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FOOD SAFETY

HACCP

FOOD BORNE ILLNESSES

SAFETY MEASURES & PRACTICES
HYGIENE

HACCP Principles & Application Guidelines
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MANAGEMENT

HOSPITALITY ROLES, FOOD & BEVERAGE
UNDERSTANDING BUSINESS SUCCESS
JOB ROLES IN PROFESSIONAL KITCHEN
JOB ROLES IN FRONT OF HOUSE SERVICE
WORKING PATTERNS IN HOSPITALITY
PROVIDE GUEST SERVICE
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BASIC New Delhi
INSTITUTE OF BAKERY AND CULINARY ARTS

BREADS

BASIC BREADS
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BAR COOKIES

DROP COOKIES
FILLED COOKIES
PRESSED COOKIES
MOULDED COOKIES
ROLLED COOKIES
SANDWICH COOKIES

‘ TRAVEL CAKES
o~

TRADITIONAL POUND CAKE
INTERNATIONAL CAKE
BROWNIES

DRY CAKES
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CHOCOLATES

CHOCOLATES

UNDERSTANDING OF CHOCOLATE SCIENCE OF TEMPERING
TEMPERING TECHNIQUES
(TABLING - SEEDING - DIRECT WARMING)
GARNISHES
MOULDING
ENROBBING
TRUFFLES




CHOUX & PUFF
PASTRY
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PUFF PASTRY CHOUX PASTRY

PUFF PASTRY (PATE FEUILLETEE)
IS A FLAKY LIGHT PASTRY MADE
FROM A LAMINATED DOUGH
COMPOSED OF DOUGH AND
BUTTER OR OTHER SOLID FAT.

IT'S A LIGHT, AIRY, CRISPY PASTRY
USED TO MAKE PROFITEROLES,
CHOUX AU CRAQUELIN,
CROQUEMBOUCHES, FRENCH
CRULLERS AND MORE.
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https://www.theflavorbender.com/chocolate-profiteroles-pastry-cream/
https://www.theflavorbender.com/choux-au-craquelin-salted-caramel-cream/
https://www.theflavorbender.com/perfect-classic-chocolate-eclairs/
https://www.theflavorbender.com/perfect-classic-chocolate-eclairs/
https://www.theflavorbender.com/perfect-classic-chocolate-eclairs/
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WEEK 8

TORTES

TYPES OF PASTE
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HUT & CULD New Delhi
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EGGLESS BAKING

ARE YOU ONE AMONG THE MILLIONS WHO CANNOT EAT
EGGS DUE TO HEALTH CONCERNS, RELIGIOUS RESTRICTIONS
OR PERSONAL PREFERENCE? OR ARE YOU SIMPLY OUT OF
EGGS? DON'T LET THAT STOP YOU FROM BAKING CRISPY
COOKIES, DECADENT CAKES AND DELICIOUS PASTRIES.
THIS WEEK WE TEACH YOU EGGLESS RECIPES.




WEEK 12
ENTREPRENEURSHIP & @ IB

FINAL ASSESSMENT
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The fees for the 3 Months Certificate Course in
Bakery & Pastry Arts
INR 1,50,000 (excl. of 18% GST)

Batch Time - 9:00 AM - 2:00 PM
Classes held per week - 5days (4 Practical & 1 Theory)

Facilities that are included in the fees are :
Tools kit
Chef Uniform
Study Material

At the end of the course, you will receive certificate from :
Institute of Bakery & Culinary Arts

Note :
Accommodation & Meals Facilities available on Request.
All the images are for representation purpose only, Products
in the pictures are subject to vary as per chef's discretion

e The fees is non refundable

+91 9643469329, +91 9667199803
Email: info@chefibpa.com

Address: C-6 & 7 Ground Floor, New
Krishna Park Vikaspuri ,Near Janakpuri
West Metro Station, New Delhi -110018_

006
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Website: www.chefibpa.com (]
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