Baking Industry Training
Centre Pte Ltd

A Member Of The Prima Group

BITC:

WE PROVIDE CUSTOMISED COURSES UPON REQUEST

BT RIBEF R ERE

DIPLOMA & CERTIFICATE COURSES
XESIEHRE

Diploma in Baking and Pastry Arts
BESZRERXE

Diploma in Patisserie (7065)
R (7065)

@ NITEC in Pastry & Bakin

BRI ZHARIES MO SHAHIE
Certificate in Bakery Supervision

& M BN
Certificate in Bakery Management
BB RIS
Certificate of Proficiency in Baking
(Bread, Cake, Pastry)

PROFESSIONAL
TRAINING COURSES
BY THE PROFESSIONALS

SPECIAL COURSES
FliRE

Baking Principles (Bread, Cake, Pastry)
BUERE (A8, B, BN)

Chocolate and Praline

53¢ I ITE

Hand Moulded Sugar Flower
FIHIERER

Oriental Pastry

AR

Hith Tea Fancies
THRFRER
Continental Bread, Cake & Pastry

BXEE, EBREMER

BIBRZIREBED (A8, B, AR)
Certificate in Noodle Making
EFHELS

Certificate in Asian Pastry Making
WAL RBEIES

Certificate in Cake Decoration
BEREARIFIE

Certificate in California Style Baking
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TOWER
(Prima Ltd)

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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BITCTM NITEC in Pastry and Baking

COURSE OBJECTIVES
The course is designed to provide
students who are interested in

e 1.5 day per week: 102 weeks
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Course Fees
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Introduction to Baking Science

MR IERIRHINT B

Local Student*
AR

S$

600.00
1,485.00

International Student
INEFE

S$

750.00
1,560.00

(approximately 25.5 months) (AN25.51MA) Pgaﬁﬁ%.gasws
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gbta.';"”g. a Comrl’.llfte National ITE - Time: 8:00am to 4:30pm (day)and %1% . BYiE: B F S S TS Cake Mixing and Baking 1,485.00 1,560.00
ertification qualification. 6:00pm to 10:00pm (weekday ey e E s Bt
| : XE—NEEEE AT AR BARBEARETR Bread Production 1,485.00 1,560.00

It is team taught by Chef-Instructor
and builds on the skills, knowledge

evening)
* Training Hours: 1220 hours of
theory and practical sessions
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Desserts and Petit Fours
R NERE

1,485.00

1,560.00

and techniques gained to produce a Ew &5 &5 |\ Chocolates and Pralines 1,485.00 1,560.00
range of bakery products to a e 3 evening per week: 102 weeks %ﬁ;%ﬁ%ﬂﬁg%g%;g o FEHI=HE: 1022 1053*373*:]_15%’73*75% 1 485.00 1 560,00
satisfactory standard across the (approximately 25.5 months) ‘ (9792551 H) geffﬁ%?réve or e S
making of Bread, Cake, Pastry, + Time: 6:00pm to 10:00pm BREA . E_‘""“TE_T]J: Hﬁat)ﬁ,ﬁéj{i\ﬁ . ‘(,:vustkor}'\er Service at the 250,00 500,00
Desserts and Petit Fours, Chocolate  Training Hours: 1220 hours of oS AR T A A 47 o AT IR FNSERRIRMELLT orkplace . .
and Pralines, etc. theory and practical sessions . gfé%fkm}l % 12205 8¢ Eﬁf%fﬁ?ﬁ’gﬁiﬁons 1,485.00 1,560.00
e ERBESHE . - \ ERLiEFnEtE
COURSE SYLLABUS All'lessons are conducted in English; S IR FE T, waRESR

* Introduction to Baking Science

» Pastry Basics

» Cake Mixing and Baking

» Bread Production

* Desserts and Petit Fours

» Chocolate and Pralines

» Decorative Work

» Customer Service at the Workplace
» Pastry Kitchen Operations

ATTENDANCE

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

» Student’s Pass holders must
achieve at least 90% attendance
(per module) as set by the

Mandarin lessons can be requested
depending on the availability of the
chef-instructor.

EXAMINATIONS
The examinations are held every June
and November/December each year.

ENTRANCE REQUIREMENTS

* Minimum 16 years old; and

* 3 GCE ‘N’ Level passes including
English/Chinese and 2 other
subjects (Grade A-D or 1 - 5); or

* 2 GCE ‘O’ Level passes in any
subjects (Grade 1 - 8); or

» Any equivalent qualifications
(subject to ITE approval)
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ITE Examination fees (per module)

ITE ZiX 8} (BHATT)

Uniform (per set)

Hlik (BE)

Tool Bag
IA8

Digital Bread Thermometer (for bread module only)

HERET
Textbooks (per module)

RA (BHT)

Occupational Health & Safeté for Bakery Textbook
I
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Bakery Calculation Textbook
BLH IR A EIRA
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Medical Insurance (upon service rendered)
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Authority (ICA). Payment can be made by cash, NETS, Industry Training Centre Pte Ltd. FSS2EH (MOEE)
Credit Cards, Internet Banking, bank 2| BELERAZHUEEE LS4 =3 NOJIEiR

WHAT QUALIFICATION WILL BE
GRANTED?

Certification by Institute of Technical
Education (ITE) upon successful
completion.

COURSE STRUCTURE

e Monday to Friday: 152.5 days
(approximately 8 months)

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

» Training Hours: 1220 hours theory

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.

PROGRESSION PATH
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“CREGISTERED PEL I
Baking Industry Training Centre Pte Ltd

Registration Fee (per module)

EMBE (FET)

ITE Re-examination fee (per module)

ITE EX8% (S#xn)

Rental of Locker Fee

THAfiEmAE

Transfer Fee
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Replacement of Student ID
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Make-Up Lesson
#MRTEA

. . Johnson & Wales University Rhode Island, USA
and practical sessions

A CPE REGISTRATION NO.: * grgilf]?ﬁu_;s 30.00
Dipl in Baking & Pastry Arts, BITC 201020944E ] y
by e it + Every additional hour (up to 4 hours) 10.00
A REGISTRATION PERIOD:
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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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NITEC in Pastry and Baking, ITE 9 November 2011 to 8 November 2012






