Bake and “

Lessons Include:

Bread Making Techniques
Dough Preparation

Cake Decorating Skills

Cookie Baking and Decorating
Pie Crust Crafting

Dessert Presentation
Ingredient Selection and Substitution
Baking Time and Temperature Mastery
Flavor Pairing and Recipe Adaptation
Food Safety and Sanitation in Baking

Gain skills to begin
Objective: Master Baking Fundamentals =~ Modality: Online, Self-paced your culinary
Advised Duration: 10 Weeks Total Charge: $2497.00 career, TODAY.

Sign Up Today at: workforceacademyonline.com



