Baking Industry Training
Centre Pte Ltd

A Member Of The Prima Group

PROFESSIONAL
TRAINING COURSES
BY THE PROFESSIONALS

BITC:

WE PROVIDE CUSTOMISED COURSES UPON REQUEST
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Tel (65) 6276 6337 Fax (65) 6276 6608

Email bakingskills@bitc.com.sg

Website www.bitc.com.sg
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BITC Baking Principles

COURSE OBJECTIVES

The course consists of related theory
lessons and emphasize on practical
hands-on training which will enable
students to learn the fundamentals of
bread, cake and pastry making. The
course provides students with the
knowledge of how different ingredients
contribute to a bakery formula in terms
of functionality and processing
methods.

COURSE CONTENTS

Bread Principle Module

Open Top, Sandwich loaf, Fruit Bread,
Milk Bread, Batard, Cob, Baguette,
Sweet Buns, Chelsea Buns, Plaited
Bread, Wholemeal Sandwich, High
Fibre, Carrot Bread, Fruit and Nuts,
Rye, Three Kernel loaves.

Cake Principle Module

Sponges (Emulsified/Conventional),
Pound Cake, Light Fruit Cake, Chiffon,
Muffins, Chocolate Cake, Banana
Loaf, Utility Cake, Black Forest,
Bavarian Cream, Truffle, Baked
Cheese, Pandan Kaya Custard.

Pastry Principle Module

Fruit Tarts, Egg Tarts, Quiches, Tuna
Puff, Cream Horns, Windmill, Eclairs,
Cream Puffs, Swans, Choux Rings,
Sausage Rolls, Apple Strudel, Chicken
Pie, Mushroom Onion Tart, Dark
Cherry Tart, Linzer Torte, Alimond
Crescents, Biscotti, Danish Pastries.

Certificate

Participants who have achieved at
least 75% attendance will be awarded
the Certificate of Attainment issued
by Baking Industry Training Centre.

COURSE STRUCTURE

e Monday to Friday: 15 days
(5 days x 3 modules)

* Time: 8:00am to 4:30pm

* Training Hours: 40 hours of
practical sessions per module
(total 120 hours)

e Monday to Friday: 30 days
(10 days x 3 modules)
* Time: (i) 8:00am to 12:00pm; or
(i) 1:00pm to 5:00pm
* Training Hours: 40 hours of
practical sessions per module
(total 120 hours)

o 1 day per week: 15 weeks
(5 weeks x 3 modules)

* Time: 8:00am to 4:30pm

* Training Hours: 40 hours of
practical sessions per module
(total 120 hours)

e 1 evening per week: 30 weeks
(10 weeks x 3 modules)

* Time: 6:00pm to 10:00pm

» Training Hours: 40 hours of
practical sessions per module
(total 120 hours)

All lessons are conducted in English.

ENTRANCE REQUIREMENTS
* Minimum 16 years old, and
* Minimum Secondary 2 Level

WHO WILL BENEFIT?

Students with special needs, Home
Economic Students, New baking sales
technicians, who need a refresher and
baking enthusiasts wishing to develop
new bakery products.

METHOD OF PAYMENT

Payment can be made by cash, NETS,
Credit Cards, Internet Banking, bank
draft, telegraphic transfers or Cashier’s
Order. All cheque payments should
be crossed “A/C Payee Only” and
made payable to Baking Industry
Training Centre Pte Ltd. Please
write the student’s name and class
code behind the cheque, bank draft
or Cashier’s Order. In addition,
student is liable for any bank charges
incurred.
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FEES STRUCTURE
LS

Course Fee (per module)

5% (FHIT)

Apron & Hat
El+#EFE-¥

Textbooks (per module)

R (BH8IT)

Medical Insurance
(upon service rendered)

EfrRE (IRIBRENRS)

MISCELLANEOUS FEES (NON-REFUNDABLE)
EHNZFEM (MOEim)

Registration Fee

TR

Transfer Fee
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Make-Up Lesson

MR

» First 4 hours
1L

» Every additional hour (up to 4 hours)
ZREENE (RZ M)

All costs are subjected to the prevailing Goods & Services Tax (GST).
Course Fee not inclusive finished baked products
IAHRAHTRHEER (GST).
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