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Deck Oven ( )
Dough Mixing machine (
Cream Mixing machine (
Chiller and Freezer (
Sieves ( )

SS working table (

Turn table ( )
Measuring Scale (
Measuring Cup (
Measuring Spoon (
Oven tray ( )
Scraper ( )

Spatula (*=i7pa)

Bowl ( )

Rolling Pin ( )
Biscuit Cutter (

Baking tray ( )
Baking paper (G352 (51919)




Bread, cake and pie mould (

Electric Egg beater ( )
Pastry brush ( )

Bread knife ( )

Bread cutter ( )

Piping bag and nozzle ( )
Cake Board ( )

Cooling rack ( )

Silicon Mat ( )

Butter Cookies ( )

English Bread ( )

Burger Bun ( )

Doughnut ( )

English Cake (Fruit cake) ( )
Muffin ( )

Birthday Cake ( )

Puff Pastry ( )

Chicken pie ( )

Flour ( )

Salt ()

Sugar ()

Yeast( )

Soybean Oil ( )
Butter ()

Egg( )

Milk powder ( )
Water ()

Bread improver ( )
Vanilla Essence ( )
Baking powder ( )
Baking soda ( )
Cocoa powder ( )
Chocolate Syrup ( )
Cooking chocolate ( )
Whipped cream ( )
Food color ( )




Icing sugar ( )
Brown sugar ( )
Dry mixed fruits & nut (
Margarine( )
Corn Flour( )

(Discussion)
(Presentation)
(Demonstration)
(Guided Practice)
(Individual Practice)
(Project Work)
(Problem Solving)
(Brainstorming)
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(Written Test)
(Demonstration)
(Oral Questioning)
(Portfolio)
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Seiri ( ) Sort
Seiton ( ) Set in Order
Seiso ( ) Shine
Seiketsu ( ) Standardize
Shitsuke ( ) Sustain

<. Seiri — Sort-

¥, Seiton - Set in Order-

9. Seiso — Shine- : - ,

¥, Seiketsu — Standardize- [/

¢. Shitsuke — Sustain- - 5S
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(Manual weighing Scale and digital
weighing Scale)

| (Measuring jug,Measuring
Cup, Measuring Spoon)

o8




( hand whisk),
(wooden Spatula),
( rubber scraper)

(Sieves)

( Mixing Bowl),

saucepan)

(

beater) ,

(Electric Egg
(Mixing machine)
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(Scraper),
(Bread knife)

(Rolling Pin)

(cake pan),
bread pan), ( pie
dish), ( Baking tray)

(Cooling

rack )

0




: (cake tester) , (Pastry
brush), (Silicon Mat)

(Biscuit Cutter ), (nozzle)

( Gloves)

(Turn table)

: Chiller and Freezer ( )

9



2.9

(SS working table)

(Bread cutter)
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(unleavened) , s
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(Chicken pie)
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(Flour)

(all-purpose flour):

(whole-grain flour)
(all-purpose flour)

(whole-grain flour):
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(refined flour) :

flos

(all-purpose flour)

(whole-
grain flour)

(refined
flour)

(corn flour):

(whole-grain flour)

(chickpea flour):

(whole-grain flour)
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(strong flour):

(medium flour):

(weak flour):
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(molasses)

(Yeast)

(wild yeast):
(fresh yeast):

(wet compressed yeast)

(dried yeast)
(liquid cream yeast)
(liquid yeast)
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(wild yeast) | (wet compressed yeast) (liquid cream (liquid
yeast) yeast) yeast)
(fresh yeast)
- ()
- (
(CO2)
, (CO») ,
(CO»)
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- ( ),
/ (Soybean Oil)
/
(Butter)
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(Soybean Oil):

(Egg)
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(Milk Powder)

(Bread Improver)

(rising agent)
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(Vanilla Essence)

(baking powder)

(Baking Soda)
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(Cocoa Powder)

(Cooking chocolate)
: =y

(Food Color)

W



(Margarine)

SPY
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(Corn Flour)

flour)

(whole-grain

(whole-grain flour)

Vo




(Wire

whip Agitator)

(Hook
Agitator)

(Paddle

Agitator)
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S. (Written Test)
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8. (Portfolio)
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(Appearance)

(consistency)

(crumbly)

(Appearance)
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(crusty)
(whole wheat bread)

(whole wheat
flour)
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clean bowl stage window test

% knock back method
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(special puff shortening) SPS
(special puff shortening)

( ) (special puff
shortening) e
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S. (Discussion)
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(Chlorine)

(Hydrogen peroxide)
(Peroxyacetic acid)
(Anionic acid)
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(Hydrogen peroxide)
(Peroxyacetic acid)
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What Is Corn Flour? (allrecipes.com)

How to Make a Chocolate Drip Cake - Style Sweet
Custard buns recipe/ cream buns (youtube.com)

Puff Pastry Step by Step (littlemissalmondmeal.com)

®d


https://www.allrecipes.com/article/what-corn-flour/
https://stylesweet.com/2016-1-25-chocolate-dipped-strawberry-cake-my-best-tips-for-drippy-cakes/
https://www.youtube.com/watch?v=dwoRfA-0uEQ
https://www.littlemissalmondmeal.com/post/puff-pastry

