Date Day
16" March Monday
18" March | Wednesday
20" March Friday
23" March Monday
25" March | Wednesday
27" March Friday
30" March Monday
1* April Wednesday
3" April Friday
6" April Monday
8" April Wednesday
10" April Friday

BAKERY & PASTRY — CERTIFICATE PROGRAME

Menu
Breads
Cheese& cilantro Dinner roll , masala soft roll and garlic baguette
Italian rosemary Focaccia, thin crust jalapenoMexican pizza ,healthy lentil bread

Tea Time Treats
Rhubarb & berry streusel cake, banana & orange bread, chilly chicken sausage hot dog bun
Thyme& pepper roasted Vegetable Quiche, cheesy chicken empanadas, sweet& saltyparmesan
cookie
Entremets& chocolate sculptures (2 Module)
orange cake with raspberry fruit jelly,jelly preparation& finished with colour spray

3c (chocolate ,coconut & coffee) cake , coffee glazed , coconut dacquoise sponge & mousse
preparation
Finishing of 3c cake, Chocolate sculpture component making
Assembling of chocolate sculpture & final finishing
Boulangerie
Beetroot & plain Croissant dough preparation & almond cream
lamination , almond croissant , cheddar cheese chicken Croissant

Pre plated Desserts

white chocolate mousse & Philadelphia cheese bake cake

Imploding Milk chocolate & lavender heart cake & chocolate sauce preparation

Location: 39, Hauz Khas Village, IICA, — Delhi
Timings: 02:30pm till 5:30pm

Mode of Learni

Fee: Rs. 18,000/- for the complete program

ng: Hands-On

Or Rs. 3400/- for 1 module

Or Rs. 2000/- for any one class

To enroll please call us/

e Hands on Classes

e  Certificate of Course Completion

e  Take what you make ‘home’

e  Printed Recipes provided at the beginning of the
class

Toll Free:-1800-843-2433/
What’sApp on

8447728601

www.chefiica.com

Please Note:-

All cheque(s) to be made in favor of Datta Hospitality Management Support Services Pvt. Ltd
All fees are subject to 18% GST

100% fees must be submitted to secure a seat in any of the programs

Fees is non-refundable

IICA reserves the right to change any menu/ menu item without prior notice

All students are required to carry one apron & two kitchen dusters with them during any class

Classes missed shall not be repeated




