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Advanced Baking
1. Demonstrate to the instructor that the student has total understanding of Artisan breads and techniques used in bread making by creating a loaf of bread during the course

2. The student will demonstrate to the instructor via final exam that he/she understands flour and gluten and how to control gluten during the preparation and cooking process.
3. The student will demonstrate to the instructor that he/she has the skill to bake a cake and decorate the cake to industry standards.
4. Recall on a final five baking formulas that pertain to breads

