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This course reinforces the knowledge and skill learned in the preceding classes and  
helps students build confidence in the techniques of basic fundamental baking, pastry  
and decorating procedures in a restaurant or bakery service setting. The development  
of communication, teamwork, customer service, and ability to work in a professional  
pastry foodservice environment is accentuated. The concepts of mise en place,  
timelines, cake design, and a solid understanding of decorating and pastry foundations.  
Timing and organization skills are emphasized.

This course covers the techniques and assembling used in finishing theme cakes and international cakes with a 
variety of mediums used in commercial bakeshop This also course provides the information, tools and instruction 
to gain proficiency Cake decorating and Finishing Techniques Students learn assembly speed and increased 
their proficiency in meeting production deadlines with quality products. 

 

Advanced Bread and Pastries. A professional approach. Michael Suas. (2008). Delmaar  
Cengage Learning. Clifton Park, NY

 

http://hortec.bncollege.com/webapp/wcs/stores/servlet/TBWizardView?catalogId=10001&langId=-1&storeId=51560
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Wilton Full size Nylon Rolling Pin, BPA Tool Bag, Masking Tape, Sharpie, Pen, Notebook, 
and Full  

BPA Uniform as Stated in Culinary Division Documents

 

-Access to Desire2Learn (D2L), HGTC’s learning management system (LMS) used for course materials.

 
-College email access – this is the college’s primary official form of communication. 
 

 

Upon successful completion of this course, the student should be able to: 
1-Ice & Decorate Cakes  
2-Theme cakes 
3-Sculpture cakes modeling chocolate.  
4-Boarders & string work Icing Flowers 
5-Royal icing & butter-cream Fondant & gum past flowers 
6-How to wrap fondant cakes Fondant accents & swags 
7-Some minimum air brushing techniques

http://www.hgtc.edu/academics/distance_learning/netiquette.html
http://www.hgtc.edu/academics/distance_learning/netiquette.html
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While objectives are specific areas of importance, competencies define a broader set of 
goals. At the completion of this course the student should be able to: 
-How to stack & Decorate Tiered Cakes 
-Select and use basic bakery equipment under different production scenarios  
-List and define terminology specifically related to the production of baked goods 
-Scale ingredients accurately 
-List, describe and apply safety and sanitation practices used in handling baking  
ingredients and products 
  
To identify and explain the following terms as they apply to the baking process: 
-Fondant 
-Gum paste 
-Royal Icing 
-Tylose 
-Buttercream 
-Rose Paste 
-Glycerin 
-Tiers 
-Torte 
-Borders 
-String work 
-Marzipan

Employability Skills: 
One of the instructional goals of the International Culinary Institute of Myrtle Beach 
is to assist the student in developing employability skills by coaching and teaching. 
these skills. This is accomplished by setting high expectations and establishing. 
accountability for these expectations by giving timely, positive, and consistent. 
feedback. Both the instructor and the students will participate in a learning 
community that models excellent employability skills: Teamwork, Time Management, 
Communication, Problem Solving, and Professionalism. 

 
 
This course fulfills the following General Education Outcomes through: 

•Use sensory evaluations for testing the various properties of foods. 

•Identify inorganic compounds most often used in food production and how.  
they affect organic compounds. 

•Demonstrate standards for sanitary product use and storage of items.  
produced in the baking and pastry class 
 
-Upon completion of this course, students will be able to: 
-Communicate effectively. 
-Think critically. 
-Self and professional development. 
-Effective Professional and Interpersonal  
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-Communication (EPIC) 
-Evaluation and Grading 
 

 
Daily Points Breakdown (Total of 25 points per day) for 40% of Final Grade 
 (An absence equals ZERO) 
Personal Appearance / Uniform 
1-5pts 
Recipe cards/Course Pack 
1-5 pts 
Technical Skills/quality of work/participation    
1-5 pts 
Present and ON TIME 
1-5 pts 
Sanitation practices 
1-5 pts 
 
 D2L QUIZZES      
(100-point scale) for 10% of Final Grade 
There will be quizzes that will be given on D2L. These quizzes will also be your test bank for  
your final written exam. 
 
Final Exams and Process 
(140-point scale) for 35% of Final Grade 
There are four parts to the Final Exam Process 
1.  Mid-term Fondant covered 8-inch Cake Presentation worth 40 points  
2. Final Décor a Cake Presentation worth 40 points 
3.  Final Written Exam (vocabulary) 10 questions 2 points per question  
4. Final Table Display (Mock Cake Biz) Presentation worth 40 points 
These four parts will be explained in detail at the end of week one during lecture.  
 No late assignments will be graded. You will receive a Zero for the Journal, Report or Test.  
This is your responsibility to keep up with! 
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1. 

 

2.  

 

3. 

 

http://www.hgtc.edu/sstc
http://www.penjiapp.com/
mailto:sstc@hgtc.edu
http://libguides.hgtc.edu/sstc
https://libguides.hgtc.edu/techcentral
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4. 

 

 

• 

• 

• 

https://www.hgtc.edu/admissions/student_information/
https://www.hgtc.edu/about_hgtc/library/
http://www.hgtc.edu/admissions/testing_center/
http://www.hgtc.edu/admissions/testing_center/
https://www.hgtc.edu/current_students/disabilityservices.html
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mailto:Melissa.Batten@hgtc.edu
mailto:Jacquelyne.Snyder@hgtc.edu

