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Course/Program:

CAKE DECORATION (English/Spanish)

Objective: This program is designed for students who wish to learn the basic art of cake decorating.
In this class, students will receive a combination of in-depth instruction and hands-on
training. Topics include cake decorating tools, styles of cakes, how to ice a cake and many
more properly.

Projects are assigned after each module. Student progress is evaluated at the end of each
month. To complete this course and receive a certificate, students must complete the 16
assigned projects and receive a grade of “C” or better. No internship or externship is
required. Students are expected to attend all classes since hands-on work is essential.
Make-up work is at the discretion of the instructor. No internship or externship is
required. Completion of the training program includes completing the 160 hours of
instruction and achievement of all assigned projects.

Students will receive a certificate upon successful completion of the training program.
Successful completion of the training program consists of completing all assigned
projects with a “C” or better after each module.

Potential Occupations after Completion: Students will be able to seek entry-level
positions on job occupation - Cake decorator, baker, pastries maker — Job title Cake
designer, baker, pastries maker.

The job classification this program prepares its graduates for using the United States
Department of Labor’s Standard Occupational Classification codes, at Detailed
Occupational (six-digit) level are 51-3000 Food Processing Workers, 51-3010 Bakers, 51-
3011 Bakers, 35-2000 Cooks and Food Preparation Workers, 35-2010 Cooks, 35-

2011 Cooks, Fast Food, Cooks, Institution and Cafeteria, 35-2014 Cooks, Restaurant, 35-
2015 Cooks, Short Order, 35-2019 Cooks.

Duration: 160-hours program, 27 Weeks

Class Schedule: Saturday

Time/Language: 8:00 a.m. —2:00 p.m. - Spanish

Module Course Clock hours

i Natural-Flower Decorated Cake........cccceuuieerimnnceriemnncereennceneennnceneennneenee 10
2 S€as0oN’s Fruit CakKe ........coceiiiiiiiiiiiiieiec ettt 10
B Photograph-Decorated Cake .......cccccerreeuncirieenncereennncereennnceseenneeseennnsenees 10
Ao e, Baby Shower Cakes..........ciiieeiiiiiieccireieccreeieccreeenceseenneeseenneeesennnsnnnens 10
LT Girl’s Birthday Cakes ......cccceuiiiiimniiiiiniiiiieiiinieieneseienenessssnenessssseness 10
B Boy’s Birthday CaKes.......ccceeeuuierriinierieiucereenncereennseeseennsseseensssesennnsssnens 10
T HOliday CaKes ....cceuuueiiiieeiiiiecceteieceereeaeeseennneseennseeseennsnsseennsnssennnnnanees 10
8 Fruit Baskets.......cceiiiiiiiiimmmminiiiiiiiinniiisiinininnnssessssssnnnssssssssssssssnneeses 10
L SR SPOIES CAKES ..eeeeeeirieieeirieeneereeneneeseeanseeseennsesseenssesssenssssseennssssennsenseennns 10
10....iieeee, Valentines CaKes.....cccucciiieeuiiiieeeeiiieaneeereneeeseeneneeseenssesssennsesssennsesssennns 10
11, FONAANT.... ..ottt e s saa e e sabe e sbae e sabee s 10
12, 2-Tier FONdant Cakes.......cccciecierreiiinniiieeieienniieeenreietnniereeserenssssnsessnssssnns 10
13, Religious Baptismal Cakes ..............cccceeeiieiciiiiiee e 10
[ Religious First Holly Communion Cakes ..............ccceevveeeviiieeeciiiee e, 10
15, e XV AROS / Sweet SIXteen Cakes .........cccevreeeeeeneneiiiiereeeneneneiieieneeesssnsenses 10
16..iieee, Wedding CaKes ......cccceiieiiiiiiieiiiiniiieierenieteertneserenserenessnssssssssssssessnnes 10
160 HOURS

*Once issued to the student, these fees and equipment are non-refundable and non-returnable



