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outline:

This course is to provide students with the opportunity to practice some baking techniques. From
measuring ingredients, mixing, fermentation, bread dough making up, baking, cake decorating and then
scoring.

gooo: gooooo:

gooo+0no (@moooo) U odn:30%
000:30%
0o d:30%

0O O:0 0 0O Attendance
10%%

gooooon:

1.000000gobboobboooood

2000000 oobobobbodoooobbobobboooooobLDbLbbboooOon
gobobbbbbodooooobobobbuodoooobboobbbuoooooobobobbodad

goog:

page 1 [/ 2



D

gobodan

- Dooooo

00000140 00000000 (4434) 0000 A(1141)Foundation of Baked Goods and
Practice(4434) O DOOGOOOOO

0oo0oo0Q
00 |0000 0oo0o@o) 00
010 | 908~9.15 [DO0OO0O0O0.00; s0000008~120000
00000@)0o0000d
000000000000
0001200000000
00
020 | 915~922 00000000
oooo-0000.000
030 | 922~929 [DOODO-000O0O0O0.00O 280 (0)00 0000070
00(00)290(0)0 0
040 | 929~1006 DO00O0-000000000:0000 POOOOOOOOOOO
0oo0oo0Q
050 | 10.06~1013 D O00O0-00000 60 (0)0 00 (0C0)O0100(
0000:00000000 0)oO0o(@O)
060 |10.13~1020 DOOO-000000 1400000000000
0oo00:000000 0000000001800
000
070 | 1020~1027 DO0O0OO0-0000 0000:000000 p40(@)000250(0)00
: 0000000(@O)o
080 |1027~11.03 0 000-000000 0000 ; 300000000
090 | 11.03~11.10 DO OO 3900000
0100 | 11.10~11.17 0000 OO0 1300000,1600000
000000000
0110 | 1117~1124 0000000000
0120 | 11.24~1201 0000 00O P4~280 0000024000
000200000000
00280000000029
0100000000000
00
0130 | 12.01~12.08 0000 OO0
0140 | 12.08~12.15 000000 00000 120000000000
0150 | 12.15~12.22 000000
0160 | 12.22~1229 0000000 2000000250000
0Do@o)
0170 | 1229~105 D OOO0OO 10@0)0o0o0o0o0@o)
0180 | 1.05~1.12 [DOOO 5~110 0 0 0 00O 10~110
0ooo

page 2 [/ 2




