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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BITC.

~ Certificate In Cake Decoration
~ Certificate In Wedding Cake Decoration

Certificate In Cake
Decoration

COURSE OBJECTIVES

This course certificate provides a practical
introduction on the use of various piping
media such as royal icing, chocolate, piping
jelly and sugarpaste to design and decorate
a cake. You will also acquire relevant
baking skills to support this learning.

You will be assessed on your undertaken
practical project competent performance of
tasks performed.

COURSE CONTENT
Identlfy the ingredients used in preparing
various types of icings or piping media.

» Produce pastillage and sugarpaste —
rolling, cutting, drying, shaping.

» Pipe different flowers using royal icing.

» Produce a sugar plaque with flood work
design or suitable for a cake decoration.

» Observe safety and sound hygiene
principles applied to cake decoration.

* You will be assessed on the work and
produce portfolios of theoretical notes,
flower study and design.

COURSE STRUCTURE

® Monday to Friday: 16 days
* Time: 9:00am to 5:00pm
» Training Hours: 56 hrs practical sessions

o 1 day per week: 16 weeks
+ Time: 9:00am to 5:00pm
» Training Hours: 56 hrs practical sessions

® 2 evening per week: 16 weeks
* Time: 6:00pm to 9:30pm
» Training Hours: 56 hrs practical sessions

All lessons are conducted in English.

WHAT QUALIFICATION WILL BE
GRANTED?

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

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

Certificate In Wedding
Cake Decoration

COURSE OBJECTIVES

The wedding cake decoration course
provides participants with the skills and
knowledge to do fine sugarcraft work
such as delicate sugar lace pieces,

pipe embroidery, filigree work, flounce and
frills. Participants are also taught extension
work to produce an elegant 3-tiered
wedding cake.

You will be assessed on your undertaken
practical project competent performance of
tasks performed.

COURSE CONTENT
Produce well-covered cake boards,
complete with cleats.

* Produce a spray of flowers or floodwork
design for the wedding cake using cutters
or modelling tools, wires or florist tape
as appropriate.

« Decorate the sides of the cake using
drop-line piping, extension or bridgework,
flounce and frills.

» Construct a 3-tiered wedding cake using
suitable cake-structure designs, position
of pillars and basic styles of arrangement.

« Observe safety and sound hygiene
principles applicable to cake decoration.

* You will be assessed on the work and
produce portfolios of theoretical notes,
design planning of the wedding cake,
which is ongoing throughout the course.

COURSE STRUCTURE

FULL-TIME

® Monday to Friday: 14 days

* Time: 9:00am to 5:00pm

* Training Hours: 49 hrs theory and
practical sessions

o 1 day per week: 14 weeks

« Time: 9:00am to 5:00pm

« Training Hours: 49 hrs theory and
practical sessions

® 2 evening per week: 14 weeks

« Time: 6:00pm to 9:30pm

* Training Hours: 49 hrs theory and
practical sessions

All lessons are conducted in English.

WHAT QUALIFICATION WILL BE
GRANTED?

Participants who have achieved at least
75% attendance will be awarded the
Certificate in Wedding Cake Decoration
issued by Baking Industry Training Centre.

ENTRANCE REQUIREMENTS

¢ Minimum 16 years old,

* Minimum Secondary 2 Level, and

« Completed the Certificate in Cake
Decoration.

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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Course Fee

57

e Certificate in Cake Decoration

ERKMIERRE

Certificate in Wedding Cake Decoration
518 E B 3K O OE B R B

Apron & Hat
El+#EFE-¥

Cake Decoration Textbook

Wedding Cake Decoration Textbook
HIRERRITRA

Medical Insurance (upon service rendered)

EfrRE (IRIBRENRS)

MISCELLANEOUS FEES (NON-REFUNDABLE)
EHNZFEM (MOEm)

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).

BT AT EHZEB (GST).






