
the apron baking classes 
(THE HOME OF GOOD BAKING) 

(LEARN TO MAKE MORE THAN 75 ITEMS AND BAKE LIKE A PROFESSIONAL BY RECEIVING A CERTIFICATE FROM US) 

course module 
 
DRY CAKES 

CAKES WITH ICING, FROSTING, AND DECORATION 

MUFFINS & OTHER DESSERTS 



ICINGS 

FONDANT & GUM PASTE DECORATION 

BREADS 

TEA TIME DELICACIES 



 
Learn the Secret of perfect baking  
 

You will learn: 

 FULLY HANDS-ON WORKSHOP 

 BASIC TO ADVANCE LEARNING 

 LEARN FROM SCRATCH 

 EGG & EGGLESS (BOTH TYPES 

CONCEPT) 

 PROPER TECHNIQUE OF WHIPPING 

 FLOWER MAKING  

 DIFFERENT NOZZLES AND PIPING 

TECHNIQUE 

 

• WE WILL PROVIDE DETAILED RECIPE 

BOOKLET AND COURSE CERTIFICATE  

• CAKES PREPARED IN CLASS WILL BE 

DISTRIBUTED AMONG CANDIDATES 

• SPECIAL TIPS AND TRICKS 

 

 

 

VENUE: THE APRON BAKING CLASSES, 94 NORTH CITY, 

NEAR PARK, BAREILLY 

Dm for Seat Registration 

9760008566 

8791008566 
 

 

 


