Volume (cups/spoons)
b) Weight (grams/kilograms)
¢) Approximation
d) Handful method
8. Which attachment is most suitable for mixing dough in a mixer?
a) Whisk
b) Beater
¢) Dough hook
d) Paddle
9. In puff pastry, what is the key characteristic achieved through lamination?
a) Softness
b) Crumbliness
c) Flakiness
d) Stickiness
10. If the dough is too sticky, what should be added?
a) Water
b) Flour
c) Oil
d) Yeast
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Activity Sheet -2

Task: | dentify ingredients for pastry dough.

Instructions:

1 Read and understand the directions carefully:

9 This practical demonstration is based on the performance criteria from all or some
of the units of competency in identify ingredients for pastry.

1 This assessment activities will be used to measure your underpinning skills.

1 You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

1 Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

Read the specification information provided.

Collect all materials needed to complete the task.

Perform the task within the given time.

Observe and follow (OHS) requirements at all times.

=a =4 —a -

Job Specification Information:

1 Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.

1 Identify ingredients and write the correct name in the second blank column.
T Identify ingredients and write its function in the third blank column.

Picture:
SL Picture of ingredients Name of Function of
ingredients ingredients
1.
2
3

90
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Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk
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Job SHkeet
Job Name: Prepare puff pastry dough
Recipe: For 1100gm Puff Pastry dough
Ingredients Quantity
Flour 500gm
Salt 10gm
Sugar 10gm
Egg 1pc
Butter 50gm
Water 250-300gm
ROLL -IN -FAT
Ingredients Quantity
Butter 200gm
Dalda 100gm
Flour 20gm
Wor ki ng Procedur e:
1. Wear appropriate PPE for the activity.
2. Follow OHS procedures.
3.Read and understand the recipe instructions.
4. Coll ect and prepare appropriate tools, uten
5. Measure and prepare all ingredients accurately.
6. Mix flour, salt, and sugar; add water and egg to form a soft dough.
7. Knead lightly and rest dough in refrigerator for 30 minutes.
8. Prepare roll-in fat (butter + dalda + flour) and chill..
9. Prepare puffapaper yr doiugd
10Store | abeled container in a cool and safe
11Cl ean and sanitize all t ool s, equi pment , ut
12Di spose of waste materials according to kit
13Store cleaned equi pment and tools to design
92
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Specificat-2on Sheet
Job Name: Prepare puff pastry dough
To complete the above task, you wil!/| need
PPE (Personal Protective Equipment) Quantity
Hair Net 1pc
Face Mask 1pc
Necker chief 1Pc
Hand Gloves 1pair
Chef Jacket 1pc
Apron 1pc
Safety Shoe 1pair
Tools Quantity
Sieve 1pc
Spatula 1pc
Hand Whisk 1pc
Brushes As required
Scraper 1pc
Knife 1pc
Measuring Tools As required
Saucepan with handle 1pc
Tray 1pc
Equipment Quantity
Working Table 1pc
Dough Shitter 1pc
Mixing Machine 1pc
Refrigerator 1pc
Weighing Scale 1pc
93
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Information Sheet -3

Learning Outcome -3:Bl ock and | aminate pastry

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

3.1 Blocking pastry as per recipe requirements.
3.2 Laminating and folding the pastry.

3.3 Checking and ensuring the pastry to meet fo
3.4 Keeping pastry dough in the refrigerator.

3.1 Blocking pastry as per recipe requirements.

Blocking in pastry making refers to the process of portioning and shaping the dough to the
correct size and form before further processing like rolling, laminating, or baking. This step
ensures that each pastry piece meets the exact specifications of the recipe for consistency in
size, texture, and appearance.

Process details:

Purpose of blocking:

To divide the pastry dough into uniform portions as specified in the recipe.

To create the initial shape required for further handling, such as rounds, squares, or blocks.
To ensure consistent weight and size for even baking and presentation.

o O O P

Preparation:

Confirm the recipe specifications for dough weight, size, and shape.
Use clean, flat surfaces such as a working table for blocking.

Prepare necessary tools such as dough cutters, scales, and scrapers.

O O O N

Blocking procedure:

Weigh the entire dough batch to determine total mass.

Divide the dough into portions using a weighing scale for accuracy.

Shape each portion gently to the desired form without overworking the dough.

If the dough is laminated (like puff or danish pastry), handle carefully to preserve layers.

O O O O W

Quiality checks:

Ensure each block matches the required weight and size within acceptable tolerance.
Check dough surface for smoothness and absence of cracks.

Make sure the dough blocks are uniform to allow even proofing and baking.

O O O b

Post -blocking handling:

Place blocked dough portions on trays or work surfaces with adequate spacing.
Cover dough to prevent drying out before the next step.

Label or organize dough blocks as per production schedule or recipe needs.

O O O U
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3.2 Laminating and folding the pastry.

Lamination and folding are essential techniques in pastry making, especially for flaky pastries
like puff and Danish pastry. These processes create multiple thin layers of dough and fat that

result in the pastryds characteristic texture

Process details:

Purpose of lamination and folding:

To incorporate layers of fat (usually butter or shortening) evenly throughout the dough.
To create distinct flaky layers that puff up during baking, producing a light, airy texture.
To enhance flavor, texture, and visual appeal of the final product.

o O O P

Preparation:

Ensure dough and fat are at proper temperatures: dough should be cool and pliable, fat
should be firm but workable.

Use a clean, flat surface for rolling out dough.

Prepare necessary tools such as rolling pins and scrapers.

Lamination process:

Roll the dough out into a large, even sheet.

Place the block of fat onto the dough at the center or folded in depending on recipe.
Fold the dough around the fat to encase it completely.

O O O W

Folding techniques:

Perform the required folds as per product requirements, commonly:

Book fold: folding dough in thirds like a book.

Letter fold: similar to book fold, often used in puff pastry.

Half fold: folding dough in half.

Roll out the dough again evenly after each fold to maintain layer thickness.

© > > >0 A

Number of turns:
Follow recipe specifications for the number of laminations (turns), typically 3 to 6.
Allow the dough to rest and chill between folds to relax gluten and keep fat firm.

o

Quiality checks:

Ensure even thickness of dough after each roll.

Check that fat layers are not breaking through the dough.
Maintain proper dough temperature to prevent melting or tearing.

O O O O

Post -lamination handling:
Chill the laminated dough as required before further processing.
Handle dough gently to preserve layers and avoid compressing air pockets.

3.3 Checking and ensuring the pastry to meet
Ensuring the pastry meets all necessary food safety and quality standards is vital to guarantee
product integrity, legal compliance, and consumer safety.
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Company policies and procedures, regulatory and licensing requirements, and
industrial awards and agreements

This point refers to the internal and external frameworks that govern how food businesses
operate. Compliance with these standards ensures safe production, fair labor practices, and
legal operation.

Company policies and procedures

1 These are internal rules established by the company to maintain hygiene, safety, quality
control, and consistent production practices.

71 Includes guidelines on ingredient handling, sanitation, equipment usage, staff hygiene,
production timelines, and packaging.

71 Staff must be trained to follow these procedures strictly to maintain product quality and
safety.

Regulatory and licensing requirements

1 Food businesses must obtain appropriate licenses from health and food authorities to
legally operate.

1 These regulations vary by country/region and typically cover aspects such as food
handling, storage, labeling, and distribution.

1 Regular inspections by regulatory bodies may be conducted to ensure ongoing
compliance.

Industrial awards and agreements

1 These refer to formal agreements and legal entitlements related to working conditions,
wages, employee rights, and workplace safety.

1 Ensures fair treatment of workers in food production environments.

7 Includes mandated breaks, maximum working hours, safety measures, and wage
structures.

Food standards code including labelling, weights and measures legislation; and
legislation covering food safety, environmental management, and occupational health

and safety.

This point includes national food laws and technical standards that food businesses must meet
to protect public health, consumer rights, and the environment.

Food standards code

1 Provides clear rules on ingredient use, food additives, contaminants, and processing aids.
1 Ensures food is safe to consume and free from harmful substances.

1 Regulates composition, identity, and purity of food products.

Labelling requirements

All food packaging must display correct and honest information:

Product name

Ingredient list

Allergen information

Nutritional information (if required)

Use-by or best-before dates

Storage instructions

Ensures transparency and consumer safety, especially for people with allergies or dietary
restrictions.

A O O O O O O =
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Weights and measures legislation

1 Ensures that products are weighed and measured accurately during packing and sale.

1 Prevents underweight packaging and builds consumer trust.

71 Includes rules for scale calibration and unit standardization (e.g., grams, kilograms, liters).

Food safety legislation

1 Covers hygiene standards, food handling practices, cross-contamination prevention, and
temperature control.

f Aims to reduce risks of foodborne illnesses.

1 Requires staff to follow good manufacturing practices (gmp) and often mandates food
safety supervisor training.

Environmental management
1 Encourages sustainable practices such as waste reduction, energy efficiency, water
conservation, and responsible sourcing.

T Compliance helps reduce the food businessds ec

Occupational Health and Safety (OHS)

1 Protects the health and well-being of employees in the workplace.

1 Requires safe use of machinery, protective gear, training in emergency procedures, and
clean, hazard-free environments.

3.4 keeping pastry dough in the refrigerator.

Refrigeration is a critical step i n pastry prep
prevent spoil age, and maintain workability duri
refrigerator as specified in thendleicingeclearsaiateer

of different pastry types.

Purpose of refrigerating pastry dough:
1. Relaxing the gluten:

o After mixing and rolling, resting the dough i

o This prevents the dough from shrinking or beco

2.Maintaining | ayer integrity (for | aminated dou

o For pastries | ike puff or Dani s h, refrigerati
|l ayer s.

o Prevents the fat from melting into the dough,

3.Enhancing flavor and textur e:

o Resting the dough allows flavors to mature anoif

texture and taste.

4 Preventing fermentation overactivity (for yeas

Sl ows down yeast activity in -daooshngastry dou
Hel ps in scheduling production without comprom
Refrigeration guidelines based on recipe:

9 Temperatureusmuandeg: kep2Acbet owesSnfacndard refri
temperature).
f Time duration:
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Short cruste&tchowux3a0 nienaustteslSbefore rolling

Puff & danirsehstp absettrwwe:en each f ol idO0( Imd miunt aetsi, o mn

| onger rest before final shaping.
1T Storage met hod:
Wrap dough in plastic wrap or cover with a cle
Pl ace dough on a tray or in a clean container
SelChecgt®
1. What is the purpose of blocking pastry?
Ans:
2. Mention two tools used for blocking pastry.
Ans:
3. Why is lamination important in puff and Danish pastry?
Ans:
4. What are two checks to ensure pastry meets food safety standards?
Ans:
5. Why is refrigeration necessary for pastry dough?
Ans:
MCQ
1. Which fold is commonly used in puff pastry?
a) Book Fold
b) Cake Fold
c¢) Spiral Fold
d) Circle Fold
2. What is the recommended temperature range for storing pastry dough in a refrigerator?
a) 01 2°C
b) 2i 5°C
c) 51 8°C
d) 8i 12°C

3. What is the main purpose of laminating dough?
a) To sweeten the dough
b) To create flaky layers
c) To reduce baking time
d) To increase dough weight
4. What should be checked after blocking the dough?
a) Dough color only
b) Weight, size, and smoothness
¢) Only the dough temperature
d) Only the tray used
5. Covering dough during refrigeration prevents:
a) Over-proofing
b) Drying out
¢) Rising too much
d) Fat incorporation
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Answer Key - 3

1. What is the purpose of blocking pastry?
Ans: To divide dough into uniform portions and shape them according to recipe
requirements.
2. Mention two tools used for blocking pastry.
Ans: Dough cutter and weighing scale (also scraper).
3. Why is lamination important in puff and Danish pastry?
Ans: To create multiple thin layers of dough and fat, producing flaky, airy texture.
4. What are two checks to ensure pastry meets food safety standards?
Ans: Check ingredient handling and hygiene compliance, verify labeling and storage
practices.
5. Why is refrigeration necessary for pastry dough?
Ans: To relax gluten, maintain layer integrity, prevent over-fermentation, and improve
handling.
MCQ
6. Which fold is commonly used in puff pastry?
a) Book Fold
b) Cake Fold
c¢) Spiral Fold
d) Circle Fold
7. What is the recommended temperature range for storing pastry dough in a refrigerator?
a) 07 2°C
b) 2i 5°C
c) 5i 8°C
d) 8i 12°C
8. What is the main purpose of laminating dough?
a) To sweeten the dough
b) To create flaky layers
¢) To reduce baking time
d) To increase dough weight
9. What should be checked after blocking the dough?
a) Dough color only
b) Weight, size, and smoothness
c¢) Only the dough temperature
d) Only the tray used
10. Covering dough during refrigeration prevents:
a) Over-proofing
b) Drying out
¢) Rising too much
d) Fat incorporation
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Job Sh¥*et
Job Name: Bl ock and | aminate pastry.
Recipe: For 1150gm puff dough
Ingredients Quantity
Puff dough 900gm
Flour 20gm
Rol | in fat:
Ingredients Quantity
Butter 200gm
Dalda 100gm
Flour 20gm
Wor ki ng Procedur e:
1. Wear appropriate PPE for the activity.
2.Follow OHS procedures.
3.Read and understand the specification sheet
4 .Coll ect and prepare appropriate tools, utensi
5.Use roll i n fiant) in dough (Il ock
6. Roll and fold dough (single turn) and chill
7.Perform 2 single turns (fold dough in half, 1
8. Foll owed by 2 double turns (fold dough in thi
9. Refrigerate shaped dough for 12 hours.
10Cl ean and sanitize all t ool s, equi pment , ut e
11Di spose of waste materials according to kitcl
12Store cleaned equi pment and tools to designat
100
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Specificat-Bon Sheet

Job Name: Bl ock and | aminate pastry.
To complete the above task, you wil!/ need
PPE (Personal Protective Equipment) Quantity

Hair Net 1pc

Face Mask 1pc

Neckerchief 1pc

Hand Gloves 1pair

Chef Jacket 1pc

Apron 1pc

Safety Shoe 1pair

Tools Quantity

Spatula 1pc

Hand Whisk 1pc

Brushes As required

Knife 1pc

Rolling Pin 1pc

Bowl 1pc

Equipment Quantity

Working Table 1pc

Dough Shitter 1pc

Refrigerator 1pc

Cooking Range 1pc

Utensil rack 1pc
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Information Sheet -4
Learning Outcome -4:Cl ean and maintain equipment and prod

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

4.1 Cleaning equipment and production area.

4.2 ldentifying and reporting maintenance requirements for equipment.
4.3 Disposing of Waste.

4.1 Cleaning equipment and production area.
Cleaning equipment and the production area involves removing dirt, residues, and

contaminants from all bakery tools, machinery, and surfaces to maintain hygiene, ensure food
safety, and comply with production standards.

Purpose

1 Prevents contamination and foodborne illnesses.

! Maintains hygiene and cleanliness in the production area.

1 Ensures equipment functions properly and efficiently.

1 Complies with workplace safety and food safety regulations.

Key Practices for Cleaning

1. Cleaning Equipment

Cleaning Mixer
Removes leftover
batter and residues
to ensure hygiene

Cleaning Oven
Clears crumbs and
grease to maintain
baking quality and

and smooth safety.

operation.

Cleaning Trays Cleaning Mould
Prevents Ensures cakes
contamination and release easily and
sticking by i = | remain in proper
removing baked-on shape.

residues.

Cleaning  Piping Cleaning  Whisk

Removes leftover Removes stuck
icing or batter to mixtures for proper

prevent  clogging d & aeration and
and maintain N . hygiene.VC

hygiene.
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Cleaning procedure of Equipment:

Disassemble machinery and tools as per manufacturer guidelines.

Remove visible residues from mixers, ovens, trays, knives, and scales.
Wash with appropriate detergents or cleaning agents.

Rinse thoroughly to remove cleaning agents.

Sanitize equipment using approved sanitizers to kill bacteria and pathogens.
Dry properly before reuse to prevent microbial growth.

= =4 =4 4 -4 4

2. Cleaning work surfaces and production area

Cleaning sinks
Removes food
residues and
prevents bacterial
growth.

Cleaning Rack Keeps
storage areas hygienic
and free from crumbs or
dust.

Cleaning walls Cleaning work | !
Prevents grease, surface  Ensures a || &y
stains, and L safe, sanitary area for é
contamination i food preparation.
buildup.

Procedure:

Sweep or vacuum floors to remove crumbs and dust.

Wipe and disinfect tables, benches, racks, and storage areas.

Clean walls, sinks, drains, and other high-touch surfaces regularly.
Remove waste promptly and dispose of it in designated bins.
Ensure proper ventilation to reduce moisture and contamination risk.

=A =4 =4 -4 =4

Cleaning schedule and documentation

Follow a cleaning schedule (daily, weekly, monthly) for all equipment and areas.
Keep records of cleaning for quality control and inspections.

Immediate cleaning after spills or accidents to maintain hygiene.

== —a —a

Hygiene and safety considerations

Wear PPE (gloves, aprons, masks) during cleaning.

Use cleaning agents and equipment as per safety guidelines.

Avoid cross-contamination by cleaning raw material and cake areas separately.

== —a —a

4.2 identifying and reporting maintenance

Maintenance of bakery equipment and facilities involves regularly inspecting, servicing, and
repairing machinery, tools, and infrastructure to ensure safe, efficient, and uninterrupted cake
production. Identifying and reporting maintenance needs according to workplace procedures
helps prevent breakdowns, accidents, and product quality issues.
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Purpose

1 Ensure equipment operates efficiently and safely.

1 Prevent unexpected breakdowns and production delays.

f Maintain product quality and hygiene standards.

1 Comply with workplace safety regulations and manufacturer guidelines.

Key practices for maintenance

1. Routine inspection

1 Regularly check all machinery, ovens, mixers, proofers, and other equipment for wear,
damage, or malfunction.

T Inspect production facilities, including floors, walls, ventilation, plumbing, and electrical
systems.

1 Look for unusual noises, leaks, vibrations, or overheating.

2. ldentification of maintenance needs

71 Identify issues such as broken parts, worn-out components, misalignment, or faulty
controls.

1 Note any signs of corrosion, rust, or electrical hazards.

1 Recognize signs that equipment efficiency or cake quality may be compromised.

3. Reporting procedures

1 Report identified issues promptly to supervisors, maintenance team, or relevant authority.

1 Use workplace forms, digital logs, or maintenance request systems as per procedures.

1 Provide clear details including equipment name, type of fault, and urgency.

4. Preventive maintenance

1 Follow scheduled maintenance tasks such as lubrication, calibration, cleaning, and part
replacement.

1 Ensure that maintenance is carried out according to manufacturer guidelines.

1 Record preventive maintenance activities for compliance and tracking.

5. Safety considerations

1 Ensure machinery is switched off and disconnected before maintenance.

1 Wear appropriate ppe during inspection or maintenance tasks.

1 Avoid attempting repairs beyond your training; report complex issues to qualified

personnel.
4. 3 Disposing of waste

Waste disposal in a cake production area involves collecting, segregating, and removing all
types of waste, organic, inorganic, and hazardous, following workplace procedures to maintain
hygiene, safety, and environmental compliance.

Purpose

1 Prevents contamination of cake products and production areas.

f Maintains hygiene and cleanliness in the workplace.

1 Reduces risk of pests, odors, and health hazards.

1 Ensures compliance with workplace, legal, and environmental regulations.
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Key practices for waste disposal

1. Segregation of waste

Disposing egg Disposing broken

shell collected glass discarded in
separately to marked, secure
maintain containers to
cleanliness  and prevent injury.
avoid

contamination.
Disposing apple
shells treated as
organic waste for
composting or
proper disposal.

Separate waste into categories:

Organic waste: Batter Whisk, spoiled ingredients, peels.

Inorganic waste: Packaging materials, plastics, metal scraps.
Hazardous waste: Cleaning chemicals, broken glass, or sharp objects.
Use color-coded bins or clearly labeled containers for each type.

A O O O =

2. Collection and storage
1 Collect waste promptly during production to avoid clutter.
1 Store in designated bins away from food preparation areas.

1 Ensure bins have lids to prevent odor and pest infestation.

3. Disposal procedures

1 Follow workplace rules for disposal:

o Organic waste Y composting, biodegradable disp
o lnorganic waste Y recycling or appropriate tra
o Hazardous waste Y specialized disposal met hods
il

Avoid dumping waste near production areas or outside designated zones.
4. Cleaning after waste disposal

1 Wash and disinfect bins regularly to prevent contamination and odors.
1 Clean surrounding areas where waste was stored or handled.

5. Documentation and compliance

1 Maintain records of waste disposal if required by workplace or local regulations.
1 Report any issues related to waste management (e.g.overflowing bins, pest infestation).
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Self-Check - 4

Short Questions:
1. Why is cleaning equipment and the production area important in a bakery?
2. What should you check during a routine inspection of bakery equipment?
3. How should waste be segregated in a bakery?
4. Name two safety measures to follow while cleaning bakery equipment.
5. What is preventive maintenance in bakery equipment management?

MCQ Questions:

1. Which of the following is a purpose of cleaning bakery equipment?
a) Increase ingredient quantity
b) Prevent contamination and foodborne ilinesses
¢) Reduce baking time
d) Improve dough texture

2. During maintenance, what should be done before inspecting or repairing equipment?
a) Preheat the oven
b) Switch off and disconnect machinery
c¢) Start production
d) Add more ingredients

3. Which type of waste is considered hazardous in a bakery?
a) Dough scraps
b) Packaging materials
c¢) Cleaning chemicals or broken glass
d) Fruits and vegetables

4. How often should cleaning schedules be followed?
a) Only after accidents
b) Daily, weekly, and monthly as per schedule
¢) Once a month
d) Only during inspections

5. What is one key practice for cleaning work surfaces?
a) Leave crumbs to dry
b) Wipe and disinfect tables, benches, and racks
c) Cover surfaces with foil
d) Use only water without detergent
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Answer Key 1 4

Short Questions
1. Why is cleaning equipment and the production area important in a bakery?
Answer: To maintain hygiene, prevent contamination and foodborne ilinesses,
ensure equipment works efficiently, and comply with safety and food standards.
2. What should you check during a routine inspection of bakery equipment?
Answer: Check for wear, damage, malfunction, unusual noises, leaks, vibrations, or
overheating.
3. How should waste be segregated in a bakery?
Answer: Into organic (dough scraps, spoiled ingredients), inorganic (plastics,
packaging), and hazardous waste (chemicals, broken glass).
4. Name two safety measures to follow while cleaning bakery equipment.
Answer: Wear PPE (gloves, aprons, masks) and follow cleaning agent safety
guidelines.
5. What is preventive maintenance in bakery equipment management?
Answer: Scheduled tasks like lubrication, calibration, cleaning, and part replacement
to ensure efficient operation.
MCQ Questions:
1 . Which of the following is a purpose of cleaning bakery equipment?
a) Increase ingredient quantity
b) Prevent contamination and foodborne ilinesses
¢) Reduce baking time
d) Improve dough texture
During maintenance, what should be done before inspecting or repairing equipment?
a) Preheat the oven
b) Switch off and disconnect machinery
¢) Start production
d) Add more ingredients
Which type of waste is considered hazardous in a bakery?
a) Dough scraps
b) Packaging materials
c¢) Cleaning chemicals or broken glass
d) Fruits and vegetables
How often should cleaning schedules be followed?
a) Only after accidents
b) Daily, weekly, and monthly as per schedule
¢) Once a month
d) Only during inspections

2. What is one key practice for c¢cleaning work sur
a) Leave crumbs to dry
b) Wipe and disinfect tables, benches, and rac

c) Cover surfaces with foil
d) Use only water without detergent
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Activity Sheet -4

Task: Ensuring cleaning and

ma i

ntaining equipment

-

C

Instructions:

1 Read and understand the directions carefully:

9 This practical demonstration is based on the performance criteria from all or some
of the units of competency in ensuring cleaning and maintaining equipment and
production area.

I This assessment activities will be used to measure your underpinning skills.

T You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

1 Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

Read the specification information provided.

Collect all materials needed to complete the task.

Perform the task within the given time.

Observe and follow (OHS) requirements at all times.

= =4 —a -8

Job Specification Information:

Collect required supplies, materials, tools, equipment required for the job.
Check for the picture very carefully.

Name of steps and write the correct steps in the second blank column.

T Name of steps and write steps of process in the third blank column.

= —a -

Picture:

SL Picture of Steps Name of Steps of
Steps Process
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Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, Pencil, Eraser.
PPE: Apron, Hand glove and Musk

End of Module-2
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Module -3

MODULE TITLE: PREPARE FILLING, FORMING AND BAKE PASTRY
PRODUCTS
Unit Code: SICIP -THS-BPP-03-O

Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance

110
Bakery and PasPKS8FProducti on



111
Bakery and PasPK$FProducti on



Mo d u-3 e

Module title: Prepare filling, forming and bake pastry products.

Unit Code: SICIP-THS- BPP-03-O Nominal Hours: 60 hrs.

Module Descriptions:

Thi s uni t covers the knowl edge, skills and atti
bake pastry product s. It specifically includes
producing pastry filling, for mitnrgy apnrdo dfuicltlsi,n gd epca

presenting and storing pastry products & cleanin
area.

Learning Outcome:
After completing this module, trainee will be able to:

1. Foll ow OHS

2. Prepare and produce pastry filling

3. Form and filling pastry products

4, Bake pastry product s

5. Decorate, present and store pastry products
6. Cl ean and maintain equipment and production ¢

Assessment Criteria:

1.1 Food production standards are adhered to, following OSH guidelines to maintain a
safe and hygienic workplace.
1.2 Personal hygiene is maintained, and appropriate PPE is worn as required by OSH
regulations.
1.3 Tools and equipment are inspected, cleaned, and prepared for production.
1.4 Work areas are organized and cleaned in accordance with OSH requirements.
15 Safety praceceedwridoowed to prevent accidents or
16 Pastry fillang imadeediant aporl ced uacctc orredmjrudgr etnoe n t
recipe specifications

1. Equi pmenthecked and prepared for use.

1.8 ngredirentmeasuredractcprdirergut o ement s

1.9 ngredioentuse in fillings are prepared.

1. 1POastryi & idrladuwc erdeciogd ogwiindgel i nes

1. Rlawmndooked afriel lcihnegcsk ed bef gue lainsle fted yensur e

1. 1Znaccept abl eofiinlghrewdd edaearst i fi ed and rectified.

l13 Pastryacdluglr egsmade avail abelcel paec csopredciinfg ctadt i o

1. IFlor mi ng and fairlel imagleequaepime ntshecked for proper
cleanliness.

1. 1TsShpastsyrolled andpsbotédpetd t®qguere ment s

1. 1IF6 | lairregspr epared and ursedi mecording to the

1. 1Pfastryyrteopme corfaitreidsrheesasacppl i ed as required by

1. I8 hkedgg waasrheesappl i ed prior to baking if requ

texture.
1. 1Bnaccept ablaer eprioddeuncttisf i ed and rectified.
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120 Thevens preheat edpraocdcuocrtd isnpge ctiof i cati ons

1. 20lverms e operated t o omd eptyttahdg tuiseaeguigmegpdr at ur e
as necessary.

1. 2PP2astry @predbatkse d acocoodr deianigge atyoi t y requi rement s

1. 2383 azaensluganre applied after bakeanigpe fi ff®tqguui ¢ teidg
finishing.

1. Blaked prrodeducthe pk edauicaaract.eri stics

.2ndbeakemvédraked praoeéucdentified and rectified

1. 2BBaked praocdeuctesmoved from the oven and <cool e
temper.atur e

127 Pastry @mpreddetcor at ed andstfainldlaerdd aceccarpdkeisng t o

1. 2PBastry @mpredpcectesented or di splgayedensi ng appr

1. 2P odacts st or ed tag mp é resaricdo ruenedcetrs tsourcabgeed |.€ i on s

1. 3Waxi maant i n g, agpupael ai rtaynaénede s hamrees smai nt ai ned accor
industry.standards

131 Equi pmenngir oducti ane ackaane¢gr ¢ du atreidioyngi e n e
requirements

1.3aintenance 1fe@quiergaumepmtesnt are identified anct
wor kpl ace procedures

1. Wasie disposed wbraptacei pgorcedur es

=

113
Bakery and PasPK$FProducti on



Information Sheet

Learning Outcome -1: Follow OHS

Learning Objective:
explain, define and interpret the following contents.

Contents:

11 Food production standards

12 Personal hygiene and appropriate PPE
1.3 Preparing tools and equipment for production

14 Organizing and cleaning of work areas
15 Fol l owing safety procedures

The Above Contents are same as Module-1, Information sheet-1. So, follow that one.

Learning Outcome -2: Pr epar e

Learning Objective:
explain, define and interpret the following contents.

Content:

2.
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The preparation of pastry fillings requires careful selection and accurate measurement of
ingredients according to recipe specifications. Fillings may be sweet or savory, depending on
the product requirements. Each ingredient has a unique role in determining the flavor, texture,

consistency, and overall quality of the pastry product.

Sweet fi

Bakery

and

i ng

ingredients

PasPK$F Production

1. Egg i Adds richness, color, and structure to fillings such as ' [
A\,_l\ oty

custards and creams.

ng

e .

ngr



2. Corn flour 7 Works as a thickening agent to achieve smooth

and firm consistency.

3. Shortening T Provides softness and a creamy texture in fillings.

4. Milk 7 Acts as a base liquid in custards, creams, and sauces.

5. Sugar i Adds sweetness, improves browning, and helps retain

moisture.

6. Butter 7 Contributes rich flavor and smoothness to fillings.

7. Cream i Provides a rich and soft texture; used in mousses and = =

whipped fillings. i —

8. Fresh Cream 1 Used for light, airy textures in whipped creams

and desserts.

9. Fruits T Add natural sweetness, flavor, freshness, and visual

appeal.

10. Nuts i Contribute crunch, flavor, and nutrition.

& >,
pastries. N

11. Coconut T Adds unique flavor and texture, common in tropical
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12. Jam i Used as a sweet, moist filling or spread.

13. Fruit Colour 1 Enhances visual appeal of fillings by adding

bright colors.

14. Cinnamon Powder 1 Adds distinctive aroma and warm flavor.

15. Syrup i Provides sweetness, shine, and moisture.

16. Caramel i Adds deep sweetness and rich flavor.

17. Chocolate i Creates rich, smooth, and indulgent fillings.

18. Chocolate Chips 1 Give bite-size texture and chocolate flavor.

19. Custard i Smooth, creamy base filling for pies and tarts.

20. Starches i Used for thickening and achieving the right P®

consistency.
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Savory filling ingredients

1. Minced or diced raw meat (including chicken) T primary protein source in savory
pastries.

Vegetables 1 add flavor, texture, color, and nutrition.

Aromatic vegetables (onion, garlic, ginger, leek) i enhance flavor and aroma.
Egg 1 used as a binder and for improving texture.

Starch T helps thicken and bind savory fillings.

Herbs 7 add freshness, aroma, and distinct flavor.

Spices 1 provide seasoning and enhance savory taste.

Cheese i contributes creaminess, richness, and flavor.

Cooking cream 1 adds smoothness and richness to savory mixtures.

10. Sausage 1 adds meaty flavor and texture to fillings.

©OoNOA DN

2.2 Checking and preparing equipment for wuse.

Before starting pastry or bakery production, all equipment must be checked, cleaned, and
prepared to ensure smooth operation, hygiene, and safety. Proper equipment preparation
prevents contamination, ensures accuracy in measurements, and maintains the quality of the
final product.

Equi pment | ist and functions

. Food Processor (Blender, Juicer, Grinder)
o Used for blending, juicing, and grinding ingredients.
o Ensures smooth textures for fillings, purees, and batters.

Refrigerator
Maintains ingredients at a safe temperature.
Preserves freshness of dairy, fruits, and perishable items.

Freezer
Stores frozen ingredients and products for long-term preservation.
Essential for keeping meat, dough, and frozen desserts.

O O wo o o NN

Weighing scale and measuring tools
Provide accurate measurement of ingredients.
o Ensure recipe consistency and standard product quality.
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5. Cooling Rack

o Allows air circulation around baked items. = _=x

o Prevents sogginess and helps maintain crisp texture. ‘ \f

6. Cooking Range e

o Used for cooking, boiling, simmering, and preparing fillings or %
sauces. HAApSas

Provides direct heat for different cooking processes.

. Working Table : :

o Clean, flat surface for preparation, shaping, and as before and | | T
after use to maintain hygiene. *‘*&H

~N O

2.3 Measuring ingredients as per recipe.

Measuring ingredients accurately according to recipe specifications is a critical step in pastry

production. Proper measurement ensures correct texture, flavor, consistency, and overall

guality of the pastry fillings and final baked products.

Pur pose

! To maintain consistency in flavor, texture, and appearance.

1 To ensure proper setting and stability  of fillings during baking.

1 To avoid wastage and control production cost

Rol e of ingredients in pastry production

1. Preparation stage 1 ingredients are cleaned, chopped, ground, or whipped as required;
measured accurately according to recipe.

2. Filing stage 71 ingredients are combined and cooked/blended to achieve correct
consistency, texture, and flavor.

3. Forming stage i fillings are portioned and placed inside or on pastry shells before baking.
Correct measurement ensures uniform size and distribution.

4. Baking stage 1 heat sets eggs, starches, and dairy; melts fats; blends flavors; and
stabilizes fillings. Properly measured ingredients ensure the final product holds shape,
tastes as intended, and has the right texture.

2.4 Preparing ingredients for filling.
Preparing ingredients for pastry filings means cleaning, chopping, measuring, and pre-
processing all raw materials before they are mixed into sweet or savory fillings. Proper
preparation ensures consistency, hygiene, and quality of the final pastry product.
Pur pose
f To ensure all ingredients are ready for immediate use during filling preparation.
1 To maintain hygiene and safety standards in the production area.
1 To make the mixing and filling process efficient and consistent
1 To guarantee that the final pastry fillings have correct texture, flavor, and appearance
Steps in preparing ingredients for fillings
1. Cleaning and washing
o Wash fruits, vegetables, and herbs thoroughly to remove dirt, pesticides, and
contaminants.
Clean nuts, coconut, and other dry ingredients if needed.
Sanitize work surfaces, knives, and chopping boards.
Peeling, chopping, and cutting
Peel fruits and vegetables as required by the recipe.
Chop, dice, or grate ingredients to the correct size for uniform filling.

o O N O O
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Slice meats or sausages into desired shapes.

Measuring and portioning

Measure each ingredient accurately according to the recipe.

Portion ingredients for each batch to maintain uniformity.

Use scales, measuring cups, and spoons for precision.

Pre-cooking (if required)

Cook meat, vegetables, or starches partially before adding to fillings.
Pre-cook custards, creams, or chocolate mixtures to reach the correct consistency.
Whipping and mixing (for creamy fillings)

Whip fresh cream or buttercream to desired texture.

Blend chocolate, custard, or syrups until smooth.

OO_U'IOO:bOOO_OOO

2.5 Producingapagperygluildlkei hges.

Producing pastry fillings involves combining prepared ingredients according to specific recipe

instructions to achieve the correct flavor, texture, consistency, and appearance. Following

recipe guidelines ensures uniformity and quality in the final product.

Pur pose

1 To ensure fillings have the correct taste, texture, and consistency

f To maintain standardization across batches.

1 To make sure fillings are safe and hygienic for consumption.

1 To prepare fillings that are ready for forming and baking

Steps in producing pastry fillings

1. Measuring ingredients accurately

o Follow recipe specifications for each ingredient.

o Use scales, measuring cups, and spoons to ensure precision.

2. Combining ingredients

o Mix dry ingredients (sugar, starches, spices) separately before adding liquids.

o Gradually incorporate liquids (milk, cream, eggs) to avoid lumps.

o For savory fillings, sauté aromatics (onion, garlic, ginger) before adding meats or
vegetables.

3. Cooking or blending (if required)

o Cook custards, creams, or starch-thickened fillings until desired consistency is reached.

o Melt chocolate or caramel carefully over low heat.

o Stir continuously to prevent curdling or burning.

4. Whipping and aerating

o Whip creams, butter, or egg-based fillings for light and airy texture.

o Ensure smoothness and uniformity in the filling mixture.

5. Adjusting consistency and flavor

o Taste fillings and adjust sweetness, saltiness, or seasoning as needed.

o Add stabilizers (starch, cornflour) if filling is too runny.

o Chill fillings that need to set before forming.

6. Quality check

o Check texture (smooth, creamy, thick, or firm as per recipe).

o Ensure color and aroma meet recipe standards.

o Confirm portion size and volume are consistent.

Sweet fillings producti on

§ Custards, creams, ganache, fruit -based fillings:

o Follow exact cooking temperature and time to avoid curdling or separation.
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o Whip or blend for smooth and consistent texture.

1 Chocolate or caramel fillings:

o Melt and blend carefully; avoid overheating to prevent graininess.
Savory fillings production

1 Meat and vegetable mixtures:

o Cook meat thoroughly before combining with other ingredients.

o Sauté aromatic vegetables to build flavor base.

1 Cheese or cream -based fillings:

o Blend cooking cream or cheese smoothly to avoid lumps.

o Season according to recipe guidelines.

2.6 Checking raw and cooked fillings before use.

Checking raw and cooked fillings before use involves inspecting all ingredients and prepared

mixtures to ensure they meet hygiene, quality, and safety standards. This step prevents

contamination, ensures proper flavor and texture, and guarantees that the fillings are safe for

consumption.

Pur pose

1 To ensure fillings are safe to eat and free from spoilage or contamination.

1 To confirm taste, texture, and appearance match recipe standards.

1 To prevent defects in baked products caused by poor-quality fillings.

f To maintain consistency and uniformity in production.

Steps for checking raw fillings

1. Visual inspection

o Look for discoloration, mold, or foreign particles in fruits, vegetables, nuts, and meats.

o Check for freshness: no wilting, bruises, or unpleasant odor.

2. Smell test

o Smell raw ingredients for freshness; discard any with off or sour odors.

3. Texture and firmness

o Ensure fruits, vegetables, or meat have correct firmness and are not overly soft or slimy.

o Check consistency of dairy, cream, or sauces before cooking.

Steps for checking cooked fillings

1. Taste test

o Check sweetness, saltiness, or seasoning; adjust if necessary.

2. Texture and consistency

o Ensure creamy fillings are smooth and not lumpy.

o Savory fillings should have proper thickness; meat and vegetable pieces should be well-
cooked.

3. Appearance and color

o Check for uniform color and glossy surface where required.

o Look for separation, curdling, or overcooking signs.

4. Portion control

o Ensure consistent portion sizes for uniform filling distribution in pastries.

2.7 Il dentifying and rectifying unacceptable ingr
Identifying and rectifying unacceptable ingredients or fillings involves inspecting raw materials

and prepared fillings to detect defects, spoilage, or quality issues and taking corrective actions

to ensure only high-quality, safe ingredients are used in pastry production.
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ur pose
To prevent poor -quality fillings from affecting the final pastry product.
To ensure food safety and prevent contamination.
To maintain consistency, flavor, texture, and appearance in all products.
To minimize waste and production errors by correcting issues early.
teps to identify unacceptable ingredients or fi
Visual inspection
Look for discoloration, mold, foreign particles, or signs of spoilage in raw or cooked
ingredients.
Check for uneven texture or separation in cooked fillings.
Smell test
Detect off-odors indicating spoilage, rancidity, or fermentation issues.
Texture and consistency check
Raw ingredients should have correct firmness and freshness.
Cooked fillings should be smooth, thickened properly, and not lumpy or watery.
Taste test (for cooked fillings)
Verify seasoning, sweetness, and overall flavor.
Identify any off-flavors caused by overcooking or undercooking.

Corrective actions

O O WO O 0O O NO O O P

Raw ingredients

Spoiled or contaminated Y di scard i mmedi atel y.

Improper size or texture Y  rcat, peel, or process again if still usable.

Under-qualityitems Y repl ace with fresh, acceptable ingrt
Cooked fillings

Toothinorrunny Y add starch, cornflour, or cook furtt
Toothickordry Y add mil k, cream, or |iquid gradually
Under-seasoned Y adj ust sugar, salt, or spices accord
Overcookedorbumnt Y di scard and reprepare batch if fl a

Storage and handling issues
Ensure all rectified fillings are stored correctly in clean, covered containers.
Label fillings with batch, date, and usage instructions
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SeiCh e eXk

Why are sweet and savory filling ingredients used separately?
Answer:

What is the main purpose of a weighing scale in pastry production?
Answer:

Why is consistency important in pastry fillings?

Answer:

What should be checked during visual inspection of raw ingredients?
Answer:

What action should be taken if a cooked filling is too thin or runny?
Answer:

Mul ti ple Choice Questions

6.

10.

Which ingredient is commonly used as a thickening agent in sweet pastry fillings?
a) Sugar

b) Corn flour

c) Butter

d) Jam

Which equipment is used to maintain perishable ingredients at safe temperature?
a) Cooling rack

b) Refrigerator

¢) Food processor

d) Cooking range

In savory fillings, eggs are mainly used as:

a) Sweetener

b) Binder

¢) Flavor enhancer

d) Thickener

Which of the following is NOT a step in preparing pastry fillings?
a) Cleaning and washing ingredients

b) Peeling and chopping

¢) Whipping and mixing

d) Freezing immediately after measuring

If a cooked filling is overcooked or burnt, what should be done?
a) Add more sugar

b) Store it in refrigerator

c) Discard and reprepare

d) Blend until smooth

Bakery and PasPK$FProducti on
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Answer -Xey

1. Why are sweet and savory filling ingredients used separately?
Answer: Because each type provides different flavor, texture, and functiond sweet
fillings use ingredients like sugar, cream, and fruits, while savory fillings use meat,
vegetables, herbs, and spices.

2. What is the main purpose of a weighing scale in pastry production?
Answer: To measure ingredients accurately and maintain recipe consistency.

3. Why is consistency important in pastry fillings?
Answer: Proper consistency ensures fillings set correctly, hold shape during baking, and
give the right texture.

4. What should be checked during visual inspection of raw ingredients?
Answer: Freshness, absence of mold, discoloration, or foreign particles.

5. What action should be taken if a cooked filling is too thin or runny?
Answer: Add starch/corn flour or cook further to thicken.

Mul ti ple Choice Questions

6. Which ingredient is commonly used as a thickening agent in sweet pastry fillings?
a) Sugar
b) Corn flour
c) Butter
d) Jam
Answer: b) Corn flour
7. Which equipment is used to maintain perishable ingredients at safe temperature?
a) Cooling rack
b) Refrigerator
¢) Food processor
d) Cooking range
Answer: b) Refrigerator
8. In savory fillings, eggs are mainly used as:
a) Sweetener
b) Binder
¢) Flavor enhancer
d) Thickener
Answer: b) Binder
9. Which of the following is NOT a step in preparing pastry fillings?
a) Cleaning and washing ingredients
b) Peeling and chopping
¢) Whipping and mixing
d) Freezing immediately after measuring
Answer: d) Freezing immediately after measuring
10. If a cooked filling is overcooked or burnt, what should be done?
a) Add more sugar
b) Store it in refrigerator
c) Discard and reprepare
d) Blend until smooth
Answer: c) Discard and reprepare
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Acti vity2 Sheet

Task: | dentify ingredients for pastry fillings.

Instructions:

1 Read and understand the directions carefully:

T This practical demonstration is based on the performance criteria from all or some
of the units of competency in identify ingredients for bread dough.

1 This assessment activities will be used to measure your underpinning skills.

T You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

I Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

Read the specification information provided.

Collect all materials needed to complete the task.

Perform the task within the given time.

Observe and follow (OHS) requirements at all times.

= =4 —a -

Job Specification Information:

9 Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.

1 Identify ingredients and write the correct name in the second blank column.
1 Identify ingredients and write its function in the third blank column.

Picture:

SL Picture of ingredients Name of Function of
ingredients ingredients
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10

Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk

Bakery and PasPK$FProducti on
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Job Shz.el

Job Name: Prepare Pastry Cream.
Reci pe: For 700gm Pastry cream
Step A:

Ingredients Quantity

Water 300ml

Sugar 100gm
Step B:

Ingredients Quantity

Water 100ml

Milk Powder 100gm

Corn Flour 30gm

Egg 1pc
Step C:

Ingredients Quantity

Vanilla Essence 1tsp

Butter 30gm

Wor ki ng
14 Wear
16 Read

17Col |l ec
18Sel ect

Procedur e:

appropriate
15Fol |l ow OHS
and

t and
and

t he
appropriate

sort required

for the act

procedur es.
understand
prepare

recipe i

ingredi

19. Measure and prepare all ingredients accurately.

20. Boil water and dissolve sugar in it to make simple syrup.

21. In a separate bowl, mix milk powder, egg, corn flour, and water until smooth.

22. Heat the mixture gently while stirring until it thickens.
23. When it comes thick then add vanilla essence.

i vity.

nstructi
t ool s,
ent s

ut en
based

24. Add butter and mix until fully incorporated.

25.Store | abeled container in a cool and safe pl
26.Cl ean and sanitize all tools, equipment, uten
27 .Di spose of waste materials according to kitch
28.Store cleaned equi pment and tools to designat
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Specificat-Poid Sheet
Job Name: Prepare Pastry Cream.
To complete the above task, you wil!/ need

PPE (Personal Protective Equipment) Quantity

Hair Net 1pc

Face Mask 1pc

Neckerchief 1pc

Hand Gloves 1pair

Chef Jacket 1pc

Apron 1pc

Safety Shoe 1pair

Tools Quantity

Spatula 1pc

Measuring Scale 1pc

Hand Whisk 1pc

Mixing Bowl 1pc

Saucepan 1pc

Equipment Quantity

Working Table 1pc

Cooking Range 1pc

Refrigerator 1pc

Freezer 1pc
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Job Shz.ez

Job name: Prepare chicken filling.
Reci pe: For 1100gm chicken filling.

Ingredients Quantity

Boneless chicken (boiled) 500gm

Soybean oil 100gm

Onion 200gm

Salt To taste

Sugar To taste

Green chili 4-5pcs

Chicken stock 200gm

Milk powder 100gm

Flour 20gm

White pepper As required

Wor ki ng Procedur e:

1. Wear appropriate PPE for the activity.
2.Follow OHS procedures.
3.Read and understand the specification sheet or
4. Coll ect and prepare appropriate tools, utensi.l
5.Sel ect and sort required ingredients based on
6. Heat soybean oil in a pan and sauté chopped onion until soft and light golden.
7. Add boiled boneless chicken and cook for a few minutes while stirring.
8. Season with salt, sugar, and chopped green chili. Mix well.
9. Add chicken stock and bring to a gentle simmer.
10. In a small bowl, mix flour and milk powder with a little water to make a smooth paste.
11. Gradually add the slurry into the chicken mixture, stirring continuously to avoid lumps.
12. Cook until the filling thickens and reaches a creamy consistency.
13. Sprinkle white pepper, stir well, and adjust seasoning if needed.
14. Remove from heat and allow the filling to cool before using in pastries.
15Cl ean and sanitize all t ool s, equi pment , ut ens

16Di spose of waste materials according to kitche
17Store cleaned equi pment and tools to designate
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Specificat-Ro?2 Sheet
Job Name: Prepare chicken filling.
To complete the above task, you wil!/| need

PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools Quantity

Spatula 1pc

Measuring Scale 1pc

Hand Whisk 1pc

Mixing Bowl 1pc

Saucepan 1pc

Frypan 1pc

Chopping Board 1pc

Knife 1pc

Equipment Quantity

Working Table 1pc

Cooking Range 1pc

Refrigerator 1pc

Freezer 1pc

129

t

(0]

us

e



Information Sheet -3
Learning Outcome -3: For m and filling pastry product
Learning Objective: After completion of this information sheet, the learners will be able to

explain, define and interpret the following contents.
Content :

s f o

pe.
s hes

3.1 Making pastry dough and filings.

3.2 Checking and using equipment and utensil

3.3 Rolling and shaping the pastry dough.

3.4 Preparing and wusing fillings as per reci

3.5 Decorating pastry tops and applying fini

3.6 Applying milk and egg washes prior to baking
3.7 Il dentifying and rectifying unacceptabl e

3.1 Making pastry dough and filings.

Making pastry dough and fillings available according to recipe specifications means ensuring
that all required ingredients are measured, prepared, and ready for use so that the dough and
fillings meet the exact requirements for quantity, quality, and consistency before forming and
baking.

Pur pose

1 To ensure accurate ingredient proportions  in dough and fillings.

1 To maintain uniformity in taste, texture, and appearance of pastries.

1 To facilitate efficient production and reduce preparation errors.

1 To guarantee consistency across batches and meet customer expectations.

Steps to Make Dough and Fillings Availabl e

Review Recipe Specifications

Check the recipe for exact quantities, types of ingredients, and any special
instructions .

Note any variations for batch size or product type.

Measure Ingredients Accurately

Use scales, measuring cups, and spoons to weigh dry and liquid ingredients.
Ensure consistency by following recipe units  (grams, milliliters, etc.).
Prepare Ingredients

Wash, peel, chop, or slice fruits, vegetables, or nuts.

Soften butter or cream, and pre-cook any starches or custards as required.
Keep perishable ingredients chilled until needed.

Mix and Combine Dough and Fillings

Prepare dough according to recipe method (shortcrust, puff, choux, etc.).
Prepare fillings (sweet or savory) to the correct texture and flavor.

Ensure all components are ready for forming and baking

Check Consistency and Quality

Dough: Smooth, elastic (or as per type), easy to handle, not too sticky or dry.
Fillings: Correct thickness, smoothness, flavor, and appearance.

Portion and Store Ready -to-Use Components

o B
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3.

Divide dough and fillings into portions suitable for production.
Cover and store in clean containers; label with batch and date.
Maintain proper temperature for dough (room or chilled) and fillings (chilled if required).

Qhecking and using equi pment and utensil s

This step ensures that all utensils and equipment required for forming and filling pastries are
properly prepared, clean, and checked for correct functioning. Properly maintained tools and
equipment help produce pastries efficiently and safely.

Purpose

1 To ensure all utensils and equipment are clean, safe, and ready  for production.
1 To maintain hygiene and food safety standards

f To avoid contamination of dough or fillings during forming and filling.

1 To ensure efficient workflow during pastry production.

Steps to Prepare Utensils and Equi pment

O O U1O OO ANO OO WO OONDIZ>IH>O > > > >»0 P

Select Required Utensils and Equipment

Identify utensils for forming and filling, such as:

Rolling pins

Pastry brushes

Piping bags and nozzles

Spatulas and palette knives

Bowls, trays, and molds

Identify equipment, such as:

Food processors

Mixing machines

Refrigerators and freezers

Work tables and racks

Clean and Sanitize

Wash utensils and equipment with warm water and detergent.
Sanitize where necessary to remove bacteria or residues.

Dry thoroughly to prevent contamination or sticking.

Check for Proper Functioning

Ensure mechanical equipment works correctly (blenders, processors, mixers).
Check rolling pins, knives, and molds for damage or wear.

Confirm measuring tools (scales, cups) are accurate.

Organize for Production

Arrange utensils and equipment in the order of use .

Keep frequently used tools within reach to improve workflow.

Ensure all items are placed on clean, dry surfaces .

Maintain Hygiene During Production

Use separate utensils for raw and cooked fillings to avoid cross-contamination.
Regularly clean work surfaces and tools during long production runs.

.Bol ling and shaping the pastry dough.
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Rolling and shaping pastry involves handling the prepared dough to achieve the desired
thickness, size, and form according to the specific product requirements. Proper rolling and
shaping ensure even baking, correct texture, and attractive appearance of the final pastry.

Pur pose

=A =4 =4 =4
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To achieve consistent thickness and shape  for even baking.
To ensure the final product meets recipe and customer expectations
To prevent overworking or tearing the dough.
To prepare the pastry for filling, folding, or layering  as required.
teps in Rolling and Shaping Pastry
Prepare the Work Surface
Clean and lightly flour the work surface to prevent sticking.
Ensure rolling pins and utensils are clean and dry.
Portion the Dough
Divide dough into portions according to product size and recipe specifications.
Weigh portions for consistency in baked products.
Rolling the Dough
Roll dough evenly using a rolling pin.
Maintain uniform thickness according to recipe (e.g., puff pastry: 21 4 mm, shortcrust: 4i 6
mm, Danish: 2-3mm).
Rotate dough occasionally to maintain shape and prevent sticking.
Avoid excessive flour which can dry the dough.
Shaping the Pastry
Shape according to product type:
Tarts/Pies Y Rol |l into circles or rectangles, |line m
Croissants/PuffPastry Y Rol |l and fold | ayers as per | amin
Danishes/Rolls Y Rol | into rectangl es, cut , and shape
Cookies/Biscuits Y Cut into desired shapes using cutter
Ensure edges are smooth and even to prevent tearing or uneven baking.
Filling (if required)
Add prepared sweet or savory fillings evenly within shaped pastry.
Avoid overfilling to prevent spoilage during baking.
Final Check Before Baking
Ensure all pastries are uniform in size, shape, and thickness
Check that fillings are evenly distributed
Ensure pastries are placed correctly on trays to allow proper baking and expansion.

3.4 Preparing and using fillings as per recipe.

Preparing and using fillings according to the recipe involves mixing, cooking, and portioning
sweet or savory fillings accurately so that they meet the required taste, texture, consistency,
and quantity for each pastry product. Proper use ensures uniformity and high-quality final
products.
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Pur pose

To ensure fillings are consistent  in taste, texture, and appearance.

To prevent overfilling or underfilling, maintaining product shape and quality

To maintain hygiene and food safety during handling.

To ensure adherence to recipe specifications , achieving desired customer satisfaction.

=A =4 =4 =4

Steps in Preparing and Using Fillings

Review the Recipe

Check the quantity, type, and method of preparation for each filling.

Note any special instructions regarding cooking, flavoring, or consistency.

Measure Ingredients Accurately

Use weighing scales or measuring cups for precise portions.

Portion fillings according to the number of pastries or batch size.

Prepare Fillings

Sweet fillings: Cook custards, creams, or chocolate mixtures; whip creams; blend fruit
purees or jams to smooth consistency.

Savory fillings: Cook meat, vegetables, or starch mixtures; sauté aromatics; mix cheese
or cream-based fillings evenly.

Ensure proper texture: thick, smooth, and spreadable without being runny.

Portion and Apply Fillings

Use piping bags, spoons, or scoops to portion fillings uniformly.

Place fillings at the correct amount and location in the pastry to prevent spillage.
Avoid overfilling which can distort pastry shape during baking.

Maintain Hygiene and Safety

Keep fillings at proper temperature (chilled or warm as required).

Use clean utensils and avoid cross-contamination between sweet and savory fillings.
Cover unused fillings and label containers if stored temporarily.

Quiality Check

Check that fillings have correct flavor, consistency, and portion size

Ensure fillings are evenly distributed and ready for forming or baking.

o ©C WO O NO O
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3.Becorating pastry tops and applying finishes
Decorating pastry tops and applying finishes involves enhancing the appearance, texture, and
appeal of pastries using icings, glazes, toppings, and other finishing techniques according to

recipe specifications. Proper decoration contributes to both visual appeal and flavor.

Pur pose

1 To enhance the appearance and attractiveness of pastries.

1 To add texture, flavor, and visual appeal

1 To ensure consistency across all products.

1 To meet recipe specifications and customer expectations

Steps in Decorating and Finishing Pastries
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Select Decoration and Finishing Materials

Sweet toppings: icing sugar, fondant, chocolate, glazes, cream, custard, nuts, fruits.
Savory toppings: cheese, herbs, seeds, grated vegetables.

Consider product type, occasion, and recipe instructions

Prepare Toppings and Finishes

Whip creams or icings to correct consistency.

Melt chocolate, prepare glazes or syrups as required.

Cut fruits or nuts to appropriate size.

Apply Decorations

Use piping bags, spatulas, palette knives, or brushes for precise application.
Spread icings, glazes, or creams evenly.

Sprinkle toppings or arrange fruit/nuts attractively on pastry tops.

Finishing Touches

Add powdered sugar, cocoa, or edible decorations for visual appeal.

Ensure all decorations are stable and adhere properly before baking or serving.
Quiality Check

Verify uniformity in size, shape, and decoration across all pastries.

Check that finishes are smooth, even, and visually appealing

Confirm that decorations meet recipe and customer specifications

Maintain Hygiene

Use clean utensils and surfaces.

Avoid touching decorated surfaces with bare hands.

Store decorated pastries in appropriate conditions to maintain quality.
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3.pplying milk and egg washes prior to baking.

Applying milk or egg washes involves brushing the surface of pastries with milk, beaten eggs,
or egg-milk mixtures before baking. This process enhances color, shine, and texture of the
baked product while also helping toppings or decorations adhere properly.

Pur pose

To give pastries a golden -brown, glossy appearance

To improve crust texture , making it crisp or slightly soft depending on the recipe.
To help toppings stick  to the pastry surface.

To enhance overall visual appeal and meet recipe specifications.

= =4 =4 4

Types of Washes

Milk Wash

Made from plain milk, sometimes with a little sugar.

Produces softer crusts with a light golden color

Egg Wash

Made from beaten whole eggs, yolk, or white, sometimes mixed with water or milk.

Produces shiny, deep golden -brown crusts .

Egg yolk Y rich color, slightly firmer crust.
Egg white Y shiny finish without darkening too
Egg-Milk Wash

W o O O O NO O B
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Mixture of beaten egg and milk.
Gives glossy, slightly golden crust , commonly used on puff pastries, croissants, or pies.

o

Steps to Apply Washes

Prepare the Wash

Measure milk, egg, or egg-milk mixture according to recipe.

Beat eggs or combine with milk as needed.

Brush Pastry Surface

Use a clean pastry brush.

Apply evenly over the surface without pooling at edges.

Avoid brushing over folded or layered edges where wash may prevent proper rising.
Check for Consistency

Ensure even coverage; avoid excess wash that can cause soggy spots.

Avoid touching brushed surfaces with hands to prevent contamination.

Add Toppings (if required)

Sprinkle seeds, sugar, or other toppings after applying the wash to ensure adhesion.
Ready for Baking

Place pastries in the oven immediately after applying the wash to prevent drying or loss of
shine.

O_U'IO:bOO_QJOOO!\)OO!—\

3.17denti fying and rectifying unacceptable produc

Identifying and rectifying unacceptable products involves inspecting baked or partially
prepared pastries to detect defects in appearance, texture, taste, or consistency, and taking
corrective actions to ensure that only high-quality products are delivered.

Pur pose

To ensure all pastries meet quality standards and recipe specifications.

To prevent customer dissatisfaction  due to poor appearance, taste, or texture.
To maintain consistency and uniformity  across batches.

To reduce waste by identifying issues early and taking corrective measures when
possible.

=A =4 -4 =

Steps to I dentify Unacceptable Products

Visual Inspection

Check for uneven color, burnt spots, cracks, or collapsed shapes.
Inspect filling distribution and surface decorations.

Texture and Consistency Check

Test pastry crumb: should be soft, flaky, or as per recipe.

Check for undercooked or overcooked areas.

Taste and Aroma Test

Ensure flavors are balanced and fillings are properly cooked.
Detect off-flavors, sourness, or burnt taste.

Size and Shape Verification

Confirm uniformity in size and shape according to product specifications.
Identify products that are too large, small, or misshapen.

OO phNOOWOONO O P

Corrective Actions
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Minor Defects

Uneven col or Y /MAgkelightlyifpossitee or r e

Slightly uneven filling Y Redistribute or pipe
Small cracks Y Use icing, glaze, or toppings t

Major Defects

Under baked o
Spoiled fildl
Structural c
Preventive Measures
Review baking times and temperatures.

Ensure correct dough handling, filling portioning, and shaping.
Train staff to recognize early signs of unacceptable products.

overbaked Y Discard if texture o
ng or depegatefilihg. Di scard batch or re
I Y o}

r
[
ol l apse Y Use as practice sampl e
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Self-Check - 3

1. What is the main purpose of making pastry dough and fillings available according to
recipe specifications?

Answer:

2. Why is it important to check utensils and equipment before forming and filling pastries?

Answer:

3. What is the correct thickness range for rolling puff pastry?

Answer:

4. Why is applying milk or egg wash before baking important?

Answer:

5. Mention one major defect that makes a pastry product unacceptable.

Answer:

True/ Fal se

6. Perishable ingredients for fillings should always be kept at room temperature until use.

7. Piping bags, spatulas, and pastry brushes are examples of utensils used in forming and
filling pastries.

8. Excessive use of flour while rolling dough can dry out the pastry.

9. Egg yolk wash gives a light golden color but no shine
10. If a pastry is slightly uneven in filling, it can be rectified by redistributing or adding filling.
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Answer Key - 3

1. What is the main purpose of making pastry dough and fillings available according to
recipe specifications?

Answer: To ensure accurate proportions, uniformity in taste, texture, and efficient
production.

2. Why is it important to check utensils and equipment before forming and filling pastries?
Answer: To maintain hygiene, safety, and ensure equipment works properly for efficient
production.

3. What is the correct thickness range for rolling puff pastry?

Answer: About 2-4 mm.

4. Why is applying milk or egg wash before baking important?

Answer: It gives pastries golden-brown color, shine, better crust texture, and helps
toppings stick.

5. Mention one major defect that makes a pastry product unacceptable.

Answer: Underbaked or overbaked product, spoiled filling, or structural collapse.

Truel/ Fal se (TF)

6. T/F: Perishable ingredients for fillings should always be kept at room temperature until
use.
A: False (they should be kept chilled).

7. TI/F: Piping bags, spatulas, and pastry brushes are examples of utensils used in forming
and filling pastries.
A: True.

8. T/F: Excessive use of flour while rolling dough can dry out the pastry.
A: True.

9. T/F: Egg yolk wash gives a light golden color but no shine.
A: False (egg yolk gives rich color and shine with firmer crust).

10. T/F: If a pastry is slightly uneven in filling, it can be rectified by redistributing or adding
filling.
A: True.
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Job Sh3*.el

Job Name: Prepare Croissant
Reci pe:

Ingredients Quantity
Danish Pastry Dough 500gm
Chocolate 100gm

Egg Wash 50gm

Wor ki ng Procedur e:

l15Wear appropriate PPE for the activity.
16Fol |l ow OHS procedures.
17Read and understand the specification sheet or
18Coll ect and prepare appropriate tools, utensi/l
19Sel ect and sort required ingredients based on
20. Measure and prepare all ingredients accurately.
21. Lightly flour the working table and roll out the Danish pastry dough into a rectangle of

even thickness.
22. Cut the dough into uniform rectangular strips suitable for croissant shaping.
23. Place a piece of chocolate at one end of each strip.
24. Roll the dough tightly over the chocolate, continuing until the croissant shape is formed.
25. Arrange the rolled croissants on a baking tray lined with parchment paper, keeping space

between each piece for proofing.
26. Allow the croissants to proof in a fermentation cabinet until doubled in size.
27. Brush the surface with egg wash for golden color and shine after baking.
28Cl ean and sanitize all tools, equipment, utens
29Di spose of waste materials according to kitche
30Store cleaned equipment and tools to designat e
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Specificat-Bold Sheet
Job Name: Prepare Croissant.
To complete the above task, you wil!/| need

PPE (Personal Protective Equipment) Quantity

Hair Net 1pc

Face Mask 1pc

Neckar chief 1pc

Hand Gloves 1pair

Chef Jacket 1pc

Apron 1pc

Safety Shoe 1pair

Tools Quantity

Rolling Pin 1lpc

Roller Cutter 1lpc

Mould and tray 1pc

Pastry Brush 1pc

Equipment Quantity

Working Table 1pc

Refrigerator 1pc
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Job Sheet - 3.2

Job Name: Prepare Choux Pastry.

Reci peltl1®®dgm Choux Pastry.

Ingredients Quantity

Water 280ml

Butter 110gm

Salt 1 pinch

Sugar 2 pinch

Flour 225gm

Egg 6-8pcs

Vanilla Essence 2tsp

Pastry Cream 1000gm

Melted Chocolate 250gm

Wor ki ng Procedur e:

14 Wear appropriate PPE for the activity.
15Fol l ow OHS procedures.

16 Read and understand the specification sheet or
17Coll ect and prepare appropriate tools, utensi/|
18Select and sort required ingredients based on
19. Measure and prepare all ingredients accurately.

20.

21.

22.

23.
24,

25.
26.

27.
28.
29.
30.
31.
32

33
34

In a saucepan, combine water, butter, salt, and sugar. Heat until butter melts and
mixture comes to a boil.

Remove from heat and add flour all at once. Stir quickly until the mixture forms a
smooth dough and pulls away from the sides of the pan.

Return the pan to low heat and cook the dough for 17 2 minutes, stirring constantly, to
remove excess moisture.

Transfer the dough into a mixing bowl and allow to cool slightly.

Add eggs one at a time, beating well after each addition, until the dough is smooth,
shiny, and of pipeable consistency.

Mix in vanilla essence for flavor.

Fill the prepared dough into a piping bag and pipe onto a baking tray lined with
parchment paper (éclairs, profiteroles, or desired shapes).

Bake in a preheated oven at 1801 200°C until puffed, golden brown, and crisp.

Cool the baked choux shells on a wire rack to prevent sogginess.

Once cooled, cut or poke a hole and fill each shell with pastry cream using a piping bag.
Dip the top of each filled choux pastry into melted chocolate for glazing.

Allow chocolate to set.

Clean and sanitize al/l t ool s, equi pment , ut ens

Di spose of waste materials according to kitche
Store cleaned equipment and tools to designat e
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Specification Sheet -3.2

Job N&Pme:pare Choux Pastry.

To complete the above task, you wil!/| need
PPE (Personal Protective Equipment) Quantity
Hair Net 1pc
Face Mask 1pc
Hand Gloves 1pair
Chef Jacket 1pc
Apron 1pc
Necker chief 1pc
Safety Shoe 1pair
Tools Quantity
Mixing Bowl 1pc
Hand Whisk 1pc
Spatula 1pc
Saucepan 1pc
Equipment Quantity
Working Table 1pc
Cooking Range 1pc
Oven 1pc
Freezer 1pc
Refrigerator 1pc
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Job Sheet - 3.3

Job Name: Prepare Fruit Tart.

Recipe: For 10pcs Fruit Tart.

Ingredients Quantity
Butter 100gm
Icing Sugar 50gm
Egg 30gm
Vanilla Essence Y tsp
Flour 180gm
Corn Flour 20gm
Pastry Cream 500gm
Melted Chocolate 50gm
Fruit Cocktail lcan
Cherry(Decorate) As Required

Wor ki ng Procedur e:

1. Wear appropriate PPE for the activity.

2.Follow OHS procedures.

3.Read and understand the specification sheet or
4.Coll ect and prepare appropriate tools, utensi.l
5. Measure all ingredients accurately.

6. Prepare the tart shell: cream butter and icing sugar until light and fluffy.

7. Add egg and vanilla essence; mix until combined.

8. Sift and fold in flour and corn flour; mix to form smooth dough.

9. Line tart molds with prepared dough evenly; trim edges.

10. Blind bake the tart shells until golden and cooked through; allow to cool.

11. Brush melted chocolate on baked tart shells.

12. Fill tart shells with the pastry cream evenly.

13. Arrange fruit cocktail pieces neatly over the pastry cream.

14. Top with cherries as required for finishing.

15. Chill tarts if needed before serving or display.

16Cl ean and sanitize all t ool s, equi pment , ut ens

17Di spose of waste materials according to kitche
18Store cleaned equipment and tools to designat e

142
Bakery and PasPK$FProducti on



Specification Sheet - 3.3

Job N&lmepare Fruit Tart.

To complete the above task, you wil!/ need
PPE (Personal Protective Equipment) Quantity
Hair Net 1pc
Face Mask 1pc
Neckerchief 1pc
Hand Gloves 1pair
Chef Jacket 1pc
Apron 1pc
Safety Shoe 1pair
Tools Quantity
Sieve 1pc
Mixing Bowl 1pc
Hand Whisk 1pc
Spatula 1pc
Piping Bag 1pc
Nozzle 1pc
Tart Mould 1pc
Tray 1pc
Cooling Rack 1pc
Equipment Quantity
Working Table 1pc
Cooking Range 1pc
Weighing Scale 1pc
Oven 1pc
Freezer 1pc
Refrigerator 1pc
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Information Sheet -4

Learning Outcome -4:. Bake pastry product s

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.
Content :

4.1 Preheating oven as per product specification.

4.2 Operating oven to meet the required output.

4.3 Baking pastry products as per food safety and quality.

4.4 Applying glazes and sugar after baking.

4.5 Checking baked products for product characteristics.

4.6 Identifying and rectifying under-baked and over-baked products.
4.7 Removing baked products for cooling.

4.1 Preheating oven as per product specification.

Preheating the oven involves heating it to the required temperature before placing pastries
inside to ensure even baking, proper rise, and desired color and texture . Preheating is
crucial for consistent and high-quality results.

Pur pose

1 To ensure pastries bake evenly from the start.

1 To achieve proper volume, texture, and crust

1 To prevent under -baking or overbaking

! To maintain recipe and quality standards for each product.

Steps to preheat the oven

1. Check product specifications

o Review the recipe or production sheet for the required baking temperature

o Different pastries require different temperatures (e.g., puff pastry: 1801 200°c, short crust
pastry: 1707 180°c).

Prepare the oven

Ensure the oven is clean and free of debris

Check racks are properly positioned for the type of pastry.

Confirm oven settings (convection, fan, or static) according to recipe.

Set the temperature

Switch the oven on and set it to the required temperature .

Allow sufficient time for the oven to reach the target temperature.

Verify temperature

Use an oven thermometer if available to ensure accuracy.

Avoid placing pastries in the oven before it reaches the correct temperature.

Adjust as needed

Monitor the oven during preheating to confirm stability.

Make minor adjustments to temperature, if necessary, based on oven performance.

OO_U'IOO:bOO_OJOOO!\)

4.2 Operating oven to meet the required output.

Operating ovens to meet required output involves monitoring baking progress and making
adjustments to temperature and time to ensure pastries are baked to the correct color,
texture, and doneness according to recipe specifications.

Pur pose
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To ensure pastries are baked evenly and consistently
To achieve the desired texture, color, and flavor
To meet production schedules and batch output requirements
To reduce wastage caused by underbaking or overbaking.
teps to operate ovens effectively
Monitor baking progress
Observe pastries visually for color, rise, and browning
Smell aroma changes to detect proper baking stage.
Rotate trays if required for even baking.
Adjust time
Extend or shorten baking time based on pastry size, quantity, and oven performance
Smaller products may require less time; larger products may need more.
Adjust temperature
Increase or decrease oven temperature slightly to correct overbrowning or underbaking
Maintain stable temperature to avoid uneven baking.
Use baking aids and tools
Use oven thermometers to verify internal temperature
Use timers to ensure accurate tracking of baking duration.
Use parchment paper or trays to prevent burning and ensure even heat distribution.
Check output against requirements
Ensure pastries meet recipe specifications for color, texture, volume, and doneness
Make small adjustments in subsequent batches to maintain consistency.
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4.3 Baking pastry products as per food safety and quality.
Baking pastry products according to food safety and quality requirements ensures that all
pastries are properly cooked, safe to eat, and meet the desired texture, appearance, and
flavor as per recipe specifications. This involves correct temperature control, baking times,
and hygiene practices.
Pur pose

To ensure safe consumption by preventing underbaking or contamination.

To achieve the desired texture, color, and flavor  of each pastry type.

To maintain consistency and quality —across batches.

To meet recipe and customer specifications
teps to bake pastries properly

Preheat the oven

Ensure oven reaches the required temperature for the specific pastry.

Preheating ensures even cooking and proper rise.

Prepare pastry products

Place shaped and filled pastries on trays with proper spacing.

Apply washes, glazes, or toppings if required.

Monitor baking process

Observe color, rise, and texture throughout baking.

Rotate trays for even heat distribution if necessary.

Avoid opening the oven frequently to prevent temperature drops.

Check for doneness

Internal temperature, crust color, texture, and puffiness indicate readiness.

Remove pastries promptly once baked to avoid overbaking.

Follow hygiene and safety measures

_U'IOO:bOOO_OOOO!\)OO!—‘U)ﬁﬁﬁﬁ
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o Use clean trays and utensils.

o Handle baked products with gloves or tongs.

o Cool pastries on racks in a hygienic environment.
Baking requirements for different pastry
1. Petit fours and short pastry

Temperature: 1751 180°c

Texture: crisp or crumbly, lightly golden

Food safety: fully cooked without raw centers

Puff pastry

Temperature: 1801 200°c

Texture: flaky, layered, golden-brown

Food safety: butter layers fully baked; no doughy parts
Danish pastry

Temperature: 1801 200°c

Texture: soft, flaky, golden, slightly glossy

Food safety: yeast fully fermented, fillings cooked
Croissant pastry

Temperature: 1801 200°c

Texture: flaky, layered, slightly crisp outside

Food safety: fully risen and baked, no raw dough
Choux pastry

Temperature: 1807 200°c.

Texture: hollow, crisp outside

Food safety: fully puffed, no wet dough inside
Strudel pastry

Temperature: 1801 200°c

Texture: golden, flaky, filled properly

Food safety: fillings cooked, pastry fully baked

Tarts

Temperature: 1701 180°c

Texture: crisp shell, firm filling

Food safety: fillings baked or set according to recipe
Pies

Temperature: 1801 200°c

Texture: golden crust, cooked fillings

Food safety: ensure meat or custard fillings are fully cooked
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4.4 Applying glazes and sugar after baking.

Applying glazes or sugar after baking involves enhancing the appearance, flavor, and
texture of pastries by brushing, sprinkling, or coating them with sugar, syrup, or glaze
according to recipe specifications. This step is essential for professional presentation and final
taste.

Pur pose

1 To give pastries a shiny, glossy, or sugary finish

f To enhance sweetness, flavor, and aroma

1 To ensure visual appeal and consistency across products.

1 To maintain recipe specifications and quality standards

Types of finishing applications

14
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Glazes

Sugar or syrup glaze: adds sweetness, moisture, and gloss

Chocolate or fondant glaze: adds flavor and decorative finish

Sugar applications

Icing sugar or powdered sugar: adds sweetness and decorative effect

Granulated sugar or sanding sugar: adds texture and sparkle .
teps to apply glazes and sugar

Check product and recipe instructions

Identify which pastries require glaze or sugar finish.

Prepare the glaze or sugar mixture according to recipe.

Apply finishes properly

Use a clean pastry brush for glazes.

Sprinkle or sift sugar evenly across pastry surface.

Apply coating uniformly to maintain consistency.

Timing

Apply glazes immediately after baking while pastry is warm for better absorption.

Apply powdered sugar after cooling to prevent melting.

Check quality

Ensure even coverage, shine, and adherence

Check for visual appeal according to product specifications.

Hygiene and safety

Use clean utensils and avoid direct hand contact with finished surfaces.

Store finished pastries in a clean environment to maintain quality.
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4.5 Checking baked products for product characteristics.

Checking baked products for product characteristics involves inspecting pastries after baking
to ensure they meet quality standards in terms of appearance, texture, moisture, and
overall eating experience . This step ensures consistency, safety, and customer satisfaction.
Pur pose

1 To verify that pastries meet recipe and quality specifications

1 To ensure consistency across batches

1 To detect any defects or issues early for corrective action.

1 To maintain high product standards for sale or service.

Key product characteristics to check

Color

Check that the crust or surface has the correct golden-brown color.

Ensure uniformity in color across all pastries in a batch.

Avoid overbaking (too dark) or underbaking (pale).

Consistency and texture

Evaluate flakiness, crispness, or softness according to recipe.

Check layered pastries for proper puff or rise.

Ensure no doughy or overly dense areas are present.

Moisture content

Ensure pastries are neither too dry nor too wet.

Moisture should match product type (e.g., soft Danish vs crisp short pastry).

Check fillings for proper moisture and cooked consistency.

Mouthfeel and eating properties

Taste a sample for texture in mouth, chewiness, or crumble

O O O O WO OO NDNO O O P
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Confirm that pastries are enjoyable to eat and palatable.
Evaluate balance of pastry, filling, and topping.
Appearance
Inspect for smooth, even surface, proper rise, and attractive presentation.
Check that decorations, glazes, or toppings are intact and appealing.
Ensure pastries meet recipe or customer specifications
ips for checking product characteristics
Visual inspection
Observe color, rise, and surface quality.
Ensure decorations and finishes are properly applied.
Physical inspection
Press lightly to check texture and elasticity.
Break or cut sample if needed to assess internal structure.
Taste and sensory evaluation
Evaluate flavor, mouthfeel, and overall eating quality.
Document findings
Record any defects or deviations from standards.
Use feedback to adjust baking, mixing, or finishing processes for next batch.
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4.6 ldentifying and rectifying under -baked and over -baked products.

Identifying and rectifying under-baked or over-baked products involves inspecting pastries
after baking to detect incorrectly baked items and taking appropriate measures to correct
or discard them, ensuring only high-quality products are delivered.

Pur pose

1 To ensure all pastries meet quality and safety standards

1 To prevent customer dissatisfaction due to poor texture, taste, or appearance.
! To maintain consistency and uniformity  across batches.

1 To reduce wastage by correcting minor defects where possible.

Il denti fyibnagk eudn dperroduct s

Signs:

{1 Pale or uneven color on the surface.

1 Doughy or sticky interior when cut or pressed.

1 Collapse of structure or poor rise.

f  Wet or uncooked fillings.

Causes:

1 Oven temperature too low.

T Baking time insufficient.

1 Incorrect placement in the oven (e.g., too high or too low).

1 Overloading trays leading to uneven baking.

l denti f ybalgedvemroduct s

Signs:

1 Dark brown or burnt surface.

1 Hard, dry, or brittle texture.

1 Overly dry fillings.

1 Cracks or shrunk shape.

Causes:

1 Oven temperature too high.

1 Baking time too long.
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f Placing pastries too close to heat source.

1 Thin or small products exposed to high heat.
Corrective Actions

1. Under-baked products

Return to oven for additional baking if safe and feasible.
Reduce oven load to allow even baking.

Adjust future baking temperature or time.

Over-baked products

Discard severely burnt items.

Trim or adjust minor surface burns, if possible, for presentation.
Reduce oven temperature or baking time in future batches.
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4.7 Removing baked products for cooling.

Removing baked products from the oven and cooling them properly ensures that pastries
retain their texture, structure, and flavor while reaching a safe handling and serving

temperature. Cooling is a critical step to prevent condensation, sogginess, or spoilage.
Pur pose
To stop the baking process and prevent overbaking.
To maintain desired texture, crispness, and flakiness
To allow pastries to reach a safe handling temperature
To prepare products for filling, glazing, packaging, or service
teps for proper removal and cooling
Remove products carefully
Use oven mitts or gloves to handle trays.
Avoid dropping or jostling pastries to prevent deformation.
Place pastries on clean cooling racks for air circulation.
Cooling method
Ambient cooling : place pastries in a clean, ventilated area at room temperature.

]

Avoid stacking pastries to prevent squashing or condensation
Monitor temperature

Ensure pastries cool to the required temperature for handling, glazing, or storage
Cooling prevents microbial growth and maintains product quality.
Prevent moisture issues

Ensure ventilation to avoid steam collecting on pastry surfaces.
Keep pastries covered lightly if necessary to prevent contamination.
Hygiene considerations

Use clean surfaces and utensils  during cooling.

Avoid touching pastries directly with bare hands.

Keep area free from dust, insects, or airborne contaminants.
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Self-Check - 4

Why is preheating the oven important before baking pastries?

Ans: To ensure even baking, proper rise, correct color, and consistent quality.

Mention two signs of under-baked products.

Ans: Pale/uneven color and doughy or sticky interior.

What temperature range is usually used for baking puff pastry?

Ans: 1801 200°C.

Why should pastries be cooled on racks instead of stacked?

Ans: To allow air circulation, prevent sogginess, and avoid squashing.
What is the purpose of applying glaze or sugar after baking?

Ans: To enhance appearance, shine, sweetness, and overall presentation.

Mul ti ple Choice Questions

6.

10.

Preheating the oven ensures:

a) Faster cleaning

b) Even baking and proper rise

¢) Saving electricity

d) Cooling faster

Answer: b) Even baking and proper rise

Which pastry requires baking at 1701 180°C?

a) Puff pastry

b) Tarts

c¢) Danish pastry

d) Croissant

Answer: b) Tarts

A dark brown or burnt surface is a sign of:

a) Properly baked product

b) Under-baked product

c) Over-baked product

d) Moist product

Answer: c) Over-baked product

When should powdered sugar be applied on pastries?
a) Immediately after baking

b) Before baking

c) After cooling

d) During proofing

Answer: c) After cooling

What is the correct method for cooling baked pastries?
a) Stack them on top of each other

b) Leave inside oven after turning off

c¢) Place on cooling racks for air circulation

d) Cover tightly with plastic wrap immediately
Answer: c) Place on cooling racks for air circulation
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10.

Answer Key - 4

Why is preheating the oven important before baking pastries?

A: To ensure even baking, proper rise, correct color, and consistent quality.

Mention two signs of under-baked products.

A: Pale/uneven color and doughy or sticky interior.

What temperature range is usually used for baking puff pastry?

A: 18071 200°C.

Why should pastries be cooled on racks instead of stacked?

A: To allow air circulation, prevent sogginess, and avoid squashing.
What is the purpose of applying glaze or sugar after baking?

A: To enhance appearance, shine, sweetness, and overall presentation.

Mul ti ple Choice Questions

Preheating the oven ensures:

a) Faster cleaning

b) Even baking and proper rise

¢) Saving electricity

d) Cooling faster

Answer: b) Even baking and proper rise

Which pastry requires baking at 1701 180°C?

a) Puff pastry

b) Tarts

c¢) Danish pastry

d) Croissant

Answer: b) Tarts

A dark brown or burnt surface is a sign of:

a) Properly baked product

b) Under-baked product

¢) Over-baked product

d) Moist product

Answer: c) Over-baked product

When should powdered sugar be applied on pastries?
a) Immediately after baking

b) Before baking

c) After cooling

d) During proofing

Answer: c) After cooling

What is the correct method for cooling baked pastries?
a) Stack them on top of each other

b) Leave inside oven after turning off

c¢) Place on cooling racks for air circulation

d) Cover tightly with plastic wrap immediately
Answer: c) Place on cooling racks for air circulation
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Information Sheet -5

Learning Outcome -5: Decor ate, present and store pastry

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.
Content :

5.1 Decorating and filling pastry products.

5.2 Presenting and displaying pastry product

5.3 Storing products under suitable storage conditions

5.4 Maintaining maximum eating quality, appearance and freshness.

5.1 Decorating and filling pastry products.
Decorating and filling pastry products according to standard recipes involves adding fillings,
toppings, glazes, or decorations in a way that matches recipe specifications, ensuring
visual appeal, taste, and consistency
Pur pose
To ensure pastries are visually attractive and appetizing
To enhance flavor and texture through proper fillings and decorations.
To maintain consistency across batches
To adhere strictly to recipe and quality standards
teps for decorating and filling pastries
Prepare fillings and decorations
Use fillings (sweet or savory) prepared according to recipe specifications.
Prepare glazes, icings, chocolate, or toppings as required.
Ensure all ingredients are at the correct temperature and consistency
Filling the pastries
Petit fours and short pastry: fill small cases with creams, jams, or ganache.
Puff pastry: pipe or spoon fillings into layers or pockets.
Danish pastry: add fruit, custard, or cream to centers.
Croissant pastry: insert chocolate, almond paste, or other fillings inside folds.
Choux pastry: pipe cream, custard, or savory fillings after baking.
Strudel pastry: roll fruit or nut fillings evenly in pastry sheets.
Tarts: fill pastry shells with creams, custards, or fruit compotes.
Pies: spoon fillings (sweet or savory) and cover with top pastry if required.
Decorating the pastries
Apply glazes, sugar dusting, chocolate drizzle, or icing.
Use nuts, fruits, or other decorations to enhance appearance.
Follow standard recipes for placement, amount, and finish
Quiality checks
Ensure even distribution of filling.
Check decorations are consistent in size, shape, and placement.
Taste a sample to confirm flavor balance .
Hygiene considerations
Use clean utensils and equipment.
Avoid touching pastry surfaces with bare hands.
Work in a clean, safe environment.
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5.2 Presenting and displaying pastry product
Presentation and display of pastry products are essential steps in bakery and pastry
production. It involves arranging finished products attractively using suitable equipment and
display methods to highlight quality, freshness, and creativity while ensuring hygiene and food
safety standards.
Pur pose

To make pastry products visually appealing and attractive to customers.

To enhance customer satisfaction and encourage sales.

To maintain freshness and product quality during display.

To showcase creativity and professional presentation skills.

To ensure hygienic and safe handling during presentation.
teps for presenting and displaying pastry
. Selection of display equipment

Use trays, platters, cake stands, or pastry cases appropriate for the product.

Refrigerated display cabinets for cream- or custard-filled items.

Glass display cases for hygienic and aesthetic presentation.

Individual portion containers or boxes for take-away pastries.
. Arranging pastry products

Place pastries neatly and attractively to maximize visual appeal.

Arrange in uniform rows or patterns for consistency.

Highlight premium items in the center or eye-level of display.

Avoid overcrowding to prevent damage or loss of appeal.
. Garnishing and finishing touches

Dust with icing sugar, cocoa, or glaze for shine.

Add fresh fruits, nuts, or chocolate decorations where appropriate.

Ensure decorations are fresh, edible, and match the product.
. Maintaining quality during display

Keep cream, custard, or dairy-based pastries in chilled conditions.

Use appropriate covers or cases to prevent contamination.

Replace or refresh products as needed to maintain freshness.

Rotate stock (First In, First Out i FIFO) to reduce waste.
. Hygiene and safety considerations

Always handle products with gloves or tongs.

Ensure display equipment is clean and sanitized.

Maintain correct storage temperature for perishable items.

Keep display areas free from pests, dust, and odors.
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5.3 Storing products under suitable storage conditions

Storing pastry products correctly ensures that they maintain freshness, texture, flavor,
appearance, and safety . Proper storage minimizes spoilage, contamination, and loss of
quality while preparing products for display, sale, or service.

Pur pose

1 To preserve product quality and shelf life

1 To prevent microbial contamination or spoilage.

1 To ensure pastries are safe and ready for consumption

1 To maintain professional presentation and customer satisfaction

Key storage considerations

1. Consideration of temperature, light, and air exposure
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Maintain temperature appropriate to the product type
Cold storage (01 5°c) for cream, custard, or perishable fillings.
Room temperature (181 22°c) for dry pastries like croissants or puff pastry.

Freezing (-18°c or below) for long-term storage of unbaked or frozen products.

Minimize light exposure to prevent discoloration or flavor degradation.
Limit air exposure to prevent drying, staling, or absorption of odors.

Use of appropriate containers

Store products in airtight containers, bakery boxes, or trays with covers
Use cling film, foil, or bakery bags  for individual portions.

Containers should fit the product size to prevent crushing or deformation.
Labelling

Clearly label products with:

Product name and type.

Date of production or storage.

Storage instructions (e.qg., keep refrigerated, consume within 24 hours).
Helps in FIFO (First In, First Out) rotation to ensure freshness.

Display Cabinets Including Temperature  -Controlled Cabinets

Use refrigerated display cabinets  for products with perishable fillings.
Use ambient or warming cabinets for pastries meant to be served warm.
Ensure cabinets maintain consistent temperature and airflow

Arrange products neatly to avoid overcrowding and allow even cooling or warming

5.4 Maintaining maximum eating quality, appearance and freshness.
Maintaining maximum eating quality, appearance, and freshness ensures that pastries deliver

optimal taste, texture, aroma, and visual appeal

standards for bakery products and guarantees customer satisfaction.
Pur pose

f
f
f

==

To provide high -quality, safe, and visually appealing pastries

To maximize shelf life while retaining flavor, texture, and moisture.
To maintain consistency across batches

To meet professional bakery and food safety standards

Key Considerations

O O O O O
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Eating Quality
Texture should be as intended by the recipe (flaky, soft, crisp, or moist).
Flavors of pastry, fillings, and toppings should be balanced and fresh .

Ingredients like cream, custard, chocolate, or fruit should retain their intended quality

Appearance

Pastries should look visually appealing, uniform, and clean

Glazes, toppings, and decorations should be neat, consistent, and attractive
Avoid defects such as cracking, burning, or uneven browning.

Freshness

to customers. This aligns with industry

Pastries should be stored and displayed under correct temperature and humidity

conditions.

Minimize exposure to air, light, or contaminants  to prevent staling or spoilage.

Ensure FIFO (First In, First Out) rotation for consistent product freshness.
Compliance with Industry Standards

Follow HACCP and bakery hygiene protocols

Use approved ingredients and avoid expired or contaminated items.
Monitor baking, cooling, and storage processes  for consistent results
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Self-Check -5

1. Why is it important to store pastry products at the correct temperature?
Answer:

2. Name two types of storage containers suitable for pastries.
Answer:

3. What information should be included on a pastry product label?
Answer:

4. How does minimizing air exposure help in storing pastries?
Answer:

5. List one way to maintain the appearance of pastries during storage.
Answer:

MC Q

1. Which temperature range is suitable for cold storage of cream -filled pastries?
a) 181 22°C
b) 0i 5°C
¢) -18°C or below
d) 25i 30°C
2. FIFO in pastry storage stands for:
a) First In, First Out
b) Fresh Ingredients for Orders
c¢) Fast In, Fast Out
d) First Ingredients, First Output
3. Which of the following helps prevent staling and loss of freshness?
a) Overcrowding pastries in trays
b) Limiting air exposure and using airtight containers
¢) Placing pastries near heat sources
d) Frequent touching of pastries
4. What should be checked to maintain maximum eating quality of pastries?
a) Texture, flavor, and freshness
b) Only the size of pastries
c) Price tags on display
d) Packaging color
5. Which is NOT recommended for storing pastries?
a) Refrigerated display cabinets for perishable fillings
b) Warming cabinets for pastries meant to be served warm
c) Leaving pastries in direct sunlight
d) Properly labeled containers
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Answer Key -5

1. Why is it important to store pastry products at the correct temperature?
Answer: To preserve freshness, prevent spoilage, maintain texture, flavor, and ensure
food safety.
2. Name two types of storage containers suitable for pastries.
Answer: Airtight containers, bakery boxes, trays with covers, or bakery bags/cling film.
3. What information should be included on a pastry product label?
Answer: Product name, date of production/storage, and storage instructions.
4. How does minimizing air exposure help in storing pastries?
Answer: It prevents drying, staling, or absorption of odors.
5. List one way to maintain the appearance of pastries during storage.
Answer: Store under proper temperature and humidity, and avoid overcrowding.

MCQ

1. Which temperature range is suitable for cold storage of cream -filled pastries?
a) 18i 22°C
b) 01 5°C
c) -18°C or below
d) 25i 30°C
2. FIFO in pastry storage stands for:
a) First In, First Out
b) Fresh Ingredients for Orders
¢) Fast In, Fast Out
d) First Ingredients, First Output
3. Which of the following helps prevent staling and loss of freshness?
a) Overcrowding pastries in trays
b) Limiting air exposure and using airtight containers
¢) Placing pastries near heat sources
d) Frequent touching of pastries
4. What should be checked to maintain maximum eating quality of pastries?
a) Texture, flavor, and freshness
b) Only the size of pastries
c) Price tags on display
d) Packaging color
5. Which is NOT recommended for storing pastries?
a) Refrigerated display cabinets for perishable fillings
b) Warming cabinets for pastries meant to be served warm
¢) Leaving pastries in direct sunlight
d) Properly labeled containers
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Job Sheet - 5

Job Name: Decorate and fill choux pastry.

Recipe: Chocol ate ®cl air 10 pcs
Ingredients Quantity
Choux Pastry (Chocolate Eclairs) 10pcs
Melted Chocolate 200gm
Pastry Cream 500gm

Wor ki ng Procedur e:

l11Wear appropriate PPE for the activity.
12Fol l ow OHS procedures.

13Read and understand the specification sheet ¢
14Coll ect and prepare appropriate tools, utensi
15. Ensure work surface and tools are clean.

16. Check that eclairs are baked and cooled.

17. Fill eclairs with pastry cream using a piping bag.

18. Dip or drizzle melted chocolate evenly over the filled eclairs.

19. Place eclairs on a tray and allow chocolate to set.

20. Check for smooth coating, uniform filling, and appealing appearance.

21. Handle with clean utensils or gloves and store appropriately.

22Cl ean and sanitize all tools, equipment, uten
23Di spose of waste materials according to kitch
24St ore cl eaned equi pment and tools to designat
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Specification Sheet -5

Job N&mec:or ate and fill choux pastry.
To complete the above task, you wil!/ need
PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools Quantity

Piping Bag 1pc

Knife 1pc

Cooling Rack 1pc

Decorating Tray 1pc

Spatula 1pc

Hand Whisk 1pc

Mixing Bowl 1pc

Nozzle 1pc

Equipment Quantity

Working Table 1pc

Refrigerator 1pc

Freezer 1pc
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Information Sheet -6

Learning Outcome -6: Cl ean and maintaimpr edquéepimemtamaa.

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.
Content :

6.1 Cleaning equipment and production area.
6.2 ldentifying and reporting maintenance requirements of equipment.
6.3 Disposing of waste as per workplace procedures.

6.1 Cleaning equipment and production area.

Cleaning equipment and the production area involves removing dirt, residues, and
contaminants from all bakery tools, machinery, and surfaces to maintain hygiene, ensure food
safety, and comply with production standards.

Pur pose

1 Prevents contamination and foodborne illnesses.

f Maintains hygiene and cleanliness in the production area.

1 Ensures equipment functions properly and efficiently.

1 Complies with workplace safety and food safety regulations.

Key practices for cleaning

5. Cleaning Equipment

Disassemble machinery and tools as per manufacturer guidelines.

Remove visible residues from mixers, ovens, trays, knives, and scales.
Wash with appropriate detergents or cleaning agents.

Rinse thoroughly to remove cleaning agents.

Sanitize equipment using approved sanitizers to kill bacteria and pathogens.
Dry properly before reuse to prevent microbial growth.

Cleaning work surfaces and production area

o o0 o0 o o o o

o Sweep or vacuum floors to remove crumbs and dust.
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Wipe and disinfect tables, benches, racks, and storage areas.

Clean walls, sinks, drains, and other high-touch surfaces regularly.

Remove waste promptly and dispose of it in designated bins.

Ensure proper ventilation to reduce moisture and contamination risk.

Cleaning schedule and documentation

Follow a cleaning schedule (daily, weekly, monthly) for all equipment and areas.
Keep records of cleaning for quality control and inspections.

Immediate cleaning after spills or accidents to maintain hygiene.

Hygiene and safety considerations

Wear PPE (gloves, aprons, masks) during cleaning.

Use cleaning agents and equipment as per safety guidelines.

Avoid cross-contamination by cleaning raw material and baked product areas separately.

O O O 0o O 0O NO o o o

6.2 ldentifying and reporting maintenance requirements of equipment.
Maintenance of bakery equipment and facilities involves regularly inspecting, servicing, and
repairing machinery, tools, and infrastructure to ensure safe, efficient, and uninterrupted
production. Identifying and reporting maintenance needs according to workplace procedures
helps prevent breakdowns, accidents, and product quality issues.
Pur pose
1 Ensure equipment operates efficiently and safely.
1 Prevent unexpected breakdowns and production delays.
! Maintain product quality and hygiene standards.
1 Comply with workplace safety regulations and manufacturer guidelines.
Key practices for maintenance
6. Routine inspection
o Regularly check all machinery, ovens, mixers, proofers, and other equipment for weatr,
damage, or malfunction.
o Inspect production facilities, including floors, walls, ventilation, plumbing, and electrical
systems.
o Look for unusual noises, leaks, vibrations, or overheating.
Identification of maintenance needs
Identify issues such as broken parts, worn-out components, misalignment, or faulty
controls.
Note any signs of corrosion, rust, or electrical hazards.
Recognize signs that equipment efficiency or product quality may be compromised.
Reporting procedures
Report identified issues promptly to supervisors, maintenance team, or relevant authority.
Use workplace forms, digital logs, or maintenance request systems as per procedures.
Provide clear details including equipment name, type of fault, and urgency.
Preventive maintenance
Follow scheduled maintenance tasks such as lubrication, calibration, cleaning, and part
replacement.
Ensure that maintenance is carried out according to manufacturer guidelines.
Record preventive maintenance activities for compliance and tracking.
10. Safety considerations
Ensure machinery is switched off and disconnected before maintenance.
Wear appropriate ppe during inspection or maintenance tasks.

O ©Oo O 0O o o o
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Avoid attempting repairs beyond your training; report complex issues to qualified
personnel.

6.3 Disposing of waste as per workplace procedures.

Waste disposal in a bakery involves collecting, segregating, and removing all types of waste,
organic, inorganic, and hazardous, following workplace procedures to maintain hygiene,
safety, and environmental compliance.

Pur pose

f
|l
f
|l

Prevents contamination of bakery products and production areas.
Maintains hygiene and cleanliness in the workplace.

Reduces risk of pests, odors, and health hazards.

Ensures compliance with workplace, legal, and environmental regulations.

Key practices for waste disposal

6.

©O 0O ©O »>»>» >0 0O O O ~N O > > >0
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Segregation of waste

Separate waste into categories:

Organic waste: spoiled ingredients, peels.

Inorganic waste: Packaging materials, plastics, metal scraps.
Hazardous waste: Cleaning chemicals, broken glass, or sharp objects.
Use color-coded bins or clearly labeled containers for each type.
Collection and storage

Collect waste promptly during production to avoid clutter.

Store in designated bins away from food preparation areas.
Ensure bins have lids to prevent odor and pest infestation.
Disposal procedures

Follow workplace rules for disposal:

Organic waste Y composting, biodegradable disp
Il norganic waste Y recycling or appropriate tra
Hazardous waste Y specialized disposal met hods

Avoid dumping waste near production areas or outside designated zones.
Cleaning after waste disposal

Wash and disinfect bins regularly to prevent contamination and odors.
Clean surrounding areas where waste was stored or handled.

. Documentation and compliance

Maintain records of waste disposal if required by workplace or local regulations.
Report any issues related to waste management (e.g., overflowing bins, pest infestation).
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Self-Check- 6
1. What is the purpose of cleaning bakery equipment and production areas?

Answer:
2. Name two key practices when cleaning work surfaces.
Answer:
3. Why is routine inspection of bakery equipment important?
Answer:
4. What safety measure should be followed during maintenance of bakery equipment?
Answer:
5. How should waste be segregated in a bakery?
Answer:
Fill in the gaps:

1.Cleaning equi pment helps to prevent _ _
2.Broken glass or sharp objects are considered

3.Preventive maintenance includes tasks such a:
__________ replacement .

4 Waste bins should have _ ___ to prevent
5S.After waste disposal, bins and surrounding at

Answer-6Key

1. What is the purpose of cleaning bakery equipment and production areas?

Answer: To maintain hygiene, prevent contamination, ensure food safety, and comply
with production standards.

2. Name two key practices when cleaning work surfaces.

Answer: Sweep or vacuum floors; wipe and disinfect tables, benches, racks, and
storage areas.

3. Why is routine inspection of bakery equipment important?

Answer: To identify wear, damage, or malfunction and ensure efficient and safe
operation.

4. What safety measure should be followed during maintenance of bakery equipment?
Answer: Ensure machinery is switched off and disconnected and wear appropriate
PPE.

5. How should waste be segregated in a bakery?

Answer: Separate into organic, inorganic, and hazardous waste using color-coded
bins or labeled containers.

Fill in the Gaps:
1. Cleaning equipment helps to prevent and foodborne illnesses.
Answer: contamination
2. Broken glass or sharp objects are considered waste.

Answer: hazardous

3. Preventive maintenance includes tasks such as lubrication, calibration, and
replacement.
Answer: part

4. Waste bins should have to prevent odor and pest infestation.
Answer: lids

5. After waste disposal, bins and surrounding areas should be washed and
Answer: disinfected
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Activity Sheet -6

Task: Ensuring cleaning and maintaining equipment

Instructions:

1 Read and understand the directions carefully:

9 This practical demonstration is based on the performance criteria from all or some
of the units of competency in ensuring cleaning and maintaining equipment and
production area.

I This assessment activities will be used to measure your underpinning skills.

T You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

1 Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

Read the specification information provided.

Collect all materials needed to complete the task.

Perform the task within the given time.

Observe and follow (OHS) requirements at all times.

= =4 —a -8

Job Specification Information:

1 Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.

1 Name of steps and write the correct steps in the second blank column.

T Name of steps and write steps of process in the third blank column.

Picture:
SL Picture of Steps Name of Steps of
Steps Process
1.
2
3
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Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk

End of Module-3
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Module -4

MODULE TITLE: PREPARE AND PRODUCE COOKIES
Unit Code: SICIP -THS-BPP-04-O

Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance
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Mo d u-K e

Module title: Prepare and produce Cookies
Unit Code: SICIP-THS- BPP-04-O Nominal Hours: 50 hrs.

Module Descriptions:

This uni't covers the knowl edge, skills and attit
It specifically includes the tasks of foll owing
forming and shaping cookies produnctti,ngb aaknidn gs tcoorc
cookies products and cleaning and maintaining eg

Learning Outcome:
After completing this module, trainee must be able to:

.Fol l ow OHS

.Prepare and produce Cookie dough

.Form and shape cookies product

.Bake Cookies

.Decor at e, present and store cake cookies pr oc
.Clean and maintain equipment and producti on

o Ok WN PR

Assessment Criteria:

1. 1Food productibor atdthprdad®OSdtl, gUoldlbmaeet ai n a s
and hygienic workplace.

1. 2Personal i By gniae md aa mprdgprainads e w®PiE as OSaHqui r ed
regul ations

1. 3Toodmdqui pmeati nspected, cleaned, and prepar ec

1. 4Wor k arreeasorgani zed and cl e@St dr @ qqu iarcecrme rdtasn ¢ e

1. 55afety praoceedwrldsowed to prevent accidents or

1.6l ngreddreent snade avail abgreodacdorrde auidrdaeaoiepnet s
specifications

1. 7Equi pmenthecked for r eadfinrectsiadmda leiatsyli @ egsope

1.8 ngreadgirentmegasured accuratepyg megordemgntes

1. 9Bakingane agyrsepar ed acyceer difrbge otody itplseoduced.

1. 1Mi xing egsesi pménup and opreatped maegoirdémgnt ®

1. lllngr edirentpour emdi Xiemt @ htehecorrect order for unif

1. 1T2heni xi ng posooeoses ated and moans obserddhadayghensur ¢

qual ity
1. 1Bhacceptabie ddeghified andtexamontsedt oarsegd o0
appear.ance

1. 1Wnaccept ablse rdeocctghf i ed as required.

1. 1Gookieipasctod | ectreed rfi rdaom attflwer mi ng anwdo rpkliancged o
tabl e

1. 1Gooki eipaseptwoo ki tnljmest plelce pe requirements

1. 1Cookieipasbél ed and spapeédchcrcegdi ngmépont s

1. 1Bor med cackipdsacedbhgn baking.

1. 1®heven preheat edpraocdcuocrtd isnpge ctiof i cati ons
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rkplace procedures

1. 3Wastise di sposed wobraptacei pgorctedures
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Information Sheet -1

Learning Outcome -1: Follow OHS

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Contents:

1. Food production standards

1. Personal hygiene and appropriate PPE

1. BPreparing tools and equipment for production
1. ®rganizing and cleaning of work areas

1. 50l 1l owing safety procedures

The Above Contents are same as Module-1, Information sheet-1 So, follow that one.

Information Sheet -2

Learning Outcome -2: Pr epar e and produce cookie dough

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

Making ingredients for cookie dough.
Checki ng readinessp ment f or
Measuring ingredients according to recipe

Preparing baking trays for different types o
Setting and operating mixing equipment.
Pouring ingredients into the mixer foll owing
Operating and monitoring mixing process to e
l dentifying and reporting unacceptable dough
Rectifying unacceptable dough.

NNDNDNNDNNDDNDDN
O© 00 ~NO UL WNPE

2. Making ingredients for cookie dough.
The following ingredients are used for cookie dough:

1. Basic I ngredients

1 Flour i Main structure-forming ingredient in cookies. Provides body
and texture.
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f lcing sugar T Gives sweetness and smooth texture, especially for
decoration and soft cookies.

f Brown sugar i Adds moisture, chewiness, and caramel flavor.

f Sugar i Provides sweetness, tenderness, and helps in browning.

9 Shortening T Improves texture, tenderness, and shelf life.

1 Eggs i Bind ingredients together, provide structure, moisture,
and richness.

. . . . . ‘ “‘*-\:;:_’;‘M._\" :
7 Corn Flgur Lightens texture, improves crispiness, and gives a -
tender bite. 3) g i

2. Leavening Agents

1 Baking powder 1 Produces carbon dioxide, making cookies light
and soft.

f Baking soda 1 Reacts with acidic ingredients to help cookies spread
and become crisp or chewy.
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3. FIl avoring Agents

f Spices i Enhance taste (e.g., cinnamon, nutmeg).

Cinnamon

1 Extracts 7 Add distinct flavors like vanilla, lemon, almond, maple,
strawberry, chocolate.

1 Milk 7 Improves flavor, tenderness, and provides moisture.

4 . Fillers

1 Chocolate chips T Add flavor and texture to cookies.

9 Dried fruits 7 Such as raisins, nuts, and dates; provide
sweetness, chewiness, and extra nutrition.

5. Toppings

Frosting 1 Adds sweetness and decorative finish.

Glaze 1 Gives shine, flavor, and sweetness.

Sprinkles 1 Provide color, crunch, and decorative appeal.
Fondants 1 Used for decoration, smooth finish, and sweetness.

2.Qhecking equreglineesnt f or

Before starting the cookie-making process, it is important to check all equipment to make sure

they are clean, safe, and in proper working condition. Regular inspection prevents accidents,

maintains hygiene, and ensures consistent product quality.

List of equipment and their checking requirement
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1) Mixer and attachments i Check if the mixer is working smoothly, with no unusual sound
or vibration. Ensure attachments are properly fitted, clean, and sanitized.

2) Paddle 1 Inspect for cracks or damage. Ensure it is clean, dry, and securely attached
before use.

3) Beater attachment 1 Make sure it is properly cleaned and free from leftover batter or
dough. Check that it fits securely into the mixer.

4) Baking trays 1 Inspect trays for dents, rust, or damage. Ensure they are washed,
sanitized, and if necessary, greased or lined with parchment paper.
5) Dry ingredient containers i Check that containers are clean, airtight, and free from

moisture or contamination. Labels should be clear and updated.

6) Flour container 1 Inspect for proper sealing to prevent insects or dust. Ensure container
is dry, clean, and free from lumps of old flour.

7) Refrigerated ingredient containers 1 Ensure containers are clean, food-grade, and
properly covered. Check refrigerator temperature (07 5°C) to confirm freshness.

8) Mixing bowls 1 Verify that bowls are clean, dry, and free from cracks or odor. Stainless
steel or glass bowls should be polished and ready for use.

9) Chocolate melting machine T Ensure the machine is clean, free from leftover chocolate,
and working at the right temperature setting. Check electrical connections for safety.

2.MBeasuring ingredients according to recipe

Accurate measurement of ingredients is one of the most important steps in cookie production.

Proper measuring ensures the right texture, flavor, and appearance of the final product. Using

too much or too little of any ingredient can change the quality, taste, or consistency of cookies.

Ingredients must be measured using appropriate measuring tools such as measuring cups,

measuring spoons, digital scales, and liquid measuring jugs.

A) Basic I ngredients

1 Flour 7 Measure using a dry cup or digital scale; provides structure and bulk. Too much
flour makes cookies hard, while too little makes them flat.

1 lIcing sugar | Measured with a spoon and leveled; ensures smoothness and sweetness
in decoration or dough.

1 Brown sugar i Should be packed into the cup when measured; adds moisture and
chewiness.

1 Sugar (granulated) T Measured by scooping and leveling; adds sweetness and helps in
browning.

1 Shortening 7 Measured by pressing into a cup to remove air gaps; provides tenderness
and longer shelf life.

1 Eggs i Counted individually or weighed for accuracy; provide binding, richness, and
moisture.

B) Leavening Agents

1 Baking powder T Measured using a leveled teaspoon; helps dough rise and creates
softness.

1 Baking soda 1 Measured carefully in small quantities; too much causes bitterness, correct
measurement ensures proper spreading and texture.

C) FIl avoring Agents

1 Spices i Measured in teaspoons/tablespoons; add specific flavors such as cinnamon or
nutmeg.

1 Extracts (vanilla, lemon, almond, maple, strawberry, chocolate) T Measured in drops

or teaspoons using a liquid measuring spoon; provide concentrated flavor.
1 Milk i Measured in a liquid measuring cup; adds tenderness, flavor, and moisture.
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D) Fillers

1 Chocolate chips T Measured in cups; provide texture, sweetness, and flavor variety.

1 Dried fruits (raisins, nuts, dates) 1 Measured in cups or by weight; add chewiness,
nutrition, and taste.

E) Toppings

1 Frosting i Measured in cups or by weight; used for coating or decorating cookies.

1 Glaze 1 Measured as per recipe for thin coating and shine.

1 Sprinkles 7 Measured in tablespoons or handfuls; used for decoration and texture.

1 Fondants i Measured by weight; used for smooth covering and decorative designs.

2.4 Preparing baking trays for different types of cookies.

Chocolate Cookies Moulded Cookies Nut Cookies

Proper preparation of baking trays is essential to prevent cookies from sticking, to maintain
their shape, and to achieve even baking. Different types of cookies require different tray
preparation methods depending on their dough consistency and baking characteristics.
Cookies are sweet baked goods that can be soft, chewy, or slightly crispy. They are typically
made from flour, sugar, butter or shortening, and eggs, and often include flavorings such as
chocolate chips, nuts, dried fruits, or extracts. Cookies are usually larger and more decorative
than biscuits and are enjoyed as snacks or desserts.

Biscuits , on the other hand, are generally smaller, crisp, and less sweet. They often have a
simple flavor and are commonly served with tea or coffee. Unlike cookies, biscuits have a
uniform shape and are crunchier in texture.

Difference between cookies and biscuits: Cookies are sweeter, softer, and can contain a
variety of add-ins like chocolate or nuts, while biscuits are crispier, simpler, and less sweet.
Cookies are usually larger and more decorative, whereas biscuits are smaller and more
uniform.

Types of Cookies: Cookies come in many varieties depending on ingredients and preparation
methods. Some common types include:

1. Moul ded Cooki es

1 Trays should be lightly greased or lined with parchment paper.
1 As moulded cookies are shaped by hand or mould, greasing prevents sticking
and keeps shapes intact.
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2. Salted Cooki es

f Use ungreased trays or line with parchment paper for even browning.
1 Prevents excessive spreading of the dough while maintaining crispness.

3. Jam Cookies
T Trays should be lined with parchment paper to avoid jam sticking to the tray.

1 Sometimes a light greasing is used to ensure easy removal without breaking
the cookie.

4 . Nut Cooki es

1 Use trays lined with parchment paper to prevent nuts from burning.
T Lining ensures cookies lift easily while maintaining nut toppings in place.

5. Rock Cooki es

§ Trays should be lightly greased or lined with baking sheets.
T Since rock cookies are dropped in uneven shapes, greasing prevents sticking
and makes removal easy.

6. Chocolate Cookies
1 Use parchment paper or silicone baking mats to prevent chocolate from

sticking and burning.
! Maintains smooth surface and even baking.

2.5 Setting and operating mixing equipment .

Mixing equipment is essential in cookie production to combine ingredients evenly and achieve

the desired dough consistency. Proper setup and operation ensures consistent quality,

texture, and flavor, while maintaining safety and hygiene.

Steps for setting up and operating mixing equipn

1. Inspection and Preparation
Check that the mixer and attachments (paddle, beater, whisk) are clean, dry, and free of
damage.
o Ensure the mixer is placed on a stable, level surface and the power supply is safe.
o Select the appropriate attachment based on the recipe:
A Paddle for cookie dough
A Beater for batters
A Whisk for whipping eggs or sugar
Loading Ingredients
o Measure all ingredients accurately before adding to the mixing bowl.
o Add ingredients in the order specified by the recipe  (e.g., fats and sugar first, then eggs,
then dry ingredients).
o Avoid overfilling the bowl to allow proper mixing without spillage.
3. Operating the Mixer
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Start at low speed to combine ingredients gradually.

Increase to medium speed for creaming and thorough mixing.

Use high speed only when needed , e.g., for whipping eggs or sugatr.
Mix for the recommended duration to prevent under- or over-mixing.
During Mixing

Scrape down the sides of the bowl to incorporate all ingredients.
Monitor dough consistency and adjust speed if necessary.

Never put hands or utensils inside the bowl while the mixer is running.
After Mixing

Turn off and unplug the mixer before removing attachments.

Wash and sanitize the bowl and attachments immediately.

Wipe down the mixer and surrounding area to maintain hygiene.
Store attachments properly for the next use.

O O O 0O U1o o o ppO O O O

N

.6 Pouring ingredients into the

In cookie production, pouring ingredients in the correct order ensures even
mixing, consistent texture, and high-quality cookies. Incorrect sequencing
may result in uneven dough, tough texture, or poor spreading during
baking.

Correct order of adding ingredients
1. Fats and Sugars
o Add shortening, butter, or margarine  first along with sugar (granulated, brown, or

icing sugar) .

o This creaming step incorporates air for lightness and ensures even sweetness.

2. Eggs and Liquid Ingredients

o Add eggs one at a time while mixing.

o Add other liquids such as milk and extracts (vanilla, lemon, almond, maple, strawberry,
chocolate).

o This step provides moisture, richness, and flavor.

3. Dry Ingredients

o Sift together flour, corn flour, baking powder, baking soda, and spices

o Add gradually to the mixer at low speed to prevent overdeveloping gluten and maintain
tender cookies.

4. Fillers (Optional)

o Fold in chocolate chips, nuts, dried fruits (raisins, dates) after the main dough is
formed.

o Mix gently to distribute fillers evenly without breaking them.

5. Final Additions / Toppings

o Cookies may be topped with sprinkles, nuts, or glaze after shaping but before baking.

o Frosting and fondants are applied only after baking and cooling

2.7 Operating and monitoring mixing process to &€
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The mixing process is a critical step in cookie production. Proper operation
and monitoring ensure that the dough has the correct texture, consistency,
and structure. This directly affects the final cookie quality, including
appearance, spread, and taste.

Key Steps in Operating and Monitoring the Mixing

Starting the Mixer

Begin at low speed to combine ingredients without spillage.

Gradually increase to medium speed for thorough mixing.

Use high speed only when required , such as for whipping eggs or sugar.

Observing Dough Consistency

Check that the dough is uniform, smooth, and free from lumps

Ensure that fat, sugar, and eggs are fully incorporated.

Dough should not be too dry (crumbly) or too wet (sticky).

Scraping the Bowl

Frequently scrape down the sides of the mixing bowl with a spatula.

This ensures all ingredients are mixed evenly and prevents pockets of unmixed flour or
fat.

Timing and Speed Control

Mix for the recommended time specified in the recipe.

Overmixing after adding flour can lead to tough cookies; undermixing can lead to uneven
texture.

Adjust speed according to dough consistency observed during mixing.

Adding Optional Fillers

Gently fold in chocolate chips, nuts, or dried fruits.

Ensure they are evenly distributed without breaking or crushing them.

Final Check

Examine the dough visually and by touch to confirm the correct texture.

The dough should hold its shape when scooped and be ready for portioning or shaping.

O O WO O O NNO O 0O
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28l denti fying and reporting unacceptable dough b
In cookie production, it is essential to check the dough after mixing to ensure it meets quality

standards. Dough that does not meet the required texture, consistency, or appearance can

negatively affect the final product. Identifying and reporting unacceptable dough prevents

waste and maintains high-quality cookies.

Criteria for identifying unacceptable dough

Texture Issues

Doughistoodryorcrumbly Y may produce hard cookies.
Doughistoowetorsticky Y may spread excessively during ba
Dough is grainy orunevenlymixed Y i ngredi ents are not proper| )
Consistency Problems

Doughistoodenseorstiff Y di fficult to portion or shape.
Doughistoosoftorrunny Y cannot hold shape on baking tray
Dough shows uneven distribution of fats or liquids Y results in uneven ba
Appearance Defects

Visible lumps of flour, sugar, or fat

Incorrectcolororgloss Y may i ndia anteemixng.e r

O O WO O O NO O O B
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o Dough contains foreign particles or contamination
Reporting Procedure

1. Stop the production line if dough appears unacceptable.

2. Inform the supervisor or quality control personnel immediately.
3. Document the issue in the production log, mentioning:

o Batch number

o Observed defect

o Possible cause (if known)

4. Do not use the dough until corrective measures are approved.

2.9 Rectifying unacceptable dough.

After identifying dough that does not meet the required standards, it is important to take
corrective actions to bring it back to the proper texture, consistency, and appearance. Proper
rectification ensures that cookies meet quality expectations and reduces waste.

Common methods to rectify unacceptable dough
Dough too dry or crumbly

Add a small amount of liquid ingredients  such as milk, water, or egg.

Mix gently until the dough reaches the correct consistency.

Avoid adding too much liquid to prevent overly sticky dough.

Dough too wet or sticky

Add small amounts of flour or dry ingredients gradually.

Mix gently to incorporate without making the dough tough.

Ensure proper balance to maintain tenderness.

Unevenly mixed dough

Re-mix the dough using the correct speed and mixing time

Scrape down the sides of the bowl to ensure all ingredients are incorporated.

Check that fillers (chocolate chips, nuts, dried fruits) are evenly distributed.

Incorrect flavor or color

Adjust spices, extracts, or flavoring agents  as per recipe.

For color issues, add small amounts of natural coloring or cocoa if required.
Contaminated or foreign particles in dough

Remove contaminated portions if possible.

If contamination is severe, discard the batch and clean equipment before preparing a
new batch.

O O U100 O O OO WO O O NO O O B

Self-Check - 2

1. What is the main purpose of flour in cookie dough?
Answer: Flour provides structure and texture to cookies.

2. Why is it important to check equipment before starting cookie production?
Answer: To ensure equipment is clean, safe, and in proper working condition,
preventing accidents and maintaining hygiene.

3. Name two leavening agents used in cookie production.

Answer: Baking powder and baking soda.

4. What is the role of eggs in cookie dough?

Answer: Eggs bind ingredients together, provide structure, moisture, and richness.

5. How can you identify if cookie dough is too wet?

Answer: The dough spreads excessively, is sticky, and cannot hold shape.

177
Bakery and PasPK$FProducti on



Fill -in-the-Gaps

6. Brown sugar adds and to cookies.
Answer: Moisture, chewiness
7. Chocolate chips and dried fruits are examples of in cookie dough.
Answer: Fillers
8. Before using a mixer, the attachments should be and free from leftover dough.
Answer: Cleaned
9. Moulded cookies require trays that are or lined with
Answer: Lightly greased, parchment paper
10. Dough that is grainy, unevenly mixed, or has lumps should be before baking.

Answer: Rectified

Answer Key - 2

1. What is the main purpose of flour in cookie dough?
Answer: Flour provides structure and texture to cookies.
2. Why is it important to check equipment before starting cookie production?
Answer: To ensure equipment is clean, safe, and in proper working condition,
preventing accidents and maintaining hygiene.
3. Name two leavening agents used in cookie production.
Answer: Baking powder and baking soda.
4. What is the role of eggs in cookie dough?
Answer: Eggs bind ingredients together, provide structure, moisture, and richness.
5. How can you identify if cookie dough is too wet?

Answer: The dough spreads excessively, is sticky, and cannot hold shape.

Fi-l # h-@aps

6. Brown sugar adds and to cookies.
Answer: Moisture, chewiness
7. Chocolate chips and dried fruits are examples of in cookie dough.
Answer: Fillers
8. Before using a mixer, the attachments should be and free from leftover dough.
Answer: Cleaned
9. Moulded cookies require trays that are or lined with
Answer: Lightly greased, parchment paper
10. Dough that is grainy, unevenly mixed, or has lumps should be before baking.

Answer: Rectified
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Activity Sheet -2

Task: | dentify ingredients for cookies dough.

Instructions:

1 Read and understand the directions carefully:

9 This practical demonstration is based on the performance criteria from all or some
of the units of competency in identify ingredients for cookie dough.

1 This assessment activities will be used to measure your underpinning skills.

1 You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

1 Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

Read the specification information provided.

Collect all materials needed to complete the task.

Perform the task within the given time.

Observe and follow (OHS) requirements at all times.

=a =4 —a -

Job Specification Information:

9 Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.
1 Identify ingredients and write the correct name in the second blank column.
1 Identify ingredients and write its function in the third blank column.
Picture:
SL Picture of ingredients Name of Function of
ingredients ingredients

1- -

2

3
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10

Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk

Bakery and PasPK$FProducti on
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Job Shz.el

Job name: Prepare jam cookies dough

Reci pe: For 180gm cookies dough

Ingredients Quantity
Butter 50gm

Icing Sugar 25gm

Egg 12gm

Milk Powder 7gm

Flour 90gm

Corn Flour 10gm
Baking powder Ya tsp
Vanilla Essence Few drops
Jam As required

Wor ki ng Procedur e:

31Wear appropriate PPE for the activity.
32Fol |l ow OHS procedures.

33Read and understand the specification sheet o
34Col |l ect and prepare appropriate tools, utensi
35. Measure all ingredients accurately.

36. Cream butter and icing sugar until light and fluffy.

37. Add egg gradually and mix well.

38. Add vanilla essence and mix gently.

39. Sift flour, corn flour, milk powder, and baking powder.
40. Gradually fold dry ingredients into wet mixture.
41. Mix to form a smooth, uniform dough.
42. Chill dough if necessary for easier handling.

43. Dough ready for portioning and shaping.

44 .Cl ean and sanitize all tools, equipment, uten
45 .Di spose of waste materials according to kitch
46 .Store cleaned equi pment and tools to designat
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Speci ficat-Qod Sheet

Job Name: Prepare jam cookies dough.
To complete the above task, you wil!/| need

PPE (Personal Protective Equipment) Quantity

Hair Net lpcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools & Utensils Quantity

Sieve 1pc

Spatula 1pc

Hand Whisk 1pc

Measuring Spoons 1set

Mixing bowl 1pc

Rolling Pin

Equipment Quantity

Working Table 1pc

Weighing Scale 1pc

Refrigerator 1pc

Beater attachment 1pc
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Job Shz.ez

Job name: Prepare salted cookies dough.

Reci pe: For 185 gm Salted cookies dough.

Ingredients Quantity
Butter 50gm
Icing Sugar 15gm
Flour 70gm
Corn Flour 10gm
Baking powder 2gm

Salt 1pinch
Nigella 2pinch
Vanilla Essence Few drops

Wor king Procedur e:

l1.Wear appropriate PPE for the activity.

2.Foll ow OHS procedures.

3.Read and understand the specification sheet o
4 . Coll ect and prepare appropriate tools, utensi
5. Measure all ingredients accurately.

6. Cream butter and icing sugar until light and fluffy.

7. Add egg gradually and mix well.

8. Add vanilla essence and mix gently.

9. Sift flour, corn flour, milk powder, and baking powder.

10. Gradually fold dry ingredients into wet mixture.

11. Mix to form a smooth, uniform dough.

12. Chill dough if necessary for easier handling.

13. Dough ready for portioning and shaping.

14Cl ean and sanitize all t ool s, equi pment , ut en
15Di spose of waste materials according to kitch
16 Store cleaned equipment and tools to designat
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Speci ficat-RQo2 Sheet

Job Name: Prepare salted cookies dough.
To complete the above task, you wil!/| need
PPE (Personal Protective Equipment) Quantity
Hair Net 1pcs
Face Mask 1pcs
Hand Gloves 1pair
Chef Jacket 1pcs
Apron 1pcs
Safety Shoe 1pair
Tools & Utensils Quantity
Sieve 1pc
Spatula 1pc
Hand Whisk 1pc
Measuring Spoons 1set
Mixing bowl 1pc
Rolling Pin
Equipment Quantity
Working Table 1pc
Weighing Scale 1pc
Beater attachment 1pc
Refrigerator 1pc
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Job s hZe.e3t

Job name: Prepare nut cookies dough.

Reci pe: For 185gm nut cookies dough.

Ingredients Quantity

Butter 50gm

Icing Sugar 25gm

Egg 25gm

Flour 60gm

Corn Flour 40gm

Nuts 30gm

Vanilla Essence Few drops

Egg 25gm for egg brush
Wor king Procedur e:

. Wear appropriate PPE for the activity.

Foll ow OHS procedures.

Read and understand the specification sheet o
Coll ect and prepare appropriate tools, utensi
Measure all ingredients accurately.

Cream butter and icing sugar until smooth and fluffy.

Add vanilla essence and mix well.

Sift flour, corn flour, baking powder, and salt.

Gradually fold dry ingredients into the creamed mixture.

Mix until a uniform dough forms.

Add chopped nuts and fold evenly into the dough.

Chill dough if required for easier handling.

13. Dough ready for portioning and shaping.

14.Clean and sanitize al/l t ool s, equi pment , ut en
15.Di spose of waste materials according to kitch
16.Store cleaned equi pment and tools to designat

©®NOU A WN R
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Speci ficat-RQoB8 Sheet

Job Name: Prepare nut cookies dough.
To complete the above task, you wil!/| need
PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools & Utensils Quantity

Sieve 1pc

Spatula 1pc

Hand Whisk 1pc

Measuring Spoons 1set

Mixing bowl 1pc

Rolling Pin

Equipment Quantity

Working Table 1pc

Weighing Scale 1pc

Beater attachment 1pc

Refrigerator 1pc
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Information Sheet -3

Learning Outcome -3: For m and shape cookies product

Learning Objective:

explain, define and interpret the following contents.

Content:

3
3.
3
3

3

1 Collecting cookies paste from ref
2 Keeping cookies paste on the work
.3 Rolling and shaping cookies paste
4 Placing formed cookies on the tra

1 Collecting cookie pastes from ref

Before shaping cookies, it is important to collect the prepared cookie paste
refrigerator and place it on a clean, organized working table. Proper handling ensures dough
is at the right temperature for shaping, prevents contamination, and maintains quality.

Types of cookies paste

1.

Peanut Butter

(0]
(0]

Chocolate Paste
Rich, chocolate-flavored dough used for chocolate cookies. -
Should be slightly chilled but pliable for forming. \

Snicker doodle
Cinnamon-flavored dough rolled in sugar and cinnamon.
Firm enough to handle without sticking.

Sugar Cookie
Sweet, plain dough used for decorative cookies.
Should be soft but not too sticky.

Oatmeal / Oatmeal Raisin
Dough containing oats and optionally raisins.
Holds shape well when scooped or dropped.

Dough flavored with peanut butter.
Should be chilled slightly to prevent spreading too much.

Bakery and PasPK$FProducti on
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Cake Batter

(0]
(0]

Brownie Batter

o Dense chocolate batter used for brownie cookies or bars.
o Thick and slightly sticky; easier to scoop when slightly chilled.
Milk Paste
o Light, milk-flavored dough used for soft or tender cookies.
o Should be chilled and easy to portion.
3.2 Keeping cookies paste on the working table.
After collecting cookie paste : ‘~"&Z¥”rigera
keep it on the working table a ~“Qéthe
Proper pl acement ensures eas }‘»';gv,‘ling,
contaminati on, and maintains t -"_"fﬁiough
teture for shaping and baking.
Guidelines for keeping cooki e
1. Check recipe requirements
o Some cookies require dough to soften slightly at room temperature before shaping (e.g.,
sugar cookies).
o Others should remain chilled to prevent excessive spreading during baking (e.g., peanut
butter cookies).
2. Use clean and sanitized surface
o Place the dough on a sanitized working table or on a clean tray.
o Avoid direct contact with unclean surfaces to prevent contamination.
3. Separate different doughs
o Keep different types of cookies paste separated to prevent flavor transfer.
o Label or arrange by type if multiple batches are being prepared simultaneously.
4. Portioning and Accessibility
o Arrange the dough in manageable portions according to recipe or production batch size.
o Ensure utensils for shaping or scooping are readily available .
5. Temperature Control
o Monitor dough to avoid over-softening, which can affect shape and texture.
o If necessary, return dough to the refrigerator briefly during production.
3.3 Rolling and shaping cookies paste.

Soft, smooth batter used for certain soft cookies or bars.
Pliable for scooping or piping.

nA".

-
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After the cookie paste has been placed on the working table, it needs to be rolled and shaped
according to the type of cookie being produced. Proper rolling and shaping ensure uniform
size, even baking, and the desired final appearance.

Steps for rolling and shaping

1.

After the cookie paste has been rolled, shaped, and optionally
decorated, the formed cookies are carefully placed on baking trays.
Proper placement ensures even baking, maintains shape, and
prevents sticking or burning.

Steps for placing cookies on t

OOOO_CDOO_U'IOOO:hOOOfJOOO!\)OO
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Prepare the Surface

Lightly dust the working table and rolling pin with flour to prevent sticking.
Use parchment paper or silicone mats for easier handling if required.
Divide dough into portions

Measure portions according to recipe specifications or desired cookie size.
Use a scoop, scale, or knife to ensure uniform pieces.

Rolling the Dough

Roll dough to the thickness specified in the recipe

For soft doughs, roll gently to avoid tearing.

Ensure even thickness for uniform baking.

Shaping the Dough

Use cookie cutters for shaped cookies (e.g., stars, circles, hearts).

For drop cookies, scoop dough onto baking trays with a spoon or scoop.
For molded cookies, press dough into molds or shape by hand.
Maintaining Uniformity

Keep spacing consistent on the baking tray to allow even heat circulation.
Ensure each cookie is similar in size for uniform baking and presentation.
Optional decorations before baking

Add toppings like nuts, chocolate chips, or sprinkles as per recipe.

Apply glaze or egg wash if required.

.4 Placing cookies on the tray for

Prepare the baking tray

Grease the tray lightly or line with parchment paper or silicone baking mat
Ensure the tray is clean and dry to prevent sticking.

Arrange cookies properly

baki

ng.

Place cookies with enough space between them to allow for spreading during baking.

Follow recipe instructions regarding spacing and arrangement.
Arrange cookies by size or type if multiple batches are baked together.
Use proper tools

Use a spatula or scoop to transfer cookies without deforming them.
For delicate cookies, handle gently to maintain shape.

Check consistency and uniformity

Ensure cookies are of even size and thickness to promote uniform baking.

Make final adjustments to spacing or alignment if necessary.

Optional Toppings

Sprinkle nuts, chocolate chips, or other toppings before baking, if required.
Ensure toppings are pressed lightly into the dough to prevent falling off.

Bakery and PasPK$FProducti on
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Self-Check -3

Questions:

1. Why is it important to collect cookie paste from the refrigerator just before forming?
Ans:

2. Name two types of cookies paste that should be slightly chilled before forming.
Ans:

3. Why should cookie paste be kept on a clean and sanitized working table?
Ans:

4. What tools can be used to shape cookie dough into specific forms?
Ans:

5. Why should cookies be spaced evenly on the baking tray?
Ans:

True /| False Questions

1. All cookie pastes should be left at room temperature before forming.

2. Chocolate paste should be pliable but slightly chilled for forming.

3. Delicate cookies should be handled gently when placing on the tray.

4. Spacing between cookies on the tray does not affect baking.

5. Using parchment paper or silicone mats can prevent cookies from sticking.

Answer Key -3

1. Why is it important to collect cookie paste from the refrigerator just before forming?
Ans: To ensure the dough is at the right temperature, prevents contamination, and
maintains quality.

2. Name two types of cookie paste that should be slightly chilled before forming.

Ans: Chocolate Paste and Peanut Butter.

3. Why should cookie paste be kept on a clean and sanitized working table?
Ans: To prevent contamination and maintain dough hygiene.

4. What tools can be used to shape cookie dough into specific forms?

Ans: Cookie cutters, molds, or hands for molded cookies.

5. Why should cookies be spaced evenly on the baking tray?

Ans: To allow for spreading during baking and ensure even heat circulation.

True |/ False Questions

All cookie pastes should be left at room temperature before forming. (False)
Chocolate paste should be pliable but slightly chilled for forming. (True)
Delicate cookies should be handled gently when placing on the tray. (True)

Spacing between cookies on the tray does not affect baking. (False)

S

Using parchment paper or silicone mats can prevent cookies from sticking. (True)
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Job Sh3*.el

Job Name: form and shape jam cookies.

Recipe: For 185 gm Jam Cooki es.

Ingredients Quantity
Butter 50gm

Icing Sugar 25gm

Egg 12gm

Milk Powder 7gm

Flour 90gm

Corn Flour 10gm
Baking powder Yatsp
Vanilla Essence Few drops
Jam As required

Wor ki ng Procedur e:

.Wear appropriate PPE for the activity.

.Foll ow OHS procedur es.

.Read and understand the specification sheet or
.Coll ect and prepare appropriate tools, utensi/l

Chill the prepared jam cookie dough slightly if needed for easier handling.

Roll out the dough into 2mm thickness.

Cut the dough with round cutter and shape.

Create a small indentation in the center of each shaped portion for the jam.

Fill the indentation with the required amount of jam.

10 Ensure uniform size and spacing for even baking.

11. Place shaped cookies on prepared baking trays.

12Cl ean and sanitize all tools, equipment, utens
13Di spose of waste materials according to kitche
14St ore cleaned equi pment and tools to designate

©O~NOO U WN R
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Job Name:

Speci ficat-Bold Sheet

Form and shape jam cooki es.

To complete the above task, you wil!/ need

PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools & Utensils Quantity

Baking Tray 1pc

Rolling Pin 1lpc

Round Cookie Cutter 1lpc

Equipment Quantity

Working Table 1pc

Refrigerator 1pc

192

Bakery and

PasPK$F Production

t

(0]

us



Job Sh3*.ez

Job Name: Form and shape salted cookies.
Reci pe: For 185 gm salted cookies.
Ingredients Quantity

Butter 50gm

Icing Sugar 15gm

Flour 70gm

Corn Flour 10gm

Baking powder 2gm

Salt 1pinch

Nigella 2pinch

Vanilla Essence Few drops

Wor ki ng Procedur e:

1. Wear appropriate PPE for the activity.

Foll ow OHS procedures.
Read and understand the specification sheet ¢
. Collect and prepare appropriate tools, utensi

Chill the prepared jam cookie dough slightly if needed for easier handling.

Roll out the dough into 2mm thickness.

Cut the dough with round cutter and shape.

Ensure uniform size and spacing for even baking.

9. Place shaped cookies on prepared baking trays.

10Cl ean and sanitize all tools, equipment, ut el
11Dispose of waste materials according to kitcl
12Store cleaned equipment and tools to designat

© N O A ®WN

193
Bakery and PasPK$FProducti on



Specificat-Bo2 Sheet

Job Name: Form and shape salted cookies.
To complete the above task, you wil!/ need

PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools & Utensils Quantity

Baking Tray 1pc

Rolling Pin 1lpc

Round Cutter 1lpc

Equipment Quantity

Working Table 1pc

Refrigerator 1pc
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Job Sh3*.ed

Job Name: Form and Shape Nut Cooki es.

Recipe: For 185gm Nut Cooki es.

Ingredients Quantity

Butter 50gm

Icing Sugar 25gm

Egg 25

Flour 60gm

Corn Flour 40gm

Chopped Nuts 30gm

Vanilla Essence Few drops

Egg 25gm for Egg Brush

Wor king Procedur e:

. Wear appropriate PPE for the activity.

Foll ow OHS procedures.

Read and understand the specification sheet o
. Collect and prepare appropriate tools, utensi

Chill the prepared nut cookies dough slightly if needed for easier handling.

Roll out the dough into 2mm thickness.

Brush egg top of the dough and spread chopped nuts.

Cut the dough with cookie cutter or knife and shape.

Ensure uniform size and spacing for even baking.

10 Place shaped cookies on prepared baking trays.

11Cl ean and sanitize al/l t ool s, equi pment , ut en
12Di spose of waste materials according to kitch
13Store cleaned equi pment and tools to designat
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Job Name:

Speci ficat-BoB8 Sheet

Form and Shape Nut Cooki es.

To complete the above task, you wil!/| need
PPE (Personal Protective Equipment) Quantity
Hair Net 1pcs
Face Mask 1pcs
Hand Gloves 1pair
Chef Jacket 1pcs
Apron 1pcs
Safety Shoe 1pair
Tools & Utensils Quantity
Sieve 1pc
Spatula 1pc
Hand Whisk 1pc
Measuring Spoons 1set
Baking Tray 1pc
Rolling Pin 1pc
Cookies cutter 1set (Round)
Equipment Quantity
Working Table 1pc
Refrigerator 1pc
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Information Sheet -4

Learning Outcome -4: Bake Cooki es.

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content :

4.1 Preheating the oven.

4.2 Placing tray in the oven.

4.3 Operating ovens for baking.

4.4 Baking cookies according to the food safety and quality.

4.5 ldentifying and rectifying under-baked and over-baked products.

4.6 Monitoring the baking process.

4.1 Preheating the oven.

Preheating the oven is an essential step in the baking process. It ensures
that the oven reaches the correct temperature before placing the cookies
inside, which allows for even baking, proper rising, and consistent texture.

Steps for preheating the oven

1. Check oven type and settings

o Determine whether you are using a gas oven or an electric oven .
o Refer to the recipe for the specific baking temperature required for the type of cookies
being baked.

Inspect oven

Ensure the oven is clean and free from leftover crumbs or debris

Check that the racks are in the correct position for even heat distribution.

Set temperature

Turn on the oven and set the temperature according to the recipe.

Some ovens may require selecting a bake mode such as conventional, fan-assisted, or
convection.

Wait for preheating

Allow the oven to reach the desired temperature before placing cookies inside.

Many modern ovens indicate when preheating is complete through a light or beep.
Safety precautions

Use oven mitts when adjusting racks or inserting trays.

Ensure the area around the oven is clear to prevent accidents.

OO0 wo oN
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4.2 Placing tray in the oven.

placing trays properly in the oven is crucial for even baking, uniform

color, and consistent texture. Correct tray placement ensures that heat
circulates effectively around each cookie, preventing underbaked or
overbaked spots.

Steps for placing trays in the ov

Check tray readiness
Ensure cookies are properly shaped, spaced evenly, and toppings are applied as per
recipe.

o Use parchment paper or silicone mats to prevent sticking.
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Arrange oven racks
Place racks according to cookie type and size .
For multiple trays, leave enough vertical space for heat circulation.
Middle rack is usually ideal for uniform baking.
Positioning trays
Place trays centrally on the rack , avoiding contact with oven walls.
If baking multiple trays, stagger them to allow proper airflow.
Avoid overcrowding
Do not place trays too close together; cookies need room to spread and brown evenly
Follow recipe or production guidelines for the maximum number of trays per batch.
Use proper tools
Use oven mitts or gloves when inserting trays.
Insert trays carefully to avoid shifting cookies or spilling.
Monitoring during baking
Check periodically for even browning and spread.
Rotate trays if necessary, following the recipe or industry standard.
3 Operating ovens for baking.

.hOO_CDOO_U'IOO:bOO_OOOOO!\)

Operating the oven correctly is essential to ensure cookies bake evenly, @

achieve the desired texture, color, and flavor, and maintain product quality

according to specifications.

Steps for operating the oven

1. Set the baking mode

o Select the correct mode depending on the type of oven and recipe, such as conventional,
fan-assisted, or convection baking

o Adjust settings according to the product specifications  for temperature and time.

Insert trays carefully

Place prepared trays of cookies on the oven racks, ensuring they are centered and not

overcrowded .

Use oven mitts for safety.

Monitor baking time and temperature

Start the timer as per the recipe.

Observe cookies periodically to ensure even baking and prevent overbaking or burning.

Adjust if Needed

Rotate trays if uneven browning is noticed.

Adjust oven temperature slightly if cookies are baking too fast or slow.

Maintain Safety

Keep oven doors closed during baking to maintain temperature.

Avoid touching hot surfaces; always use mitts or heat-resistant tools.

Ensure proper ventilation in the baking area.

Completion of Baking

Once baking time is complete, carefully remove trays from the oven using mitts.

Place cookies on cooling racks immediately to prevent overbaking from residual heat.

SN
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4.4 Baking cookies according to the food safety and quality.

Baking cookies correctly ensures they are safe to eat, have the right texture, taste,
appearance, and meet quality standards. Following food safety guidelines during baking
prevents contamination and ensures consistent product quality.
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Steps for baking cookies

1. Follow recipe specifications

o Bake at the temperature and duration specified in the recipe for the specific type of
cookie.

Use recommended rack position to ensure even heat distribution.

Monitor cookie development

Observe cookies for color, spread, and texture  during baking.

Check for signs of underbaking (pale, soft centers) or overbaking (burnt edges).

Ensure food safety

Avoid leaving cookies in the danger zone (5i 60°C) for extended periods to prevent
bacterial growth.

Do not open oven frequently, which can lower temperature and affect baking consistency.
Maintain Hygiene

Use clean trays, utensils, and oven tools.

Avoid direct contact with baked cookies using hands; use spatulas or tongs.

Post -baking handling

Transfer baked cookies immediately to cooling racks to stop further cooking.

Ensure cookies are completely cooled before packaging or storage.

Quiality Check

Inspect baked cookies for uniform size, color, shape, and texture

Remove any defective or underbaked cookies to maintain product standards.

O wo o N o
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4.5 ldentifying and rectifying under  -baked and over -baked products.

Under-baked Over-baked
Even with proper oven settings, cookies may sometimes be under-baked or over-baked due
to slight variations in dough, oven temperature, or tray placement. ldentifying and correcting
these issues is essential to maintain product quality and food safety.
Steps for identifying and rectifying baking issu

=

Identify under -baked cookies
Characteristics:

Pale color or uneven browning
Soft or doughy center

Easily breaks apart or sticks to tray
Causes:

Oven temperature too low

Baking time too short
Overcrowded trays preventing proper heat circulation
Identify over -baked cookies
Characteristics:

© N> > >0 > > > O
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Dark or burnt edges

Hard or dry texture

Bitter taste in extreme cases

Causes:

Oven temperature too high

Baking time too long

Thin or small cookies overexposed to heat

Rectifying under -baked cookies

Return cookies to the oven for additional baking time at the recommended temperature.
Adjust oven temperature slightly if needed to ensure even cooking.
Monitor cookies closely to prevent over-baking.

Rectifying over -baked cookies

Reduce baking time for subsequent batches.

Lower oven temperature slightly to prevent further burning.
Remove burnt cookies and discard if they are unsafe to eat.
Preventive measures for future batches

Ensure oven is preheated correctly .

Check tray spacing and dough size for uniform baking.

Monitor cookies throughout baking to catch issues early.

©O OO0 UlO OO ANOOGO WD >0 > >

4.6 Monitoring the baking process.

Monitoring the baking process is essential to ensure cookies are baked evenly, meet quality
standards, and remain safe for consumption. Continuous observation helps identify issues
early, such as uneven baking, over-baking, or under-baking.

Steps for monitoring the baking process

Visual Inspection

Observe the color and spread of cookies.

Check for even browning across the tray.

Ensure cookies maintain their intended shape and size .

Time Tracking

Keep track of the baking duration according to recipe specifications.
Note if cookies need extra time or should be removed early.
Temperature Verification

Check oven temperature periodically using a thermometer.

Ensure heat is consistent and evenly distributed

Checking consistency and texture

Gently press a cookie (if safe) to test firmness or softness.

Identify any undercooked or overcooked cookies during the process.
Adjustments during baking

Rotate trays if cookies are browning unevenly.

Modify baking time or temperature slightly based on observations.
Documenting Observations

Record any deviations from the recipe or standard procedure.

Note corrective actions taken for future reference and quality control.

OO_@OO_U'IOO:bOO_OOOO!\)OOO!—\
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Self-Check -4

Questions:

1.

Why is preheating the oven important before baking cookies?
Ans:

2. Where should baking trays be positioned in the oven for uniform heat circulation?
Ans:
3. Name one method to identify under-baked cookies.
Ans:
4. Why should cookies be transferred immediately to cooling racks after baking?
Ans:
5. What should be checked periodically during baking to ensure even cooking?
Ans:
MCQ
6. What does operating the oven correctly ensure?
a) Faster baking
b) Evenly baked cookies with desired texture and color
¢) Reduced ingredient usage
d) Automatic frosting application
7. Which of the following indicates over-baked cookies?
a) Soft center
b) Pale color
c¢) Dark or burnt edges
d) Doughy texture
8. Why should trays not be overcrowded in the oven?
a) To reduce energy usage
b) To allow proper heat circulation
¢) To make space for other items
d) To prevent cookies from sticking together
9. What is the main purpose of monitoring the baking process?
a) To prepare trays faster
b) To ensure cookies are safe and meet quality standards
c) To save electricity
d) To decorate cookies
10. Which action helps rectify under-baked cookies?

a) Reduce baking time

b) Add more sugar

¢) Return cookies to oven for additional baking
d) Spray water on cookies

Bakery and PasPK$FProducti on
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Answer Key - 4

1. Why is preheating the oven important before baking cookies?
Ans: Ensures correct temperature for even baking, proper rising, and consistent texture.

2. Where should baking trays be positioned in the oven for uniform heat circulation?
Ans: In the middle rack or staggered arrangement to allow proper airflow.

3. Name one method to identify under-baked cookies.
Ans: Pale color, soft center, or cookies sticking to the tray.

4. Why should cookies be transferred immediately to cooling racks after baking?
Ans: To stop further cooking and prevent over-baking.

5. What should be checked periodically during baking to ensure even cooking?
Ans: Color, spread, texture, and oven temperature.

MCQ

6. What does operating the oven correctly ensure?
a) Faster baking
b) Evenly baked cookies with desired texture and color
¢) Reduced ingredient usage
d) Automatic frosting application
7. Which of the following indicates over-baked cookies?
a) Soft center
b) Pale color
c¢) Dark or burnt edges
d) Doughy texture
8. Why should trays not be overcrowded in the oven?
a) To reduce energy usage
b) To allow proper heat circulation
¢) To make space for other items
d) To prevent cookies from sticking together
9. What is the main purpose of monitoring the baking process?
a) To prepare trays faster
b) To ensure cookies are safe and meet quality standards
c) To save electricity
d) To decorate cookies
10. Which action helps rectify under-baked cookies?
a) Reduce baking time
b) Add more sugar
c) Return cookies to oven for additional baking
d) Spray water on cookies
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Job Shé.el

Job name: Bake jam cookies.
Reci pe: For 175gm jam cooki es.
Ingredients Quantity
Butter 50gm

Icing Sugar 25gm

Egg 12gm

Milk Powder 7gm

Flour 90gm

Corn Flour 10gm
Baking powder Ya tsp
Vanilla Essence Few drops
Jam As required

Wor ki ng Procedur e:

1. Wear appropriate PPE for the activity.
Foll ow OHS procedures.
Read and understand the specification sheet

Preheat the oven to 170A C for 15 minutes.
Ensure the oven racks are positioned in the middle for even baking.

Place the prepared jam cookies on lined or greased baking trays, keeping even

spacing between each cookie.

8. Insert the trays carefully into the preheated oven.

9. Bake for the time specified in the recipe until cookies are lightly golden and set.

10. Check cookies for doneness by observing color, firmness, and jam setting.

11. Remove the trays from the oven using oven mitts.

12. Allow cookies to cool slightly on the tray, then transfer them to a cooling rack.

No oA wN

(

Coll ect and prepare appropriate tools, utensi

13Cl ean and sanitize all tools, equipment, ut el
14Di spose of waste materials according to kitocl
15Store cleaned equipment and tools to designat
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Speci ficat-hold Sheet

Job Name: Bake Jam Cookies.

To complete the above task, you wil!/| need to use
PPE (Personal Protective Equipment) Quantity
Hair Net 1pcs
Face Mask 1pcs
Hand Gloves 1pair
Chef Jacket 1pcs
Apron 1pcs
Safety Shoe 1pair
Tools & Utensils Quantity
Baking Tray 1pc
Spatula SS 1lpc
Equipment Quantity
Oven 1pc
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Job Shé4.ez

Job Name: Bake Salted Cookies.

Recipel75gm Salted Cookies.

Ingredients Quantity
Butter 50gm
Icing Sugar 15gm
Flour 70gm
Corn Flour 10gm
Baking powder 2gm

Salt 1pinch
Nigella 2pinch
Vanilla Essence Few drops

Wor ki ng Procedur e:

1. Wear appropriate PPE for the activity.
2.Follow OHS procedures.
3.Read and understand the specification sheet or
4 .Coll ect and prepare appropriate tools, utensi.l
5. Preheat the oven to 170A C for 15 minutes.
6. Position the oven rack in the middle for even heat distribution.
7. Place the shaped salted cookies on lined or greased baking trays, keeping proper

spacing between each cookie.
8. Insert the trays carefully into the preheated oven.

9. Bake for the time specified in the recipe until cookies are lightly golden and firm to touch.

10. Monitor cookies during baking to prevent over-browning or uneven baking.

11. Remove the trays from the oven using oven mitts.

12. Allow cookies to cool slightly on the tray, then transfer to a cooling rack.

13. Ensure cookies are completely cooled before storing or serving.

14Cl ean and sanitize all tools, equipment, utens
15Di spose of waste materials according to kitche
16Store cleaned equi pment and tools to designate
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Speci ficat-ho2 Sheet

Job Name: Bake Salted Cookies.
To complete the above task, you wil!/| need to use

PPE (Personal Protective Equipment) Quantity

Hair Net 1pcs

Face Mask 1pcs

Hand Gloves 1pair

Chef Jacket 1pcs

Apron 1pcs

Safety Shoe 1pair

Tools & Utensils Quantity

Baking Tray 1pc

Spatula SS 1lpc

Equipment Quantity

Oven 1pc
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Job Sh4.ed

Job Name: Bake Nut Cooki es.

Recipe: For 175gm Nut Cooki es

Ingredients Quantity
Butter 50gm
Icing Sugar 25gm

Egg 25gm
Flour 60gm
Corn Flour 40gm
Nuts 30gm
Vanilla Essence Few drops

Wor ki ng Procedur e:

1. Wear appropriate PPE for the activity.
2.Foll ow OHS procedures.
3.Read and understand the specification sheet or
4 .Coll ect and prepare appropriate tools, utensi.l
5. Preheat the oven to 170A C for 15 minutes.
6. Position the oven rack in the middle for even heat distribution.
7. Place the nuts cookies on lined or greased baking trays, keeping proper spacing

between each cookie.
8. Insert the trays carefully into the preheated oven.

9. Bake for the time specified in the recipe until cookies are lightly golden and firm to touch.

10. Monitor cookies during baking to prevent over-browning or uneven baking.

11. Remove the trays from the oven using oven mitts.

12. Allow cookies to cool slightly on the tray, then transfer to a cooling rack.

13. Ensure cookies are completely cooled before storing or serving.

14Cl ean and sanitize all t ool s, equi pment , ut ens
15Di spose of waste materials according to kitche
16Store cleaned equi pment and tools to designate
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Speci ficat-hoB Sheet

Job Name: Bake Nut Cookies.

To complete the above task, you wil!/| need to us
PPE (Personal Protective Equipment) Quantity
Hair Net 1pcs
Face Mask 1pcs
Hand Gloves 1pair
Chef Jacket 1pcs
Apron 1pcs
Safety Shoe 1pair
Tools & Utensils Quantity
Baking Tray 1pc
Spatula SS 1lpc
Equipment Quantity
Oven 1pc
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Information Sheet -5

Learning Outcome -5: Decor ate, present and store cookies
Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

5.1 Decorating cookies according to standard recipes.

5. 2 Pr es e n taccoarding o ermekpiise standards.
5.3 Storing cookies under appropriate storage conditions.

5.1 decorating cookies according to standard recipes.

Cookie decoration enhances appearance, flavor, and consumer appeal. Proper decoration
techniques ensure cookies are visually attractive and consistent with the recipe standards.
Steps and methods for decorating cookies
1. Preparation before decoration

Cool cookies completely

o Ensure cookies are fully cooled to prevent icing or coating from melting.

0 Hot cookies can cause decorations to slide off or become messy.

Prepare work surface

0 Use clean, sanitized trays or parchment paper to work on.

0 Arrange cookies according to type to avoid flavor transfer.

Check decoration materials

o Coatings (chocolate, glaze), icings (royal icing, buttercream), sprinkles, nuts, or fondants.
0 Make sure all materials are fresh, properly stored, and measured according to recipe.
2. Coating met hods

Chocolate or candy coating

o Melt chocolate or candy coating to smooth consistency.

o Dip cookies fully or partially using forks, tongs, or dipping tools.

o Place coated cookies on parchment or silicone mats to set.

Glazing

o Prepare glaze (sugar, milk, water, or juice-based) to proper thickness.

o Pour, drizzle, or brush glaze evenly over cookies.

o Allow to set at room temperature or in a cool area.

3. lcing methods

Piping icing

o Use piping bags fitted with nozzles of different sizes for patterns, borders, or letters.

o Control pressure for uniform lines and shapes.

Flooding icing

o Thinned icing is poured into cookie outlines for a smooth, filled surface.

o Spread evenly with a small spatula or toothpick.

Layering icing

o Apply multiple colors or textures in layers after the first layer sets.

4. Toppings and finishing

Sprinkles, nuts, or chocolate chips

o Apply while icing or coating is still wet for better adhesion.

o Press lightly to ensure they stick without deforming the cookie.

Fondant decoration
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o Roll fondant to desired thickness.

o Cut shapes using cutters or molds and place on cookies.

o Press lightly to adhere to the cookie surface.

Dusting and shimmers

o Use cocoa, powdered sugar, or edible shimmer powders for finishing touches.
o Apply evenly using fine sieves or brushes.

5.2 Presenting cookies according to enterprise standards

Proper presentation and display of cookies enhance visual appeal, attract customers, and
maintain product quality. Presentation is often the final step in . :
production and is guided by enterprise standards for hygiene,
aesthetics, and consistency.

Steps for cookie presentation an -

1. Preparation before display

Cooling and setting

o Ensure all cookies are completely cooled and decorations are set before display.
o Warm or wet cookies can stick together or damage decoration.

Check display area
o Clean and sanitize shelves, trays, or display cases.
o Ensure proper lighting to highlight cookiesd c

Arrange display tools

o Use plates, trays, tiered stands, or clear containers.

o Ensure utensils for handling cookies (tongs, gloves) are available.

2. Organizing cookies for display
Group by type or flavor

o Place similar cookies together (e.g., chocolate, nut, or sugar cookies).

o Helps customers identify and select cookies easily.

Maintain uniformity

o Arrange cookies of similar size and shape together.

o Ensure spacing is even for an attractive and professional look.

Layering and height variation

o Use tiered trays or stacked plates to create visual interest.

o Avoid overcrowding; cookies should be easy to pick without touching others.
3. Handling and hygiene

Avoid direct contact

o Use tongs, spatulas, or gloves to handle cookies.

o Prevents contamination and maintains quality.

Protect from dust and contaminants

o Cover cookies with transparent lids, display cases, or plastic wraps.

o Ensure airflow is sufficient to prevent condensation on cookies.
Temperature control (if required)

o For chocolate or icing-covered cookies, maintain a cool display to prevent melting.
o Store soft cookies in appropriate conditions to preserve freshness.

4 . Labeling and information

Provide clear labels

o Name of the cookie, key ingredients, and price.

o Highlight any allergens (nuts, dairy, gluten) as per food safety requirements.
Promotional displays
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o Use seasonal decorations or themed arrangements to attract attention.
o Maintain enterprise branding standards in presentation.
5. Monitoring the display
Check for quality

o Ensure cookies remain fresh, decorations intact, and packaging or trays clean.
Restock as needed

o Replenish cookies before running out to maintain consistent presentation.
Customer interaction

o Ensure cookies are easily accessible and appealing for customer selection.

5.3 storing cookies under appropriate storage conditions.

Proper storage of cookies is essential to maintain freshness, texture, flavor, and safety.

Incorrect storage can lead to staling, spoilage, moisture absorption, or contamination.

Enterprise standards guide storage conditions to preserve quality.

Steps for proper cookie storage

1. Cooling before storage

1 Allow cookies to cool completely on cooling racks before storage.

1 Hot or warm cookies can create condensation inside containers, making them soggy.

2. Choosing the right storage container

Airtight containers

o Prevent exposure to air, moisture, and contaminants.

o Helps maintain crispness for cookies that should remain crunchy.

Food -grade materials

o Use containers made from materials approved for food storage (plastic, glass, metal).

Separate containers for different types

o Store cookies with strong flavors (chocolate, nut, spice) separately from mild-flavored
cookies to prevent flavor transfer.

3. Temperature requirements

Room temperature storage

o Suitable for most cookies (e.g., sugar cookies, chocolate chip cookies).

o Keep in a cool, dry place away from direct sunlight (typically 18i 22°c).

Refrigeration

o Recommended for cookies with perishable fillings (cream, frosting, custard, fruit).

o Keep at 01 5°c to prevent spoilage.

Freezing

o Forlong-term storage, cookies can be frozen in airtight containers or vacuum-sealed bags.

o Freeze at T118Ac or below. Thaw at room temper a

4 Humi dity and moisture control

T Avoid storing cookies in humid environments; moisture makes crisp cookies soggy.

1 Use desiccant packs or silica gel for extra protection if required.

5 Labeling and rotation

Label containers

o Include production date, type of cookie, and expiration date.

First In, First Out (FIFO)

o Use older batches first to ensure freshness.

o Rotate stock regularly.
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10.

10.

Self-Check -5

Why should cookies be completely cooled before decoration?

Answer:

Name two methods of coating cookies.

Answer:

What is the purpose of using piping bags with nozzles?

Answer:

When should sprinkles, nuts, or chocolate chips be applied to cookies?

Answer:

Why should different types of cookie paste be stored separately before decoration?
Answer:

Give one guideline for arranging cookies for display.

Answer:

Why should cookies be handled with tongs or gloves during display?

Answer:

At what temperature range should most cookies be stored at room temperature?
Answer:

Name one type of container suitable for storing cookies.

Answer:

What is the purpose of labeling cookie containers with production date and type?
Answer:

Answer Key -5

Why should cookies be completely cooled before decoration?

Answer: To prevent icing, coating, or decorations from melting or sliding off.
Name two methods of coating cookies.

Answer: Chocolate/candy coating and glazing.

What is the purpose of using piping bags with nozzles?

Answer: To create uniform patterns, borders, or letters on cookies.

When should sprinkles, nuts, or chocolate chips be applied to cookies?

Answer: While icing or coating is still wet for better adhesion.

Why should different types of cookie paste be stored separately before decoration?
Answer: To prevent flavor transfer between different cookie types.

Give one guideline for arranging cookies for display.

Answer: Place similar cookies together and maintain uniform spacing.

Why should cookies be handled with tongs or gloves during display?

Answer: To avoid direct contact and prevent contamination.

At what temperature range should most cookies be stored at room temperature?
Answer: 18i 22°C.

Name one type of container suitable for storing cookies.

Answer: Airtight, food-grade container (plastic, glass, or metal).

What is the purpose of labeling cookie containers with production date and type?
Answer: For proper rotation (FIFO) and to maintain freshness and quality.

Bakery and PasPK$FProducti on
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Job Shkeet

Job Name: Decorate Jam Cooki es.
Recipe: For 185gm Jam Cookies.
Ingredients Quantity

Jam 50gm

Icing Sugar 20gm

Wor ki ng Procedur e:

.Wear appropriate PPE for the activity.
.Foll ow OHS procedur es.

.Read and understand the specification sheet
.Coll ect and prepare appropriate tools, utensi

Ensure the cookies are completely baked and cooled on a cooling rack.

Take the jam and stir it lightly if needed to loosen it for easy spreading.

Using a spoon or piping bag, fill the indentation in each cookie with the required

amount of jam.

8. Sieve gently icing sugar on top of jam cookies.

9. Make sure each cookie has an even amount of jam for uniform appearance.

10. Allow the jam to set slightly at room temperature before serving or packaging.

l11Cl ean and sanitize all tools, equipment, ut el
12Di spose of waste materials according to kitcl
13Store cleaned equipment and tools to designaf

NoO R ®WNR

Speci ficat-bBon Sheet

Job Name: Decorate Jam Cookies.
To complete the above task, you wil!/| need to use

PPE (Personal Protective Equipment) Quantity

Hair Net lpcs

Face Mask lpcs

Hand Gloves 1pair

Chef Jacket lpcs

Apron 1pcs

Safety Shoe 1pair

Tools & Utensils Quantity

Piping Bag 1pc

Piping Nozzle 1pc

Tray 1pc

Parchment paper 1pc

Sieve 1pc

Equipment Quantity

Working Table 1pc
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Information Sheet -6

Learning Outcome -6: Cl ean and maintain equipment and prod
Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

6. Cleaning equi pment and production area.

6. Rdentifying and reporting maintenance require
6. Bi sposing of waste as per workplace procedur e

6.1 Cleaning equipment and production area.
To ensure the safety and quality of products, all equipment and production areas must be
thoroughly cleaned according to established hygiene and production standards. This includes
the removal of dust, debris, product residues, and potential contaminants that could
compromise the manufacturing process. Regular and proper cleaning helps to:
f Maintain a hygienic environment and prevent microbial growth
1 Ensure compliance with Good Manufacturing Practices (GMP) and regulatory standards
1 Prevent cross-contamination between different batches or products
1 Improve the efficiency and lifespan of equipment
1 Support consistent product quality and safety
Cleaning procedures are documented and followed strictly, with routine checks and records
maintained to ensure compliance.
Key practices for cleaning
2. Cleaning Equipment
Cleaning Mixer
Removes leftover
batter and residues
to ensure hygiene

Cleaning Oven
Clears crumbs and
grease to maintain
baking quality and

and smooth safety.

operation.

Cleaning Trays Cleaning Nozzle A
Prevents nozzle needs to be
contamination and cleaned to ensure
sticking by proper flow,
removing baked-on maintain spray
residues. pattern accuracy,

prevent clogging,
and extend the
equi pment

lifespan
Cleaning  Piping ' Cleaning Spatula 7
bag Removes ) Removes stuck | 1
leftover icing or 1 mixtures for proper ’ N
batter to prevent \ aeration and
clogging and i&;ﬁ \ hygiene.

maintain hygiene.

|
l'\
/
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Disassemble machinery and tools as per manufacturer guidelines.

Remove visible residues from mixers, ovens, trays, knives, and scales.
Wash with appropriate detergents or cleaning agents.

Rinse thoroughly to remove cleaning agents.

Sanitize equipment using approved sanitizers to kill bacteria and pathogens.
Dry properly before reuse to prevent microbial growth.

=A =4 =4 4 -4 4

3. Cleaning work surfaces and production area

Cleaning sinks A IV\ Cleaning walls

Removes food | ¥ '*1 Qﬁ, e Prevents grease,

residues and : stains, and §
prevents bacterial contamination buildup. ",
growth. — S

Cleaning  work
surface Ensures
a safe, sanitary
area for food
preparation.

Sweep or vacuum floors to remove crumbs and dust.

Wipe and disinfect tables, benches, racks, and storage areas.

Clean walls, sinks, drains, and other high-touch surfaces regularly.

Remove waste promptly and dispose of it in designated bins.

Ensure proper ventilation to reduce moisture and contamination risk.

Cleaning schedule and documentation

Follow a cleaning schedule (daily, weekly, monthly) for all equipment and areas.
Keep records of cleaning for quality control and inspections.

Immediate cleaning after spills or accidents to maintain hygiene.

Hygiene and safety considerations

Wear PPE (gloves, aprons, masks) during cleaning.

Use cleaning agents and equipment as per safety guidelines.

Avoid cross-contamination by cleaning raw material and cake areas separately.

== —a —a (] == =4 =4 N —= —a —a -—a -a

6.2 Identifying and reporting maintenance requirements of equipment.

After cookie production and cleaning, it is essential to inspect all equipment to identify any
maintenance needs. This step ensures that machines remain in good working condition and

are safe for future use. During this process:

T EqQquipment is checked for any signs of wear, ¢
noi ses, |l oose parts, | eaks, or decreased perf
T Components such as belts, nozzles, mixers, 0\
carefully inspected.
T Any maintenance issues (e.g., parts needing 1
clearly.
215

Bakery and PasPK$FProducti on



T I'dentified issues are reported i mmediately t«
foll owing the companyds standard operating pt
1T Proper reporting ensures timely repair, preve
production delays or safety hazards.
T Records of mai ntenance checks and reports ar
compliance.
T This step helps maintain equipment efficienc)
safety standards in the cookie production pr
6.3Bi sposing of waste as per workplace procedures

Waste disposal in a cake production area involves collecting, segregating, and removing all
types of wasted organic, inorganic, and hazardousd following workplace procedures to
maintain hygiene, safety, and environmental compliance.

Purpose

=A =4 =4 =4

Key practices for waste disposal

2. Segregation of waste

Prevents contamination of cake products and production areas.
Maintains hygiene and cleanliness in the workplace.
Reduces risk of pests, odors, and health hazards.

Ensures compliance with workplace, legal, and environmental regulations.

Disposing Egg

Shell  Collected
separately to
maintain
cleanliness and
avoid

contamination.

Disposing shells
Treated as
organic waste for
composting or
proper disposal.

Disposing

Broken glass
Discarded in
marked, secure
containers to
prevent injury.

1 Separate waste into categories:
0

0

0

il

3. Collection and Storage
il

il

)l

4. Disposal Procedures
Bakery and

Organic waste: Spoiled ingredients, peels.
Inorganic waste: Packaging materials, plastics, metal scraps.
Hazardous waste: Cleaning chemicals, broken glass, or sharp objects.
Use color-coded bins or clearly labeled containers for each type.

PasPKS$F Production

Collect waste promptly during production to avoid clutter.
Store in designated bins away from food preparation areas.
Ensure bins have lids to prevent odor and pest infestation.
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Follow workplace rules for disposal:

Organic waste Y composting, bi odegradabl e disp
Il norganic waste Y recycling or appropriate tra
Hazardous waste Y specialized disposal met hods

Avoid dumping waste near production areas or outside designated zones.

Cleaning after waste disposal

Wash and disinfect bins regularly to prevent contamination and odors.

Clean surrounding areas where waste was stored or handled.

Documentation and compliance

Maintain records of waste disposal if required by workplace or local regulations.

Report any issues related to waste management (e.g., overflowing bins, pest infestation).

== -4 )= == U1==0 O O =A

Self-Check- 6

1. Why is it important to clean equipment and production areas?

Answer:

2. What are the benefits of regular equipment cleaning?

Answer:

3. Why should the nozzle be cleaned regularly?

Answer:

4. How should cleaning agents be used during equipment cleaning?
Answer:

5. What is the purpose of sanitizing equipment after cleaning?

Answer:

6. What steps are taken to clean production area surfaces like sinks and walls?
Answer:

7. What should be done after cleaning to check for maintenance needs?
Answer:

8. What types of waste are commonly separated in a cake production area?
Answer:

9. Why is PPE important during cleaning tasks?

Answer:

10. How is hazardous waste like broken glass disposed of?

Answer:
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Answer Key -6

11. Why is it important to clean equipment and production areas?
Answer: To ensure product safety and quality, prevent contamination, and comply with
hygiene standards.

12. What are the benefits of regular equipment cleaning?
Answer: It prevents microbial growth, maintains hygiene, improves efficiency, and
extends equipment lifespan.

13. Why should the nozzle be cleaned regularly?
Answer: To maintain proper flow, prevent clogging, and ensure spray accuracy and
equipment longevity.

14. How should cleaning agents be used during equipment cleaning?
Answer: Use appropriate detergents, rinse thoroughly, and sanitize with approved
chemicals.

15. What is the purpose of sanitizing equipment after cleaning?
Answer: To Kill bacteria and pathogens and ensure the equipment is safe for food
production.

16. What steps are taken to clean production area surfaces like sinks and walls?
Answer: Wipe, disinfect, remove residues, and maintain regular cleaning to avoid
buildup and contamination.

17. What should be done after cleaning to check for maintenance needs?
Answer: Inspect equipment for damage or wear, and report any issues following SOPs.

18. What types of waste are commonly separated in a cake production area?
Answer: QOrganic, inorganic, and hazardous waste like egg shells, plastic, and cleaning
chemicals.

19. Why is PPE important during cleaning tasks?
Answer: To protect workers from chemicals and contamination and ensure safe cleaning
practices.

20. How is hazardous waste like broken glass disposed of?
Answer: In marked, secure containers following safety and environmental regulations.

218
Bakery and PasPK$FProducti on



Task: Ensuring cleaning and maintaining equipment

Activity Sheet -6

Instructions:

1 Read and understand the directions carefully:

9 This practical demonstration is based on the performance criteria from all or some
of the units of competency in ensuring cleaning and maintaining equipment and
production area.

I This assessment activities will be used to measure your underpinning skills.

T You will have 20 minutes to familiarize yourself with the resources to be used.

1 You have 1 hour to complete this demonstration.

Procedure:

1 Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.

1 Read the specification information provided.

T Collect all materials needed to complete the task.

1 Perform the task within the given time.

1 Observe and follow (OHS) requirements at all times.

Job Specification Information:

1 Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.
1 Name of steps and write the correct steps in the second blank column.
T Name of steps and write steps of process in the third blank column.
Picture:
SL Picture of Steps Name of Steps | Steps of Process

1

2

3
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Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk

------------- E-n-d- -0f - Mo-G-U-l--@- == == == =m s m e e n - o - -
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Module -5

MODULE TITLE: PREPARE AND PRODUCE CAKE
Unit Code: SICIP -THS-BPP-05-O

Skills for Industry Competitiveness and Innovation Program (SICIP)
Finance Division, Ministry of Finance
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Mo d u-b e

Module title: Prepare and produce cake
Unit Code: SICIP-THS- BPP-05-O Nominal Hours: 70 hrs.

Module Descriptions:

This unit covers the knowl edge, skills and attit
specifically includes the tasks of following OSt
cakes, preparing amndkcwgiandg ngakerfeislelntmagg, and st

cleaning and maintaining equipment and producti o
Learning Outcome:
After completing this module, trainee will be able to:

1. Foll ow OHS

2. Prepare and produce cake batter

3.Bake cakes

4 Prepare and use cake fillings

5.Decorat e, present and store cake products
6 [ [

—

.Clean and maintain equipment and production

Assessment Criteria:

1. 1Food production standards are adhered to, f ol
safe and hygienic workplace.

1. 2Personal hygiene is maintained, and appropri
regul ations.

1. 3Tool s and equi pment are inspected, cleaned, ¢

1. Work areas are organized and cleaned in accol

l1.5afety procedures are followed to prevent ac

1.6 ngredients are made available according to |
specifications.

1. Equi pment is checked to confirm readiness f ol

1.8 ngredients are measured according to recipe

1. 9Pr-preparation tasks are organized for wuse in

1. IOngredients are poured into the mixer for mi:}

1. 1ITthe mi xing process i s monitored to ensure t h¢
and consistency.

1. Wnacceptable batter is identified, separated,

1. 1T3he oven is preheated according to recipe ref

1. 1Tdhe oven is operated and selected to create

1. WMashes and/or glazes are applied before baki:-t

1. 1Mariety of cakes are baked according to recif
si ze.

1. Undbenked aiwmhkewdemproducts are identified and

1. 1B8aked products are removed from the oven and
temperature.

1. Mashes and/ or glazes are applied after baking
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Information Sheet -1

Learning Outcome -1: Follow OHS

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Contents:

1. Food production standards

1. Personal hygiene and appropriate PPE

1. Preparing tools and equipment for producti on
1. ®rganizing and cleaning of work areas

1. 650l 1l owing safety procedures

The Above Contents are same as Module-1, Information sheet-1. So, follow that one.

Information Sheet - 2
Learning Outcome -2: Pr epar e and produce cake batter

Learning Objective: After completion of this information sheet, the learners will be able to
explain, define and interpret the following contents.

Content:

2.1 I ngredients for cake batter.

2.2 Equipment used for cake batter.

2.3 Measuring ingredients according to requirem
2.4 Organprzeipnagr aptrieon tasks for fillings.

2.5 Pouring ingredients for mixing.

2.6 Monitoring and ensuring the mixing process
batter.

2.7 Il dentifying, separating and rectifying the

2. 1lngredients for cake batter:
The following Ingredients are used for cake batter-

1 Cake Flour i Provides structure and a light, soft texture.

1 Cocoa Powder i Adds chocolate flavor and rich color.

225

Bakery and PasPK$FProducti on



i Baking Powder i Acts as a leavening agent for proper \
rise.

1 Baking Soda i A white, alkaline powder used as a leavening
agent that helps dough and batter rise during baking.

T Nuts and Fruits T Add texture, flavor, and decoration.

1 Sugar i Sweetens, helps in aeration, and contributes to crust
browning.

1 Eggs i Provide structure, moisture, richness, and help bind
ingredients.

1 Shortening T A type of fat used in baking to make cake soft,
tender, and crumbly.
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1 Flavorings and Essences 1 Enhance aroma and taste.

1 Cream i The thick, fatty part of milk used in cooking and baking | &8
to add richness, smooth texture, and flavor. m\ =

1 Gelatin 7 Stabilizes or improves texture where needed.

1 Corn Flour i A fine powder made from corn, used as a
thickening agent and for making smooth batters.

9 Butter i is a milk fat, tenderness, and flavor.

1 Milk Powder 7 Adds moisture, richness, and improves crumb.

1 Chocolate T Provides flavor, color, and richness.
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Fruit T Adds natural sweetness, flavor, and texture.

1 Water 1 Adjusts batter consistency if required.

Cake Batter

It is a mixture of all the raw materials/ingredients such as butter, castor sugar, eggs, flour, corn

flour, milk powder, baking powder and flavors. It is a soft mixture required for making cake.

There are two types of cake batter.

1 Heavy batter used to make plain cake, fruit cake, marble cake, rich fruit cake etc.

1 Sponge batter used to make vanilla sponge cake, lemon sponge cake, chocolate sponge
cake, mocha cake etc.

Basic plain cake mixtures have a ratio of 1:1:1:1 butter, sugar, egg, and flour. Basic sponge

cake mixtures have a ratio of 2:1:1 eggs, sugar and flour.

2. RZqui pment wused for cake batter.

Before starting the cake-making process, all equipment must be checked to ensure it is clean,
functional, and ready for use. Properly functioning equipment ensures efficiency, maintains
hygiene, and guarantees consistent cake quality.

Equipment Checks:

1 GasOven: Ensureitis clean, gas supply is secure, burners are working,
and it reaches the required temperature.

1 Electric Oven: Check heating elements, temperature accuracy, and
cleanliness before preheating.

1 Cooling Racks: Ensure racks are clean, stable, and positioned in a
safe area for cooling cakes. - aam
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Mixers: Verify that the mixer is working properly, attachments are clean, and
speed settings function correctly.

1 Weighing Equipment: Confirm that scales are calibrated and accurate for
precise measurement of ingredients.

1 Working Table: Check for cleanliness, stability, and enough workspace to
handle batter, tools, and ingredients safely.

2.3 Measuring ingredients according to + cyulir eme
Accurate measurement of ingredients is a critical step in cake production. Following the recipe

ensures that the cake achieves the desired texture, flavor, rise, and overall quality. Each cake

recipe provides exact amounts of ingredients such as cake flour, cocoa powder, baking

powder, baking soda, sugar, eggs, shortening/butter, cream, milk powder, flavorings,

chocolate, nuts, fruits, gelatin, corn flour, and water. Proper proportions must be followed

because:

f§ Too much or too |little of one ingredient can a
f Accurate measurement ensures consistent results every time.

Professional bakers prefer using weight measurements (grams/kilograms) rather than cups or

spoons for greater precision.

Measuring Ingredients
Each ingredient is measured carefully according to its role in the recipe:

1 Dry Ingredients (cake flour, cocoa powder, baking powder, baking soda, sugar, milk
powder, corn flour) i measured using weighing scales or measuring cups to ensure
consistency.

1 Wet Ingredients (eggs, cream, water, melted butter/shortening) i measured using
measuring jugs or spoons for accuracy.

1 Optional Ingredients (nuts, fruits, chocolate, flavorings, gelatin) i prepared and
portioned according to recipe specifications.

2.4 Organizing pre -preparation tasks for fillings.
Before incorporating fillings or additional components into cakes, pre-preparation tasks must

be organized to ensure efficiency, hygiene, and consistent quality. Proper preparation allows
smooth workflow and prevents delays during cake assembly and decoration.
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Common pre -preparation tasks:

1. Mincing:

o Ingredients like nuts, chocolate, or fruits are finely chopped to the
required size for fillings or toppings.

o Ensures even distribution in batter, frosting, or layers.

2. Peeling:

o Fruits such as apples, peaches, or mangoes are peeled to remove |
skins before use in fillings or decorations.

o Enhances texture, taste, and appearance.

3. Slicing:

o Ingredients are sliced uniformly for layering or decorative purposes.

o Ensures even cooking or baking and consistent visual presentation.

0}

4. Dicing and Cooking:

o Ingredients like fruits or vegetables are diced and lightly
cooked or softened if required.

o Improves texture, flavor, and integration into fillings.

0}

5. Conditioning:

o Ingredients like nuts, dried fruits, or chocolate are treated (toasted,

soaked, or tempered) to enhance flavor, texture, and shelf-life.
o Ensures they are ready for direct use in cake batter, fillings, or

toppings.

2.5 Pouring ingredients for mixing.
Once all ingredients have been accurately measured and pre-preparation
tasks are complete, they are poured into the mixer for proper mixing. This
stage is crucial because it transforms individual ingredients into a
smooth, uniform cake batter that will determine the final texture,
structure, and taste of the cake.

Process detailsfor pr oduce cake batter

1. First of all, you need to prepare cream by mixing butter and sugar using
the creaming method.

2. Then we need to mix egg one by one with the mixer.
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3. After that we mix vanilla essence with the mixer.

]
4. Then flour, corn flour, milk powder and baking powder are mixed ~
carefully.do not mix ingredients for long time. ‘ﬁ;\f%

o Optional Components:  Nuts, fruits, chocolate chips, or gelatin are 6
incorporated at the final stage or folded in gently to prevent overmixing. M‘*‘V’“/‘g@

o Awell-mixed cake batter should be soft, smooth, fluffy and fall in a ribbon-like pattern when
lifted with a spatula.

Mixing time and speed control:

o First, mix butter and sugar for 3-5 minutes in low speed.

o To make it creamier, add egg and carry on the same mixture for another 10-15 minutes in
medium speed.

o Finally add flour in low speed.

Mixing functions and goals:

o Even Distribution: Ensures that all ingredients are thoroughly combined and evenly
distributed.

o Aeration: Incorporates air into the batter, contributing to lightness and rise during baking.
Texture Formation: Develops a smooth, uniform batter free from lumps or streaks.
Consistency Check: The batter should have a medium consistency, thick enough to hold
its shape but fluid enough to pour into cake moulds.

2.6 Monitoring and ensuring the mixing process f
consistency for batter. -
Monitoring the mixing process is a critical step in cake production. Proper //
observation ensures that the batter reaches the desired texture,

™~

consistency, and uniformity, whi cl y i mp

crumb structure, and overall quality. \\ [ '

Monitoring Details: e
1.Consistency Check:

T The batter should be smoot h, uni for m, and fr
T It should have a medium consi stency, thick er
fluid enough to flow into cake moulds easily.
T Overmi xing can make the batter dense, whil e
ingredients.

2. Texture Observation:

T A wml ked batter is slightly aerated, l'ight, F
T When l'ifted with a spatula,-lithkhe patternshoal
proper aeration and emulsification.

T I'ngredients |l i ke nut s, chocol ate <chips, or f
sinking or clumping.

3.Adjustments if Needed:

T I f the batter is too thick, a smal |l amount o
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T 1 f too t hin, additional dry i ngredients i
carefully.

2.7 Il dentifying, separating and rectifying the

During cake production, it is important to identify any batter that does /) ’ F/ T
not meet quality standards before baking. Addressing issues at this t‘_g' )
stage prevents wasted ingredients and ensures the final cake is ﬁ 5

consistent in texture, taste, and appearance.

Identification of unacceptable batter:

{ Texture Issues: Batter that is too thick, too thin, lumpy, or unevenly mixed.

1 Appearance Problems: Batter with streaks of unmixed flour, sugar, or fat, or uneven
distribution of nuts, fruits, or chocolate.

7 Consistency Problems: Over-aerated or under-aerated batter that may affect cake rise.

Separation and Rectification:

1 Remove the unacceptable portion from the acceptable batter to prevent contamination or
inconsistent baking.

f Overly Thick Batter: Gradually fold in small amounts of liquid (milk or water) and mix
gently.

1 Too Thin Batter: Carefully add measured dry ingredients (cake flour, cocoa powder, or
cornstarch) to achieve the correct consistency.

1 Lumpy or Uneven Batter: Use a spatula or mixer to fold gently until smooth.

1 Ensure all adjustments are made carefully to avoid overmixing, which can negatively affect
cake texture.
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Self-Check - 2

Short Questions:

1.

5.

What is the purpose of accurately measuring ingredients in cake making?
Answer:

Name two leavening agents used in cake recipes.

Answer:

Why is monitoring the mixing process important?

Answer:

What pre-preparation tasks are commonly performed for fillings or additional
components?

Answer:

How is unacceptable cake batter rectified?

Answer:

Mul ti ple Choice Questions:

6.

10.

Which ingredient in cake provides structure and light texture?
a) Sugar

b) Cake flour

c¢) Cocoa powder

d) Eggs

What is the purpose of creaming butter and sugar during mixing?
a) To add flavor only

b) To trap air and aerate the batter

¢) To separate wet and dry ingredients

d) To prevent the cake from browning

Which tool is primarily used to measure dry ingredients accurately?
a) Measuring jug

b) Weighing scale

¢) Whisk

d) Spatula

What should a well-mixed cake batter do when lifted with a spatula?
a) Fall in a ribbon-like pattern

b) Stick to the spatula

¢) Remain very stiff

d) Separate into wet and dry layers

Which of the following is NOT a pre-preparation task for fillings?
a) Mincing

b) Peeling

c) Baking

d) Slicing

Bakery and PasPK$FProducti on
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Answer Key -2

1. What is the purpose of accurately measuring ingredients in cake making?
Answer: To ensure the batter achieves the correct texture, rise, flavor, and consistency,
producing a cake of consistent quality.
2. Name two leavening agents used in cake recipes.
Answer: Baking powder and baking soda.
3. Why is monitoring the mixing process important?
Answer: It ensures the batter reaches the desired texture and consistency, affects cake
volume and crumb structure, and prevents overmixing or undermixing.
4. What pre-preparation tasks are commonly performed for fillings or additional
components?
Answer: Mincing, peeling, slicing, dicing and cooking, and conditioning.
5. How is unacceptable cake batter rectified?
Answer: By separating it from acceptable batter and adjusting itd adding liquid if too
thick, dry ingredients if too thin, or folding to remove lumpsd while avoiding overmixing.
Mul ti ple Choice Questions:

6. Which ingredient in cake provides structure and light texture?
a) Sugar
b) Cake flour
c¢) Cocoa powder
d) Eggs
Answer: b) Cake flour
7. What is the purpose of creaming butter and sugar during mixing?
a) To add flavor only
b) To trap air and aerate the batter
c) To separate wet and dry ingredients
d) To prevent the cake from browning
Answer: b) To trap air and aerate the batter
8. Which tool is primarily used to measure dry ingredients accurately?
a) Measuring jug
b) Weighing scale
¢) Whisk
d) Spatula
Answer: b) Weighing scale
9. What should a well-mixed cake batter do when lifted with a spatula?
a) Fall in a ribbon-like pattern
b) Stick to the spatula
¢) Remain very stiff
d) Separate into wet and dry layers
Answer: a) Fall in a ribbon-like pattern
10. Which of the following is NOT a pre-preparation task for fillings?
a) Mincing
b) Peeling
c¢) Baking d) Slicing
Answer: c) Baking
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Activity Sheet -2.1

Task: | dentify ingredients for cake
Instructions:
1 Read and understand the directions carefully:
1 This practical demonstration is based on the performance criteria from all or some of the
units of competency in identify ingredients for cake batter.
1 This assessment activities will be used to measure your underpinning skills.
1 You will have 20 minutes to familiarize yourself with the resources to be used.
1 You have 1 hour to complete this demonstration.
Procedure:
1 Observe and Wear Personal Protective Equipment (PPE) as required for this task to be
performed.
1 Read the specification information provided.
1 Collect all materials needed to complete the task.
1 Perform the task within the given time.
1 Observe and follow (OHS) requirements at all times.

Job Specification Information:

1 Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.
9 Identify ingredients and write the correct name in the second blank column.
1 Identify ingredients and write its function in the third blank column.
Picture:
SL Picture of ingredients Name of Function of
ingredients ingredients
1.
2
3
4
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Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk

Bakery and PasPK$FProducti on
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Activit-2.2heet

Task: Or gani zipmepmrreati on task for

Instructions:
1 Read and understand the directions carefully:
9 This practical demonstration is based on the performance criteria from all or some
of the units of competency in organizing pre-preparation task for filling.
1 This assessment activities will be used to measure your underpinning skills.
1 You will have 20 minutes to familiarize yourself with the resources to be used.
1 You have 1 hour to complete this demonstration.
Procedure:
1 Observe and Wear Personal Protective Equipment (PPE) as required for this task
to be performed.
1 Read the specification information provided.
1 Collect all materials needed to complete the task.
1 Perform the task within the given time.
1 Observe and follow (OHS) requirements at all times.

Job Specification Information:

9 Collect required supplies, materials, tools, equipment required for the job.
1 Check for the picture very carefully.
T Identify Task and write the correct name in the second blank column.
1 Name of task and write the steps in the third blank column.
Picture:
SL Image of Task Name of Task Steps of Task
L T —
2
3
4
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Resources Required:

Tools: CBLM

Equipment: N/A

Machinery: N/A

Materials: Paper, Pen, pencil, Eraser.
PPE: Apron, Hand glove and Musk

Bakery and PasPK$FProducti on
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Learning Outcome -3: Ba k e

Learning Objective:

Information Sheet -3

Cakes

explain, define and interpret the following contents.
Content :

3.

3.
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Preheating the oven is a crucial step in the cake baking process. It

ensures that the cake begins baking at the correct temperature,
which is essential for proper rise, texture, and even cooking. Baking
in an oven that has not reached the required temperature can lead

to uneven baking, dense texture, or undercooked centers.
Process detalils:
Check oven type and functionality:
Determine whether a gas oven or electric oven is being used.
Ensure the oven is clean, racks are properly positioned, and there are no obstructions
inside.
Verify that the temperature controls and timers are functioning correctly.
Set required temperature:
Refer to the specific cake recipe for the correct baking temperature.
Set the oven and allow it to reach the desired temperature before placing the cake inside.
Preheating usually takes 10i 15 minutes depending on oven type and size.
Pasitioning of oven racks:
Place racks at the correct level for the cake type (e.g., middle rack for even baking).
Ensure there is enough space around the cake pan for proper air circulation.
Monitoring preheating:
Some ovens have a preheat indicator light or beep when the desired temperature is
reached.
Professional bakers may use an oven thermometer to verify temperature accuracy.

1.

0
o

O:bOO_OOOOO[\)O

3.

Proper operation and adjustment of the oven are essential to
create the right baking conditions for cakes. Correct oven
conditions ensure even baking, proper rise, and the desired

2

Operating

and

s el

ecti

texture, color, and moisture content of the final product.
Key oven conditions to monitor and adjust:
1 Colour:
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Baking a variety of cakes according to reci
the correct textur e, col or, vol ume, and si
and oven conditions is criticaltyor producing

Monitor the development of the cakeds crust

Adjust oven temperature or baking time if the crust is browning too quickly or too slowly.
Shape:

Ensure the cake maintains the intended shape and does not dome excessively or collapse.
Oven temperature, rack position, and proper mixing of batter affect shape.

Crust Structure:

Check that the crust is formed evenly and is neither too hard nor too soft.

Proper temperature and batter consistency influence crust development.

Temperature:

Adjust the oven temperature according to recipe requirements.

Use an oven thermometer to ensure accuracy, especially in professional baking.

Rack Position:

Place the cake in the correct rack position to allow proper heat circulation.

Middle rack is usually ideal for even baking; upper or lower positions may be used for
specific cake types.

Baking Times:

Follow recipe baking times closely, but also monitor visually.

Extend or shorten baking time if necessary based on cake appearance, texture, and rise.
Moisture:

Maintain proper moisture in the oven to prevent cakes from drying out.

Steam or controlled humidity can be used for specific cake types if required.

3.Baking variety of cakes.

Common types of cakes and their specifications:

1.

(o]

©o o NO O

o O W

©o oo MO

Plain Cake:

A simple cake made with flour, sugar, eggs, and fat (butter or
shortening).

Soft texture, even crumb, and light golden color.

Used as a base for layered or decorated cakes.

Fruit Cake:

Enriched with dried or candied fruits and sometimes nuts.
Dense texture, rich flavor, and often dark in color due to fruit N
content.

Baked at lower temperature for longer time to ensure even
cooking.

Marble Cake:

A mixture of plain and chocolate batters swirled together.
Exhibits a marbled appearance with distinct chocolate and vanilla

patterns.

Light and moist texture with even rise.

Vanilla Cake:

Flavored primarily with vanilla essence. e Ve Tr &
Soft, fine crumb, light in color, and tender texture. i R
Suitable for layering and decoration. B T
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