CUBP210 : Advanced Baking Techniques

This course builds on the skills and knowledge acquired in CUBP110-Foundations of the Bake Shop. Emphasis on the proper

application of formulas and their relationship to mixing methods used in the preparation of cakes, cookies, roll-in doughs, pate
choux, etc.

Credits 2

Lecture Hours 1

Lab/Clinical/Field Study Hours 3
Prerequisite Courses

CUBP110: Foundations of the Bakeshop
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