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MODULES HOURS

The Trade and The Training Process

CAREER CHOICES

+ Baker Health and Safety
" Pastry chef Tools and Equipment
+ Caterer 00's and tquipme

+ Batter and dough mixer Basic Ingredients

Design and Aesthetics

COMPETENCIES

Shortcrust Pastry

+ Develop the knowledge, skills and attitudes required to
select, use and maintain pastry tools and equipment

+ Classify, use and prepare ingredients for various recipes

+ Prepare pastry doughs and other confections

+ Prepare and use commercial products

+ Receive and conserve various ingredients

+ Take inventory

Requirements of the Trade

Creams, Fillings and Toppings 120

Modern Entremets

PREREQUISITES

+ Québec High School Diploma (D.E.S.)

+ OR Secondary Il credits in English Mother Tongue,
French Second Language and Mathematics

+ OR General Development Test and specific prerequisites

+ OR equivalence as established by the
ministére de I'Education, du Loisir et du Sport or the
ministéere de I'lmmigration et des Communautés culturelles

Petits Fours Secs

Chocolates

Chilled and Frozen Desserts

Leavened Pastry Dough Products

Croissants and Danish Pastry

Pastry Presentation

Desserts to Order and a la Carte

Integration into the Work Environment






