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Website www.bitc.com.sg

Disclaimer: This information describes our courses and services. They are correct at the time of preparing
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COURSE OBJECTIVES

This course is a combination of Nitec
in Baking — intermediate and the
advanced modules.

This course is designed to provide
students from a wide variety of
backgrounds who are interested in
obtaining a supervisory positions in
the hospitality and bakery industry.
It builds on the skills, knowledge and
practical hands-on techniques gained
to produce a range of bakery products
to a satisfactory standard across
Bread, Cake and Pastry Making.

At the end of the course, student
may continue to Diploma in Baking &
Pastry Arts.

COURSE SYLLABUS

* Hand divide, shape and mould
fermented dough

» Food Hygiene, Health & Safety
at work

» Operate and monitor bakery
machines

» Theory function of ingredients

» Processing concepts and
techniques

» Mixing procedures and techniques

» Practical baking skills and
techniques

» Bakery calculations, costing

 Finish batch bakery products

» Select, weigh and measure
dough ingredients

» Evaluate quality of bakery product

» Piping, finishing and decorating
skills

» Knowledge and function of major
ingredients such as flour, sugar,
eggs, fat and other minor
ingredients

» Learn trouble-shooting techniques

ATI'ENDANCE

» Participants must achieve at least
75% attendance (per module) in
order to sit for the examination.

» Student Pass holders must achieve
at least 90% attendance (per
module) as set by the Immigration
& Checkpoints Authority (ICA).

WHAT QUALIFICATION WILL BE

GRANTED?

» Student who passed the three
modules examination will be

Certificate of Proficiency
in Ba king (Bread, Cake, Pastry)

awarded the Certificate of
Proficiency in Baking issued by
Baking Industry Training Centre
Pte Ltd.

COURSE DURATION

e Monday to Friday: 54 days
(18 days x 3 modules)

» Time: 8:00am to 4:30pm

» Training Hours: 432 hours of
theory and practical sessions

o 1 day per week: 54 weeks
(18 weeks x 3 modules)
Time: 8:00am to 4:30pm
Training Hours: 432 hours of
theory and practical sessions

o 2 evening per week: 54 weeks
(18 weeks x 3 modules)

Time: 6:00pm to 10:00pm
Training Hours: 432 hours of
theory and practical sessions

All lessons are conducted in English;
Mandarin lessons can be requested
depending on the availability of the
chef-instructor.

ENTRANCE REQUIREMENTS
Minimum 16 years old;

* Completed GCE ‘N’ level or
equivalent

» Entrance test is required if applicant
fails to meet the entry requirement

WHO WILL BENEFIT?

Student with special needs, Home
Economic Students, New baking sales
technicians, who need a refresher and
baking enthusiasts wishing to develop
new bakery products or increase their
understanding of bread, cake and
pastry technology.

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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Baking Industry Training Centre Pte Ltd

CPE REGISTRATION NO.:
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FEES STRUCTURE
22 45

Course Fee S$ S$
+%
Bread Making
EaHIE
Cake Making
EFEHIE
Pastry Making
BRI

Uniform (per set)

#iR (BE)

Tool Bag

I88

Digital Bread Thermometer

EERETT

Textbooks

ﬁZK
Bread Theory & Practical 30.00
E 2L 5 EFRIRME
Cake Theory & Practical 30.00
BB 5 LRRIE
Pastry Theory & Practical 30.00
A RIEIR 5 KRR (E
Occupational Health & Safety for Bakery  25.00
HkE s TAERRRYER L T 4 F1Z2 £ 8] /1
Bakery Calculation 10.00
Bl 77 R R AL E

Local Student®

AL

International Student
INEFE

1,380.00 1,450.00
1,495.00 1,570.00

1,495.00 1,570.00

Medical Insurance (upon service rendered) 46.73

EFTREE (RIFRAAIIRS)

MISCELLANEOUS FEES (NON-REFUNDABLE)
ENZFERH (MoiEin)

Registration Fee

MR

Rental of Locker Fee

AR fE=iE

Transfer Fee

AR A

Replacement of Student ID
MR EIRFEIR

Make-Up Lesson

#MREE A

» First 4 hours 30.00
1Lk

» Every additional hour (up to 4 hours) 10.00
ZRENE (RZ M)

All costs are subjected to the prevailing Goods & Services Tax (GST).

Course Fee not inclusive finished baked products

*Local Student refers to Singapore Citizen, Singapore PR, Employment Pass Holders and Work Permit
Holders

FBHRBHARHERED (GST).
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