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® To equip trainees with knowledge of features of sponge cakes and gateaux and
their preparation.
3.2 I

Upon successful completion of the course, trainees will be able to:

o
)
and
°
3.3 %J%Eﬁﬁ%

understand professional ethical conduct in catering industry;
understand the methods of preparing common types of sponge cake and gateau
e.g. roll cake, sliced cake, assorted cake, butter cream and non-baked cake, etc.;

master skills of preparing common types of sponge cake and gateau.
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(A) Skill Training

Work ethics and conduct of catering workers

*  Proper performance pledge of catering workers.

*  Concept of corruption prevention

* Individual contribution to work and respect for work

*  Compliance with work ethics and conduct of catering

Cake making theory

* Introduction to tools

* Introduction to and use of cake ingredients
*  Water, raising agent, use of stove

Cake making and advance |
* Roll cake demonstration and practice
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Cake making and advance Il

* Sliced cake demonstration and practice
Cake making and advance llI

* Assorted cakes demonstration and practice
Cake making and advance IV

e  Butter cream demonstration and practice

* Fresh cream demonstration and practice
Non-baked cake and advance

* Non-baked cake demonstration and practice
(B) Course Assessment

Final Written Exam

A |4

3.4 B EIF

Trainees will be awarded the certificate if they have fulfilled the following course
requirements:

® Attain an attendance of 80% or above; and

® Pass the overall assessment (70% or above).

3.5 I¥% Xt

® At least half year's working experience in the catering industry; and
® Pass the English entry test.
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