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Décor Templates

Butterfl y cake template Scarecrow template
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Filigree templates
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Congratulations “C” template Magnolia petals template


	Cover
	Title Page
	Copyright
	acknowledgments
	contents
	Preface
	part one: The professional baker and pastry chef
	chapter one: Career opportunities for baking and pastry professionals
	chapter two: Ingredient identification
	chapter three: Equipment identification
	chapter four: Advanced baking principles
	chapter five: Food and kitchen safety
	chapter six: Baking formulas and bakers' percentages

	part two: Yeast-raised breads and rolls
	chapter seven: Beginner yeast breads and rolls
	chapter eight: Advanced yeast breads and rolls

	part three: Baking building blocks
	chapter nine: Pastry doughs and batters
	chapter ten: Quick breads and cakes
	chapter eleven: Cookies
	chapter twelve: Custards, creams, mousses, and soufflés
	chapter thirteen: Icings, glazes, and sauces
	chapter fourteen: Frozen desserts

	part four: Assembling and finishing
	chapter fifteen: Pies, tarts, and fruit desserts
	chapter sixteen: Filled and assembled cakes and tortes
	chapter seventeen: Breakfast pastries
	chapter eighteen: Individual pastries
	chapter nineteen: Savory baking
	chapter twenty: Plated desserts
	chapter twenty-one: Chocolates and confections
	chapter twenty-two: Décor
	chapter twenty-three: Wedding and specialty cakes

	APPENDIX A: Elemental recipes
	APPENDIX B: Décor Templates
	APPENDIX C: Conversions, Equivalents, and Calculations
	APPENDIX D: Readings and Resources
	Glossary
	Index

