

Occupational Code: CST CBP
   Ministry of Education
Sector: - Culture and Tourism
Sub Sector: - Hotel and Hospitality
Occupation: Confectionery, Baking and Pastry making L-III

Consumable materials to be used: 
	No
	Item description
	Quantity
	Unit
	Specification

	1
	Orange peel
	50
	Gm
	Fresh

	2
	Sugar 
	50
	Gm
	Standard

	3
	Flour 
	250
	Gm
	Standard

	4
	Orange essence
	1
	Drop
	Standard

	5
	Baking powder 
	1
	tsp
	Standard

	6
	Egg	
	6
	Pc
	Good quality

	7
	Raisin  
	20
	Gm
	Good quality

	8
	Butter for brushing 
	10
	gm
	Fresh

	1
	Egg
	10
	gm
	Good quality

	2
	Sugar
	200
	gm
	Standard

	3
	Flour
	300
	gm
	Standard

	4
	Vanilla
	1
	tsp
	Standard

	1
	Egg
	5
	pcs
	Good quality

	2
	Sugar
	200
	Gm
	Standard

	3
	Rice flour 
	300
	Gm
	Standard

	4
	Vanilla
	1
	Tsp
	Standard

	5
	Baking  powder 
	15
	Gm
	Standard

	6
	Butter 
	200
	Gm
	fresh

	1
	Flour 
	500
	gm
	Standard

	2
	Egg
	4
	Pcs
	Good quality

	3
	Sugar
	50
	Gm
	Standard

	4
	Butter
	100
	Gm
	fresh

	5
	Salt
	pinch
	Pinch
	Standard

	6
	Vanilla essence 
	1
	Tsp
	Standard

	7
	Milk
	100
	Ml
	Fresh

	8
	Egg yolk for glazing
	1
	Pc
	Good quality

	9
	Milk for glazing 
	1
	Tbsp
	Fresh

	10
	yeast
	15
	gm
	standard

	1
	Flour 
	250
	Gm
	standard

	2
	Yeast
	15
	Gm
	standard

	3
	Water
	125
	Ml
	fresh

	4
	salt
	1
	Tsp
	standard

	5
	Oil
	2
	Tbsp
	Cooking oil

	6
	Sugar
	20
	Gm
	standard

	7
	Improver
	1
	Tsp
	standard

	1
	Chocolate sponge
	5
	Pc
	Home made chocolate sponge

	2
	Whipped creams
	300
	gm
	Fresh

	3
	Sugar syrup
	500
	Ml
	At boiling temprature

	4
	Cherry jam
	100
	Gm
	Standard

	5
	Fresh strawberry
	200
	Gm
	Fresh

	6
	Dark chocolate
	100
	gm
	Good quality

	7
	Rum or  brandy
	1
	Drop
	Good quality

	1
	Chocolate sponge 
	1
	pc
	Home made

	2
	Sugar syrup
	250
	Ml
	At boiling temperature

	3
	Chocolate cream 
	300
	Gm
	Fresh

	4
	Vanilla essences 
	1/2
	Tsp
	Standard

	5
	Chocolate for decoration 
	50
	Gm
	Good quality

	Task 3 petit four assorted

	1
	Chocolate melted 
	300
	gm
	Good quality

	2
	Mini tart
	5
	Pcs
	Home made

	3
	Fruit tart
	5
	Pcs
	Home made

	4
	ganache
	300
	Gm
	Home made

	5
	Choux buns
	5
	Pcs
	Home made

	6
	biscuits
	5
	Pcs
	Home made

	7
	marzipan
	500
	Gm
	Standard

	8
	Gelatin     
	50
	Gm
	  Standard

	9
	Deco paste (sugar paste )
	300
	gm
	Standard

	10
	Mini pastry different
	15
	pc
	Home made

	1
	Sugar
	500
	gm
	Good quality

	2
	Water
	200
	ml
	fresh

	3
	glucose
	120
	gm
	Standard

	4
	Oil for greasing
	opt
	
	Standard

	1
	Marzipan
	1
	Kg
	Standard

	2
	Food color 
	4
	pcs
	Red ,yellow ,green ,blue 

	3
	Corn flour 
	500
	gm
	Standard

	4
	Chocolate 
	500
	Gm
	Good quality

	5
	Sugar syrup  
	100
	Ml
	Good quality

	6
	Fresh cream 
	150
	ml
	fresh

	7
	Glucose 
	30
	gm
	Standard


 Tools & equipment/ Instruments
	No 
	Item description
	Quantity
	Unit
	Specification

	1
	Mixing Bowl
	1
	pc
	Medium size steelness steel

	2
	Whisker
	1
	Pc
	Medium size

	3
	Brush
	1
	Pc
	small

	4
	Scraper
	1
	Pc
	small

	5
	Sieve
	1
	Pc
	Medim size

	6
	Round Baking Cups 
	5
	Pc
	Medium size

	7
	Baking Oven 
	1
	no
	Cumbi oven

	8
	Tea Spoon
	1
	pc
	 Small

	9
	Scale
	1
	pc
	Small

	1
	Baking Tray
	1
	Pc
	Medium in size

	2
	Baking Paper
	1
	Pc
	Standard

	3
	Scraper
	1
	Pc
	Medim size

	4
	Mixer
	1
	Pc
	Medium Small in size

	5
	Baking Oven
	1
	no
	standard

	6
	Brush
	1
	Pc
	Small

	7
	Sieve
	1
	pc
	Medium size

	8
	Scale 
	1
	pc
	Table scale

	1
	Baking Round Tin 
	1
	Pc
	20cm diameter x5cm hight

	2
	Scraper
	1
	Pc
	standard

	3
	Mixer
	1
	Pc
	standard

	4
	Baking Oven
	1
	no
	standard

	5
	Brush
	1
	Pc
	Small

	6
	Sieve
	1
	pc
	Medium size

	7
	Scale 
	1
	pc
	Table scale

	8
	Brush 
	1
	
	small

	1
	Baking mould   
	1
	Pc
	Small & standard

	2
	Scraper
	1
	Pc
	Standards

	3
	Mixing bowl 
	1
	Pc
	Medium

	4
	Baking oven
	1
	no
	Standard

	5
	Brush
	1
	Pc
	Small

	6
	Sieve
	1
	pc
	Medium

	7
	Scale 
	1
	pc
	Table scale

	8
	Jug
	1
	pc
	Standard

	9
	Spoon 
	1
	pc
	Standard

	1
	Baking tray
	1
	pc
	Standard

	2
	Scraper
	1
	pc
	Standard

	3
	Mixing bowl
	1
	pc
	Medium

	4
	Baking oven
	1
	no
	Standard

	5
	Brush
	1
	Pc
	Small

	6
	Sieve
	1
	pc
	Medium

	7
	Scale 
	1
	pc
	Table scale

	1
	Round cutter 
	1
	Pc
	10 cm x5 cm

	2
	Serrated knife 
	1
	Pc
	Standard

	3
	Mixing bowl  
	1
	Pc
	Medium

	4
	Scraper 
	1
	Pc
	Standard

	5
	Whisker 
	1
	Pc
	Medium

	6
	Spatula 
	1
	Pc
	Standard

	7
	Piping bag 
	1
	Pc
	Medium

	8
	Spoon 
	1
	Pc
	Standard

	9
	Piping tubes different 
	10
	Pc
	Standard

	10
	Cake board 
	1
	Pc
	40 cm diameter

	11
	Container for syrup 
	1
	Pc
	Battle

	1
	Serrated knife 
	1
	Pc
	Standard

	2
	Mixing bowl  
	1
	Pc
	Medium

	3
	Scraper 
	1
	Pc
	Standard

	4
	Whisker 
	1
	Pc
	Medium

	5
	Spatula 
	1
	Pc
	Standard

	6
	Piping bag 
	1
	Pc
	Medium

	7
	Spoon 
	1
	Pc
	Standard

	8
	Piping tubes different 
	10
	Pc
	Standard

	9
	Cake board 
	1
	pc
	40 cm diameter

	10
	Container for syrup 
	1
	pc
	Local battle

	1
	Mini cutter round  
	1
	Pc
	Standard

	2
	Mini Oval cutter 
	1
	Pc
	Standard

	3
	Mini heart shape cutter 
	1
	Pc
	Standard

	4
	Mini star cutter 
	1
	Pc
	Standard

	5
	Mini drop cutter 
	1
	Pc
	Standard

	6
	Mini half moon cutter 
	1
	Pc
	Standard

	7
	Mini rectangle cutter
	1
	Pc
	Standard

	9
	Mini diamond cutter etc ….
	1
	Pc
	Standard

	1
	Deep pan
	1
	Pc
	Small medium

	2
	Thermo meter 
	1
	Pc
	Standard

	3
	Heat proof glove 
	2
	Pc
	Standard

	4
	Brush 
	1
	Pc
	Small

	5
	Marble table 
	1
	Pc
	60cmx120cm

	6
	Burner 
	1
	pc
	standard

	1
	Spatula 
	1
	Pc
	Standard

	2
	Marble table 
	1
	pc
	60cmx120cm

	3
	Deep pan 
	1
	Pc
	Small medium

	4
	Mixing bowl 
	1
	Pc
	Medium

	5
	Whisker 
	1
	Pc
	Medium

	6
	Jug 
	1
	Pc
	Standard

	7
	Scale 
	1
	Pc
	Table scale

	8
	Scraper 
	1
	pc
	Standard
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