
COURSE OUTLINE 

Baking 
Course Title 

I. COURSE DESCRIPTION:

TH118 
Dept. & Course No. 

This course will cover the skills necessary for work in the pastry
department of a hotel or restaurant. The basics in preparing
bread, pastries and fine desserts will be presented and
practiced.

II. SEMESTER CREDITS: 3 

III. CONTACT HOURS PER WEEK:

IV. PREREQUISITE: TH101 

V. PERFORMANCE OBJECTIVES:

1 
Lecture 

At the end of the semester the
student, with a combined accuracy
of 65% , will:

6 7 
Lab. Total 

VI. COURSE CONTENT:

1. Explain the reasons for accurate A. Basic Baking Measures &
weighing and measuring. Substitution

2. List the statement concerning
reasons for substitution in
standard recipes.

3. Explain the techniques used in
mixing basic ingredients and its
correct temperature.

4. List common types of cookies.
5. Explain the general rules for

Cookie preparation.

6. Identify standards of quality for
cookies.

1. Baking Temperatures &
Times

2. Substitution of
Ingredients

3. Table of Equivalents

B. The Basic Ingredients

1. Working with the
Ingredients

a. Flour Mixture
b. Mixing Techniques

2. Temperature

C. Cookies

1. Types
2. Rules for Cookie Prep.
3. Standard of Quality

for cookies














