Baking Industry Training
Centre Pte Ltd

A Member Of The Prima Group

BITC:

PROFESSIONAL
TRAINING COURSES
BY THE PROFESSIONALS

WE PROVIDE CUSTOMISED COURSES UPON REQUEST
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Certlficate in Bakery Supervision
B s
Certlficate in Bakery Management
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Certificate of Proficiency in Baking

Baking Principles (Bread, Cake, Pastry)
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Chocolate and Praline
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Certificate in Noodle Making
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Certificate in Asian Pastry Making
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Certificate in Cake Decoration

Certificate in California Style Baking
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201 Keppel Road (next to Prima Tower Revolving Restaurant)
Level 11 Annexe Block Singapore 099419

Tel (65) 6276 6337 Fax (65) 6276 6608

Email bakingskills@bitc.com.sg

Website www.bitc.com.sg

Disclaimer: This information describes our courses and services. They are correct at the time of preparing
print. Every care has been taken to ensure that the information contained in it is correct at the time of printing.
As much information as possible will be available but BITC reserves the right to make such changes, cancel
or alter the course programme in the event of insufficient registration or to modify the fees without prior notice.
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BITC.

COURSE OBJECTIVES

The Diploma in Patisserie, an
international qualification awarded by
City & Guilds, UK. The Diploma level
is suitable for individual who has
already learned and practiced the
basic skills to progress and refine as
it provides more practical component
involving a broader range of
techniques and food presentation.
Successful graduates with these skills
are in high demand both locally and
internationally.

COURSE SYLLABUS

» Safety at work

* Hygiene at work

» Kitchen maintenance and design

» Budgets, costing and control

* Prepare paste based products and
desserts

* Prepare and bake cakes and
sponges

* Prepare meringue based products
and desserts

* Prepare gelatin set desserts

* Prepare egg set desserts

* Prepare and bake chemically
aerated products

* Prepare and cook fruit based
desserts

* Prepare simple frozen desserts

* Prepare and bake fermented
products

* Prepare and use creams, fillings
and glazes

* Prepare hot and cold sauces

* Prepare and use decoration
mediums

METHOD OF ASSESSMENT
Multiple choice question paper and
on-going practical assignments in
realistic work environments. Students
will be required to produce a portfolio
illustrating all the practical work you
have completed. This programme
requires a Visiting Verifier before the
certificates can be awarded.

ATTENDANCE

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

Level 2 Ivq Diploma in
Patisserie (7065)

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

WHAT QUALIFICATION WILL

BE GRANTED?

Participant who successfully
completed this programme will be
awarded the Level 2 IVQ Diploma in
Patisserie (7065).

CITY & GUILDS EXAMINATION
The City & Guilds International
Examination is an external
examination administered by the
Baking Industry Training Centre.

COURSE STRUCTURE

e Monday to Friday: 60 days

» Time: 8:00am to 4:30pm

* Training Hours: 480 hours of
theory and practical sessions

PART-TIME

o 1 day per week: 60 weeks

» Time: 8:00am to 4:30pm

» Training Hours: 480 hours of
theory and practical sessions

e 2 evening per week: 60 weeks
Time: 6:00pm to 10:00pm
Training Hours: 480 hours of
theory and practical sessions

Lessons are conducted in English.

ENTRANCE REQUIREMENTS

* Minimum 16 years old, and

» Completed GCE ‘N’ Level or
equivalent

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.:
201020944E

REGISTRATION PERIOD:
9 November 2011 to 8 November 2012

PROGRESSION PATH

Johnson & Wales University
Rhode Island, USA

A
Diploma in Baking Pastry Arts
BITC

A

Diploma in Patisserie
City & Guilds, UK

FEES STRUCTURE
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Local Student*
AhFEE”

International Student
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Course Fee 3,900.00 4,250.00
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City & Guilds Examination Fee
City & Guilds Ei{ %

Uniform (per set)
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Tool Bag
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Digital Bread Thermometer
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Textbooks
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Medical Insurance
(upon service rendered)
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MISCELLANEOUS FEES (NON-REFUNDABLE)
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Registration Fee
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City & Guilds Re-examintion Fee
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Rental of Locker Fee
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Transfer Fee
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Replacement of Student ID
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Make-Up Lesson
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» First 4 hours 30.00
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« Every additional hour (up to 4 hours) 10.00
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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
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