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FOUNDATION MODULE
Duration: 2 Week Class Hrs: 1.5 hrs per day

Course Title: Intensive Training for Aspiring Home Bakers

This 2-week foundation module is designed to build strong fundamentals in cake making for
aspiring home bakers. The program focuses on essential baking science, ingredient
understanding, sponge preparation, cream handling, and basic cake assembly. Learners will
develop practical skills in frosting, piping, and simple decoration techniques while
understanding the importance of structure, balance, and finishing. The course emphasizes
hands-on learning, consistency, and troubleshooting to ensure reliable results in a home
kitchen setup. By the end of the module, participants will be able to create basic
professional-quality cakes with confidence, forming a solid base for advanced cake design
and business opportunities.

DAY 1: Introduction to Baking and Basic Mixing/ Baking Science

- Ingredients & Functions

- Basic Equipment

- Baking Safety & Hygiene

- Mixing Methods

- Measuring Techniques

- Oven Handling

- Demonstration of sponge making, sponge slicing, layering, and crumb coat

DAY 2-4: Sponge Making (Eggless)
- Premix Sponge

- 3 types Sponge

- Common Errors & Fixes

DAY 5: Cream Basics and Sponge Moisturising
- Fresh Cream Preparation

- Stability & Whipping Science

- Texture Control

- Importance of Soaking

- Syrup Preparation

DAY 6: Fillings and Basic Cake Assembly
- Basic Fillings

- Flavour Balance

- Layering Techniques

- Alignment & Structure

1 www.cakeinstitute.org




DAY 7-9: Frosting Basics
- Crumb Coat
- Smooth Finishing

DAY 10-12: Piping Basics
- Nozzle Handling
- Basic Designs

DAY 13-14: Basic Cake Decoration
- Simple Theme Cakes
- Color Application

Certification

e Upon successful completion of the course, participants will receive a Foundation
Course Certification, recognizing their skills in baking and decorating cakes at a
professional level from home.
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