Baking Industry Training

Centre Pte Ltd

A Member Of The Prima Group

BITC:

WE PROVIDE CUSTOMISED COURSES UPON REQUEST

BT AIBEF R ERE

DIPLOMA & CERTIFICATE COURSES
XESIEHRE

O Diploma in Baking and Pastry Arts
BEEZABRIE
Diploma in Patisserie (7065)
R (7065)
O NITEC in Pastry & Bakin
BRIZHARIES MO SHAHIE
O Certificate in Bakery Supervision
LR M BN
Certificate in Bakery Management
BRI
Certificate of Proficiency in Baking
(Bread, Cake, Pastry)

PROFESSIONAL
TRAINING COURSES
BY THE PROFESSIONALS

SPECIAL COURSES
FliRE

() Baking Principles (Bread, Cake, Pastry)

BUERE (AR, B, BN
Chocolate and Praline

558 JIITE

Hand Moulded Sugar Flower
FIHIERER

Oriental Pastry

b ds

Hi%h Tea Fancies
TSRS
Continental Bread, Cake & Pastry

BAEE, EHEMAER

BIERZREBED (A8, B, AR)
Certificate in Noodle Making

EHI RIS
Certificate in Asian Pastry Making
WAL RBEIES
Certificate in Cake Decoration
2 iang
Certificate in California Style Baking
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201 Keppel Road (next to Prima Tower Revolving Restaurant) m % ﬁu 1E IIE :F5
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 Certificate in Noodle Making

COURSE OBJECTIVES

The aim of this course is to develop
and provide participants fundamental
and practical knowledge to a range of
different types of Asian noodles, as
well as the skills necessary for the
sensory evaluation of end product
quality attributes such as firmness,
elasticity, chewiness, noodle colour
and stickiness of noodles by handling
with your fingers and mouth feel.

COURSE CONTENT

» Flour quality requirements for
different types of Asian noodles

» Knowledge and functionality of
ingredients in noodle processing

* Noodle formulation and processing
techniques

» Production and assessment of
different types of noodles

» Practical hands-on skills such as
mixing, sheeting, cutting and
cooking

* Noodle appreciation and end-
product quality evaluation of texture
and appeal

WHAT QUALIFICATION WILL BE
GRANTED?

Participants must achieve at least 75%
attendance and successfully passed
both the theory and practical
assessments will be awarded the
Certificate in Noodle Making issued
by Baking Industry Training Centre.

COURSE STRUCTURE

The course consists of 8 lessons at
6 hours per lesson (total 48 hours)
plus one additional day for theory and
practical exam.

|_FULL-TIME

e Monday to Friday: 8 days

* Time: 8:00am to 2:30pm

 Training Hours: 48 hours of theory
and practical sessions

o 1 day per week: 8 weeks

* Time: 8:00am to 2:30pm

 Training Hours: 48 hours of theory
and practical sessions

e 2 evening per week: 8 weeks

* Time: 6:00pm to 9:00pm

 Training Hours: 48 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 year old
* Minimum Secondary 2 Level

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

FEES STRUCTURE
LS

Course Fee
R

Noodle Making Textbook
EREIERE

Occupational Health & Safety for Bakery Textbook
s TERRER L D AR 268

Medical Insurance (upon service rendered)

EfrREE (IRIBRENRS)

MISCELLANEOUS FEES (NON-REFUNDABLE)
EHNZFEM (MORim)

Registration Fee

TR

Transfer Fee

iR

Make-Up Lesson

MR

» First 4 hours
1L

» Every additional hour (up to 4 hours)
ZRESNE (RE M)

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






