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Short This course is an examination of the concept and application of various commercial continental cake mixes. The discussion
Course begins with the basic concept of continental cakes, ingredients and tools for making dough, dough classification, the process
Description | of making various continental cake doughs, and the finishing process. PBM is carried out by applying a constructivist and
practical approach in groups and ends with a competency test.
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Able to 1. Outline the Criteria: 1. Lecture 2. 0%
understand the | chronological Full marks are Discussion
basic concepts history of the obtained if you do | 3, Question
of co_mmermal development of all the questions and answer
continental bakery & pastry, [ correctly
cakes in the 2. Describe the 4.
food service definition of Assignment
industry bakery and to do LKM:
pastry 3. Basic
tCISlesSSII)); tdhoe oh concepts of
Y u
4. Identify the bakery and
characteristics pastr)_/ 5.
of each type of Reading
dough 5. module:
Describe the Basic
organizational concepts of
structure of the Bakery and
bakery and pastry
pastry kitchen. 5 X 50
Able to operate 1. Define the Criteria: 1. Lecture 2. 0%
bakery and meaning of Full marks are Discussion
pastry bakery and obtained if you do | 3. Question
production pastry all the questions and answer
equipment equipment 2. correctly
Classify the 4. .
types of bakery Assignment
and pastry to work on
equipment 3. LKM
Explain the regarding
Lu;k(glr?/nazfd identification
pastry of .
equipment 4. continental
Explain how to cake making
operate bakery equipment
and pastry 5. Reading
equipment module:
Bakery and
pastry
equipment
2 X50
Able to 1. Describe the | Criteria: 1. Lecture 2. 0%
understand the | meaning of Full marks are Discussion
basic basic obtained if you do | 3. Question
ingredients of ingredients 2. all the questions and answer
dough Classify basic correctly
ingredients 4. )
based on Assignment
function (cake to do LKM:
frame forming identify
Itg%Eieedrliiinnth;’ ingredients
el
flavoring !
ingredients, cake mixes
raising 2X50
ingredients) 3.
Mention the

types of basic
dough
ingredients 4.
State the
function basic
ingredients for
dough 5.
Explain how to
store basic
ingredients for
dough




Able to 1. Explain the Criteria: 1. Lecture 2. 0%
understand meaning of Full marks are Discussion
additional addltlo_nal obtained if you do 3. Question
dough ingredients, 2. all the questions | and answer
ingredients Classify correctly
additional 4.
dough Assignment
ingredients to do LKM:
(filling identify
|ngred|er/1:s, . ingredients
covering/topping ; )
ingredients, In various |
flavoring and continental
aroma cake mixes
ingredients, 5. Reading
coloring module:
ingredients, identify
irr?gllsrgc%ents ingredients
emulsifiers,' In various
softening contlneptal
ingredients) 3. cake mixes
Mention the 2 X 50
types of dough
additives 4 .
State the
function of
additional
dough
ingredients. 5.
Explain how to
store additional
ingredients
Able to 1. Explain the Criteria: 1. Lecture 2. 0%
understtanfd the Bm%tflnlgg of Full marks are Discussion
concept o atter 2. obtained if you do | 3. Question
batters Classify batter_ all the questions anannswer
dough 3. Identify | correctly 2
batter -
components 4. Assignment
Explain the to work on
procedure for LKM: batter
making batter 5. dough 5
Explain how to .
serve various Re";‘jd'ln?’
batter products module:
batter dough
2 X50
Able to process | 1. Preparing Criteria: 1. 0%
various batter batter 1.Making a Presentation
products ggrem_ents 2. written work related to
reparing .
equipment for plan correctly | LKM: batter
making batter has a weight of | dough 2.
batter 3. 10 Direct
Processing . learning
various batter 2-P'a””'T‘9 and model for
batter products preparing racticin
4. Serving materials and gatter 9
various batter tools correctly | gough: -
products h iaht of gh:
as a weight of | carrying out
10 activities to
3.Making dough | select
with the correct | materials for
procedure making
weighs 50 batter
4 Presenting products -
results with Carrying out
good quality activities to
has a weight of | Select
30 equipment
for making
batter
products -
Making
batter
products -
Making
batter
practice
reports

2 X50




7 Able to 1. Describe Criteria: 1. Lecture 2. 0%
understand the biscuits 2. Full marks are Discussion
concept of Classify biscuits | obtained if youdo |3, Question
biscuit 3. ldentify all the questions and answer

biscuit correctly
components 4. 4.
Explain biscuit Assignment
making to work on
techniques 5. LKM: biscuit
Ex;l)(l_aln biscuit dough 5.
makin A
procedures Reading
biscuit
dough
2 X50
8 Midterm exam 0%
2 X50

9 Able to process | 1. Preparing Criteria: 1. 0%
various biscuit biscuit 1.Making a Presentation
products ingredients 2. written work related to

prepaing | ly | LKM: biscuit
gh plan correctly
making has a weight of | dough 2.
l(-.;quipme_nt 3. 10 :3|rec't
rocessin ) earnin
\éarimﬁs bi%cuit Z'Egzggi?nggand model ?or
ou roducts e
4. Sgerv[iJng ) materials and Eir:gsli?ng
various biscuit tools correctly .
products ; dough:
has a weight of Carrying out
10 activities for
3.Making dough selecting
with the correct | ingredients
procedure for making
weighs 50 biscuit
4 Presenting products -
results with Carrying out
good quality actlwtl_es for
has a weight of | Selecting
30 equipment
for making
biscuit
products -
Making
biscuit
products -
Making
biscuit
practice
reports
2 X50

10 Able to 1. Describe the | Criteria: 0%

understand the meaning of cake | Full marks are 2 X 50

concept of cake

2. Classify cake
3. Identify cake
components 4.
Explain cake
making
techniques 5.
Explain cake
making
procedures
based on

obtained if you do
all the questions
correctly




11 Able to process | 1. Prepare cake | Criteria: 1. 0%
various cake ingredients 2. 1.Making a Presentation
products Prepare cake ; related to

dough making written work -
equipment 3. plan correctly | LKM: cake
Process various has a weight of | dough 2.
cakée dtt)u%h 10 :Z)lrec_t
roducts 4. ; earnin
gerve various 2.Plann|_ng and model fqor
cake products preparing practicing
materials and cake dough:
tools corr_ectly - Carrying
has a weight of | ot activities
10 to select
3.Making dough | ingredients
with the correct | for making
procedure cake
weighs 50 products -

4 Presenting Carrying out
results with activities to
good quality select
has a weight of | €guipment
30 for making

cake
products -
Making cake
products -
Making cake
practice
reports

2 X 50

12 Able to 1. Describe the | Criteria: 1. Lecture 2. 0%
understand the | meaning of Full marks are Discussion
concept of pastry 2. obtained if youdo | 3, Question
pastry Classify pastry all the questions and answer

3. Identify the correctly

components of 4. .

pastry 4. Explain Assignment

pastry making to work on

techniques 5. LKM: pastry

Expla|c? thef dough 5.

procedure for Reading

making pastry module:
pastry
dough
2X50

13 Able to process | 1. Prepare Criteria: 1. 0%
various pastry pastry 1.Making a Presentation
products ingredients 2. . K related to

Prepare pastry written wor LKM-
dough making plan correctly  pastry
equipment 3. has a weight of | dough 2.
Procesg varLous 10 :Dlrec_t
astr ou . earnin
Eroda/cts 49 2.Plann|ng and model ?or
Serve various preparing practicing
pastry products materials and pastry
tools corr_ectly dough: -
has a weight of | carrying out
10 activities to
3.Making dough | select
with the correct | ingredients
procedure for making
weighs 50 pastry

4 Presenting products -
results with Carrying out
good quality activities to
has a weight of | Select
30 equipment

for making
pastry
products -
Making
pastry
products -
Making
pastry
practice
reports

2 X50




14 Able to 1. Describe the | Criteria: 1. Lecture 2. 0%
understand the meaning of Full marks are Discussion
concept of bread and obtained if you do | 3. Question
bree_ld and danlsh pastry 2. all the questions and answer
danish pastry Classﬁy‘bread correctly

and danish 4.
pastry 3. Identify Assignment
the components to work on
of bread and LKM: bread
danish pastry 4. and danish
Explain the pastry
technique for
making bread dough 5.
and danish Reading
pastry 5. Explain module:
the procedure bread and
Lor mdakiné; danish

read an pastry
danish pastry dough

2 X 50

15 Able to process 1. Prepare Criteria: 1. 0%
various bread bread and 1.Making a Presentation
and danish danish pastry . related to
pastry products | ingredients 2. written work ;

Prepare bread plan correctly | LKM: bread
and danish has a weight of | and Danish
paslz_ry dough 10 gastr% X
makin ) ou .
equipr’%ent 3. 2.Plann|_ng and Dire?:t
Process various preparing learning
bread and materials and model for
danish pastry tools correctly racticin
dough products has a weight of b 9
4. Serve various 9 bread and
bread and 10 Danish
danish pastry 3.Making dough | pastry
products with the correct | dough: -
procedure Choosing
weighs 50 ingredients
4.Presenting for making
results with bread and
good quality Danish
has a weight of | Pastry
30 products -
Choosing
equipment
for making
pastry and
Danish
pastry
products -
Making
bread and
Danish
pastry
products -
Create a
2X50
bread and
danish
pastry
practice
report
16 Final exams 0%
2 X50

Evaluation Percentage Rec

No | Evaluation

Percentage

0%

Notes

1. Learning Outcomes of Study Program Graduates (PLO - Study Program) are the abilities possessed by each
Study Program graduate which are the internalization of attitudes, mastery of knowledge and skills according to the

ap: Project Based Learning

level of their study program obtained through the learning process.

2. The PLO imposed on courses are several learning outcomes of study program graduates (CPL-Study Program)
which are used for the formation/development of a course consisting of aspects of attitude, general skills, special

skills and knowledge.

3. Program Objectives (PO) are abilities that are specifically described from the PLO assigned to a course, and are

specific to the study material or learning materials for that course.

4. Subject Sub-PO (Sub-PO) is a capability that is specifically described from the PO that can be measured or
observed and is the final ability that is planned at each learning stage, and is specific to the learning material of the

course.




10.
11.
12.

Indicators for assessing abilities in the process and student learning outcomes are specific and measurable
statements that identify the abilities or performance of student learning outcomes accompanied by evidence.
Assessment Criteria are benchmarks used as a measure or measure of learning achievement in assessments
based on predetermined indicators. Assessment criteria are guidelines for assessors so that assessments are
consistent and unbiased. Criteria can be quantitative or qualitative.

Forms of assessment: test and non-test.

Forms of learning: Lecture, Response, Tutorial, Seminar or equivalent, Practicum, Studio Practice, Workshop
Practice, Field Practice, Research, Community Service and/or other equivalent forms of learning.

Learning Methods: Small Group Discussion, Role-Play & Simulation, Discovery Learning, Self-Directed Learning,
Cooperative Learning, Collaborative Learning, Contextual Learning, Project Based Learning, and other equivalent
methods.

Learning materials are details or descriptions of study materials which can be presented in the form of several
main points and sub-topics.

The assessment weight is the percentage of assessment of each sub-PO achievement whose size is proportional
to the level of difficulty of achieving that sub-PO, and the total is 100%.

TM=Face to face, PT=Structured assignments, BM=Independent study.
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