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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology
Presents

Bakery Workshop

Name of Event/ Activity- Bakery Workshop

Name of Event Co-ordinator faculty — Mr. Ankeet kenekar
Date of Workshop -11/04/2023 to 13/04/2023

Duration of workshop- 3 days

Timing of Workshop- 11.00 am onwards

Number of Students Participated — 25

Venue for Event — College Premises

Day 1 Bakery workshop

(Nankhatai, Coconut Macroons & chocolate chip cookies)
Introduction:

[t all started with the entry of students from the government ITI College Hingna Nagpur to Shri
Balasaheb Tirpude College of Hotel Management and Catering Technology for the 3 days
bakery workshop in which their registration was done by Ms. Devashree Raole at 10.45 am. After
that, all the students were asked to gathered in Training restaurant & Bar of our college. The
welcome speech was commenced by Ms.Sayali Karade by providing the information on the
purpose of the workshop to outreach students in making them capable in particular skills which
they can utilize it in their future, After completing her valuable thoughts, she invited the principal
of our college Prof .Akshay Dandale sir and asking him to felicitate the principal of Government
ITI College Dr. Ajay Bezalwar sir and showing warm welcome to the students accompanied with
him by cxplaining the motive of the workshop and the importance of adding a minute skill to their
arsenal. She invited Assistant Professor and faculty in charge for the bakery workshop Mr.Ankeet
Kenekar to give some light on the event and complete the introduction process to Bakery. He has
conveyed the significance of acquiring the knowledge of bakery and demonstrating the skills in
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difficult times in their life to outreach student .After the introductory part, Sayali called Akshay Sir
for the distribution of the Bakery kit to each and every student, which will be useful during the
product making absolutely free worth rupees seventeen thousand three hundred only.

Then, all the students were taken down to the bakery were Ankeet kenekar sir had given the basic
information about the bakery equipment’s and Machinery. After that the recipes of Nankhatai,
Coconut macroons and Chococips cookies were dicted followed with measurement of ingredients
and lining of trays.

As instructed the students started with the creaming process for the nankhatai. The
students were following all the instructions very carefully. As they had done with the nankhatai
process , they put it in the freeze for the setting, Then they started the process of creaming for the
chocochips cookies, under the guidance of volenteers (Mr.Dev Shetti, Mr.Rohit
Belkkhode,Ms.Devashree Raole, Ms.Sayali Karade) and completed with the work of chocochip
cookies.

Lhey shaped the nankhatai and chocochip cookies and let them in freezer for 5 min to set.
Then students arranged their product in lined baking tray in equal distance, and Ankeet sir kept the
products for the baking in the oven. Till the time, the products was baking , the students were sent
to the restaurant for the lunch in which they have eaten masala bhaat and kadhi .

After the lunch , they started with the macroon process, the volenteers taught them how to
separate egg yolk and white, and making of meringue. Volenteers helped the students in making of
macroons, and ankeet sir kept the macroons in the oven for baking.

After the baking of all the products, volenteers were told about the presentation of the product.
After the photo session of product and students, Ankeet sir distributed the products equally to all
the students. As they liked the taste of all the products, they thanked the volunteers and sir for the
wonderful products.
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BAKERY WORKSHOP DAY 2
GENOISE SPONGE (VANILLA AND CHOCOLAT E), FRUIT CAKE

On day 2, all the students came at sharp at 10:30 am, till then the volunteers were measuring the
ingredients for the Genoise Sponge and Fruit Cake, lined the cake tin for them and made
garnishes. At 11:00am Ankeet sir came and dictated the recipes to the students. After that, students
started the preparation of the genoise spouge under the guidance of volunteers. The Volunteers
explained them the meringue process for the genoise sponge and then started the process.

Volunteers made the batter of genoise sponge for them and pour it into the lined cake tin, sir insert
all the cake tin in the oven for baking, Till the cake was baking, the students started the cleaming
process for the fruit cake under the guidance of volunteers and sir. As they completed with the fruit
cake batter, volunteers put the batter in lined fruit cake tin. Till that time, the cake was baked and
sir removed the cakes for the cooling process.

Then the volunteers cut the base of cake and started the making of vanilla and chocolate cake hy
applying whipped cream and sugar syrup. The volunteers showed how to handle the cake base and
whipped cream to the students. The volunteers completed the cakes by piping some beautiful
designs and garnishes of chocolates made by the volunteers.

Then the volunteers presented the cakes and fruit cake and all the students took a photo. After that,
the students were sent to the bar and restaurant for the lunch in that they have eaten Dal bhaji and
Jeera rice along with the cakes pieces as a dessert.
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Bakery Workshop Davy 3

This was the 3™ and the last day of the workshop and menu was Bread Rolls and Bread. The
students came at 11:00 am and reported to the Bakery. Till then volunteers had done Mise-en-place
for the Bread and Bread Rolls ensuring with lining of tray for the Breads.

After the briefing was held by Mr. Ankeet Kenekar Sir for the students by covering all the
important points such as: - How the bread is made (process), Temperature for cooking bread,
Handling of the yeast while making of the Breads, Resting hours for the dough, Settling of the
dough in the lined trays etc. Students taken iniciative and noted all the important points.

Then, the process started for making bread and bread rolls. The dough was divided into 2 parts one
for the Bread and the other for Bread rolls. After adding yeast in the bread dough, the dough was
shifted to in the lined tray and kept for resting so that yeast can spread in the dough and dough will
be double the size, Till then we came back to bread rolls and again divided the dough into 5 small
balls and started making various styles of the bread rolls and kept them for resting same as for the
bread. Then we pre heated the ovens and atter that we kept the batch of the breads in the oven by
sprinkling few drops of water on the top of the bread. Moving forward we done egg and milk wash
on the bread rolls and kept in the oven for baking. Before finishing we have spread the melted
white butter on the bread and bread rolls so that they won’t get hard and should be soft and moist
from inside. Till the breads cook students was given feedback form to fill.

By taking break a student were sent to restaurant & bar for their lunch and for the lunch menu was
Masala Dal Khichadi. By that time volunteers prepared a presentation of bread and bread rolls by
laying cover on the table.

Students were given small Question paper of 10 MCQs and it was kind of Evaluation Test for the
students to know that what knowledge they have gained in these 3 days of the workshop.

Lastly Principle of Tirpude College- Mr. Akshay Dhandale Sir addressed the students and
felicitated them by giving the certificate for working hard and appreciated the students as well as
volunteer team. Later the vote of thanks was given to the students on behalf of staff and students of
Tirpude College. Last but not the least group photograph was taken with all the students including
volunteer team, principle of Tirpude College and IT] College.
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Conclusion:

The workshop was conducted as social responsibility towards the outreach students in the society.
The workshop was totally free cost making it reachable and affordable for them. The event was
successful as the students were mesmerized by hospitality and appreciated the efforts taken by us.
Most of the students provided a feedback that an event of such kind should be organized as they
willing to come again and again. The purpose of the event was to create a self-independent student
who can generate his bread and butter in difficult situations with the simplest of skills and motivate
others to learn it.

The Details Regarding expenses for the workshop are:

Sr.No Particular Amount
Day 1
Bakery Kit Bag (25X803) 20075
Raw Material 2757
Bouquet 200
Memento 5
Honorium .
T.unch 500
P
Day 2
Raw Material 850
Lunch 800
Day 3
Raw Material 1681
Lunch 600
Total 1 27463
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Ref. No.: SBT/HMCT/2022-23/377 Date: 20/03/2023
To,

Hon. Dr. Ajay Bezalwar,

Principal,

Government ITI,

Hingna Dist.

Nagpur.

Ref. Letter No.: Aasta/OJT_FVP/2023/303; Date: 20/03/2023

Subject: Regarding Bakery Workshop for the Trainees of Govt. ITI.
R/Sir,

This is with reference to your letter regarding to the confirmation of three days Bakery
Workshop for 14 Students of Govt. ITI, Hingna Dist., Nagpur and 16 Students of Govt. ITI,
Nagpur (Women). The college is ready to conduct three days workshop in our premises
without any monetary charges. The schedule of work shop is enclosed for your reference.

Details for code of conduct for the said workshop:

1. The students should well groomed and decently presentable- in uniform and shoes if
available for safety purpose.

2. The students are supposed to carry at least two cotton dusters for themselves.

3. The concerned ITI instructor/ teacher should always be present with the students

. during workshop.

@ 4. The students are supposed to carry their own writing material.

5. The students are supposed to follow the rules and regulations of Campus during the
workshop, avoid foul language and not to disturb the other activities of the college.

6. The participating agency is solely responsible for pick up and drop to the learning
centre, as well as other safety and precautionary aspects.

7. The college will not be responsible for any accident and mishaps during the

workshop.
Regards,
W/(Q M&Q;—_-’ 5
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Workshop Schedule
Day Date Reporting Time Products
Day 1 11/04/2023 11:00 I, Introduction to College Bakery
2. Demonstrating the operation of

oven

3. Preparation of Choco-chips
cookies, Coconut Macroons,
Naankhatai

Day2 | 12/04/2023 11:00 1. Preparation of Cakes with fat
2. Preparation of Cakes without fat
3. lcing and presentation
Day 3 13/04/2023 11:00 1. Different Breads and Bread
rolls.
A
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To,

Hon.Akshay Dandale

Principal

Shri Balasaheb Tirpude College ofHotel Mangement & Catering Technology
Civil lines,Nagpur 440001

Sub : Regarding Bakery Workshop for the Trainees of Govt ITI.
R/Sir,

This is with reference to my visit to your Institution and subsequent our
conversation regarding OJT/Visit of the Trainees of Fruit and Vegitable Processing Trade,
Govt ITI Hingna to your Institution’s Lab/Infrastructure for exposure to advanced
Equipments used in Food Industries with the etiquettes to be followed.

As Uiis discussed ,We arc having 14 Trainees and 16 frainees from Govt ITI
Nagpur(Women) will attend the Bakery Workshop at your Institutions from 11" to 13"
April 2023,

You are requeted to kindly give confirmation along with schedule of workshop ,s0
that accordingly we will issue order for sending the trainees.

Thanking you.

Yourffaithfully

23

ay Bezalwar
Principal
Government ITl Hingna
Dist Nagpur
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.. Hon.Akshay Dandale
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Shri Balasaheb Tirpude College ofHotel Mangement & Catering Technology
Civil lines,Nagpur 440001

Sub : Regarding Bakery Workshop for the Trainees of Govt ITI.
Ref:Your office letter no:SBT/HMCT/2022-23/377 dated 20/03/2023

R/Sir,

This is with reference to your office letter no:SBT/HMCT/2022-23/377 dated
20/03/2023 regarding Bakery Workshop for the Trainees of Fruit and Vegitable
Processing Trade, Govt ITlI Hingna and Govt ITI Nagpur(Women) to your institution’s
Lab/Infrastructure for exposure to advanced Equipments used in Food Industries with
the etiquettes to be followed , | extend my warm regards for granting permission.

We are having 14 Trainees and 16 trainees from Govt ITI Nagpur(Women) will
attend the Bakery Workshop at your Institutions from 11" to 13" April 2023.

Followlng are the Tralnees.

Sr | Name of Trainees Institute
No
1 | HarshalWankhede Govt ITI Hingna
2 | Yash Pawar Govt ITI Hingna
3 | Sudhir Pawar Govt ITI Hingna
4 | Sameer Manjare Govt ITI Hingna
5 | Krishna Rinayat Govt ITI Hingna
6 | Praful Dahake Govt ITI Hingna
7 | Ku.Shivani Nitnaware Govt ITI Hingna
”‘g—' =Q§§ﬁ¥?adé'%§ %Ign !:cg!!c'v':cd —exte gg;gt l:!:lnltﬂrlw'gpgﬁtrﬁs.zfdr:'grﬁb“np Anremiccinn
9 | Kunal Channe Govt ITI Hingna
10 | Sohel Ansari Govt ITI Hingna
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Shri Balasaheb Tirpude College ofHotel Mangement & Catering Technology
Civil lines,Nagpur 440001

Sub : Regarding Bakery Workshop for the ;I'rainees of Govt ITH.
Ref:Your office letter no:SBT/HMCT/2022-23/377 dated 20/03/2023

R/Sir,
This is with reference to your office letter no:SBT/HMCT/2022-23/377 dated

20/03/2023 regarding Bakery Workshop [or lhe Trainees of Fruil and Vegilable
Processing Trade, Govt ITI Hingna and Govt ITI Nagpur(Women) to your Institution’s

Lab/Infrastructure for exposure to advanced Equipments used in Food Industries with
the etiquettes to be followed , | extend my warm regards for granting permission.

We are having 14 Trainees and 16 trainees from Govt ITI Nagpur(Women) will

attend the Bakery Workshop at your Institutions from 11" to 13" April 2023.

Following are the Trainees.

Sr [ Name of Trainees Institute
No

1 | HarshalWankhede Govt ITI Hingna

2 | Yash Pawar Govt ITI Hingna

3 | Sudhir Pawar Govt ITI Hingna

4 | Sameer Manjare .| Govt ITI Hingna

5 | Krishna Rinayat Govt ITI Hingna

6 | Praful Dahake Govt ITt Hingna

7 | Ku.Shivani Nitnaware Govt ITI Hingna
o, 8.LPhammdip Bhimte, .. o\ oo LGOVEITLRINGNA. .y cersining narmiccinn
BT Rinal Channe o o T | Hingna
10 | Sohel Ansari Govt ITI Hingna
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Bakery Workshop
Distribution of Bakery Kit Bag
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Bakery Workshop
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Bakery Workshop [ B
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Date: 11, 12 &13 April 2023
First Name: Sheeled
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Last Name: neware
Name of the Program 7—,@,}(93—\}1 L\IILKJ-(CT}\UD j
" ' \ |
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SHRI BALASAHEB TIRPUDE COLLEGE OF HMCT &

"""" TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT

Bakery Workshop

REGISTRATION FORM

Date: 11, 12 &13 April 2023

First Name: AW ]m f j
Middle Name:
Last Name: Mechsenm |

Name of the Program Bakesor  Wosdechap
q =
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Bakery Workshop [ ]
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Date: 11, 12 &13 April 2023 N
First Name: ;ku Moral ke ]
Middle Name: Chiras o

Last Name: Sonkakhe.
Name of the Program (1)\&}@}1{] L o K,g}u.ur)_ , j
a2 e

CONTACT [INFORMATICN:

Student Contact no. : A%2262 131] ]
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(s D

Signature of Students Signature of Co-ordinator
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"""" TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT & ¥
Bakery Workshop
REGISTRATION FORM
Date: 11, 12 &13 April 2023
First Name: C andand
Middle Name: Gy
Last Name: QmquU
—
| Name of the Program ; F[{mjlj_Lb&jgghn|o I
- ¢ J
CONTACT INFORMATION:
| Student Contact no. - | T99¢5 §F4$2. i ]
| Email ID : | C._h{ L1%9 QS-@SM‘(III . Com

Signa ents Signature of Co-ordinator

AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA ~ oawoate

Date: 2023.07.15
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. | __> SHRI BALASAHEB TIRPUDE COLLEGE OF HMCT &

"""" TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT VN

Bakery Workshop ( |
REGISTRATION FORM

Date: 11, 12 &13 April 2023 J

First Name: Shejad

Middle Name;: Sheshray

Last Name: a5\ 5

Name of the Program E}dk E?{C}EJ wowT K 51‘\0@

{ .

CONTACT INFORMATION:

Student Contact no. : coSEIolus —{

Email ID : Pabil shejal 11 @ gmeal. Comn

5 Pakil DY

Signature of Students Signature of Co-ordinator
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Date: 2023.07.15

DANDALE 11:30.48 +05'30

# 1 ndustrial Training Instituts
¢ (Women) pMagpul



( v
%5 SHRI BALASAHEB TIRPUDE COLLEGE OF HMCT &
—osnni— TIRPUDE INSTITUTE OF HOSPITALITY MANAGEMENT
Bakery Workshop . Y
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Date: 11, 12 &13 April 2023
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Last Name: ANSAR 1
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Student Contact no. : 73971865157 B
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Signature of Students Signatur€ of Co-ordinator
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Bakery Workshop [
REGISTRATION FORM

Date: 11, 12 &13 April 2023

First Name: Hans Hm‘
Middle Name: Vi kas
Last Name: Iankbede,

Name of the Program

CONTACT INFORMATION:

‘Student Contact no. : 9890166952
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur O
Evaluation Form _.D
Bakery Workshop T
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory.
2 All questions carry equal marks 7/0\6\,\ qd',_)a\}t
3 Click right for correct answer on the given box.

g

Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven |

b) Micro wave Oven \/
c¢) Infrared Oven
d) Convection Oven 4

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method \ ~

b) Rubbing method

¢) Sponge method O
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius T A
b) 140° Celsius ]
c) 180°Celsius Ué

d) 200° Celsius
Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter
b) Calce Margarina

c) White Butter j ‘74
d) Lard Fat :
) a v~

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs +sugar +R.Flour + essence + nuts _ .

c) Fat+ sugar +eggs +R.Flour + essence + nuts V 7&
d) sugar +eggs +R.Flour + essence + nuts + Fat v

Q6) which type of knife is used for icing the cake?

a) All-purpose knife '\~

b) Palette Knife 7’\
c) Carving Knife —
d) Fish Knife

AKSHAY Digitally signed by AKSHAY

KRISHNA KRISHNA DANDALE

Date: 2023.07.15 11:31:48

DANDALE +0530



Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

Evaluation Form
Bakery Workshop
Time: 30mins
Note: 1 All questions are compulsory.
2 All questions carry equal marks
3 Click right for correct answer on the given box.

Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven

b) Micro wave Oven | /
c) |Infrared Oven \ )

d) Convection Oven Vs

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method v ;

b) Rubbing method | @
c) Sponge method

d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius _

b) 140° Celsius <y
c) 180°Celsius N ==
d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Buller
b) Cake Margarine

¢) White Butter - A A jL
d) Lard Fat

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs+sugar +R.Flour + essence + nuts \/’

c) Fat+sugar +eggs +R.Flour + essence + nuts 71\
d) sugar +eggs +R.Flour + essence + nuts + Fat :

Q6) which type of knife is used for icing the cake?

a) All-purpose knife
b) Palette Knife -
¢) Carving Knife

d) Fish Knife

Vil ‘C\"‘\

Digitally signed by AKSHAY

AKSHAY KRISHNA krisHNA DANDALE
DANDALE

+05'30'

Date: 2023.07.15 11:32:11

Max Marks: 20
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur :
Evaluation Form _)
Bakery Workshop
Time: 30mins Max Marks: 20

Note: 1 All questions are compulsory.

2 All questions carry equal marks /@WLA{ f’f }/ZQ’A/L(/

3 Click right for correct answer on the given box.
Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven
b) Micro wave Oven /_\
c) Infrared Oven Q/}
d) Convection Oven Z/

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method Z// o~

b) Rubbing method ~1_\)\]
c) Sponge method /

] #
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius V

b) 140° Celsius
c) 180°Celsius \/\
d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter
b) Cake Margarine

c) White Butter V .
N

d) Lard Fat

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs +sugar +R.Flour + essence + nuts V

c) Fat+sugar +eggs +R.Flour + essence + nuts —1 7L
d) sugar +eggs +R.Flour + essence + nuts + Fat

Q6) which type of knife is used for icing the cake?

a) All-purpose knife

b) Palette Knife V' ST
c) Carving Knife ' Q} ;']
d) Fish Knife =

AKSHAY KRISHNA Digitally signed by AKSHAY
KRISHNA DANDALE
DANDALE Date: 2023.07.15 11:32:46 +05'30"



Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

Evaluation Form - .:)
Bakery Workshop
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory.
2 All questions carry equal mavrks 50}\@ kd\/dm H hgﬁ}'
3 Click right for correct answer on the given box. § s N
Q1) Name the oven used for preparing bakery products during the workshop? g -~
a) Conventional Oven (J-—*{ftlf
b) Micro wave Oven '\-...__'__l_
c) Infrared Oven iy ;
d) Convection Oven hk‘“

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method %

b) Rubbing method | _,.._./.'““'1
¢) Sponge method | k \ __,;‘
d) Allin one method L

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius V%

b) 140° Celsius | ol
¢) 180" Celsius [~
d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter —~.
¥

) Cake Marparine 1+ ‘ K\ \
c) White Butter o
d) Lard Fat

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts
b) Fat+ eggs+sugar +R.Flour + essence + nuts

c) Fat+sugar +eggs +R.Flour + essence + nuts V2 A
d) sugar +eggs +R.Flour + essence + nuts + Fat K

Q6) which type of knife is used for icing the cake?

a) All-purpose knife

b) Palette Knife vV = \
c) Carving Knife Q { _1
d) Fish Knife =

AKSHAY Digitally signed by

AKSHAY KRISHNA
KRISHNA DANDALE

Date: 2023.07.15

DANDALE 11:40:17 +05'30'
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ik Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur H\‘
ﬁ__) Evaluation Form == et
""""" Bakery Workshop Pr—
Time: 30mins Max Marks: 20 (/" - '
Note: 1 All questions are compulsory. { {f"
2 All questions carry equal marks ' u’ /

3 Click right for correct answer on the given box.
Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven r/

b) Micro wave Oven .
¢) Infrared Oven
d) Convection Oven

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method v~

b) Rubbing method S
c) Sponge method ( ¥
d) Allin one method Nz

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius )
b) 140° Celsius /;: &

c) 180°Celsius A ( V

d) 200° Celsius o B
Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter —

b) Cake Margarine vl <‘ -

c) White Butter .
d) Lard Fat S

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs +sugar +R.Flour + essence + nuts K::-':““\
c) Fat+ sugar +eggs +R.Flour + essence + nuts o K |ﬁ_ l "
d) sugar +eggs +R.Flour + essence + nuts + Fat \_ '

Q6) which type of knife is used for icing the cake?

a) All-purpose knife

b) Palette Knife &(’ P i
¢) Carving Knife ey '
d) Fish Knife '\\

AKSHAY Digitally signed by

AKSHAY KRISHNA
KRISHNA DANDALE

Date: 2023.07.15

DANDALE 11:40:36 +05'30'
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

Evaluation Form Mhund_j_lo mMuhan QJ Q}LL\W{

Bakery Workshop
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory. F—
2 All questions carry equal marks /AN
3 Click right for correct answer on the given box. ( ' #J.’f/ \
Q1) Name the oven used for preparing bakery products during the workshop? \ (O /
N
a) Conventional Oven 7
: ]
b) Micro wave Oven \K

c) Infrared Oven
d) Convection Oven

Q2) which method of preparation was used to make Nankhatai?

a) Creaming method

b) Rubbing method *
c) Sponge method k
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius .
b) 140° Celsius
c) 180°Celsius — v
d) 200° Celsius -

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter

b) Cake Margarine — / }-—)
c) White Butter . kf’
d) Lard Fat -

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+sugar + essence +eggs +R.Flour + nuls

"} b) Fat+ eggs +sugar +R.Flour + essence + nuts . =
c) Fat+sugar +eggs +R.Flour + essence + nuts \'/-— l
d) sugar +eggs +R.Flour + essence + nuts + Fat A

Q6) which type of knife is used for icing the cake?

a) All-purpose knife \/

b) Palette Knife

c) Carving Knife ‘%
d) Fish Knife f

Digitally signed by AKSHAY

AKSHAY KRISHNA  ristna DANDALE
DAN DALE Date: 2023.07.15 11:40:57
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Time:

Note: 1 All questions are compulsory.
2 All questions carry equal marks

Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur

30mins

Evaluation Form
Bakery Workshop

3 Click right for correct answer on the given box.
Q1) Name the oven used for preparing bakery products during the workshop?

a) Conventional Oven \—

b)
c)
d)

a)
b)
c)
d)

Micro wave Oven
Infrared Oven
Convection Oven

Creaming method
Rubbing method
Sponge method
All in one method

T

/

Na

Q2) which method of preparation was used to make Nankhatai?

Q3) At what temperature; the vanilla sponge is baked?

a)
b)
c)
d)

Q4) Name the fat used for preparing fruit cake during the workshop?

a)
b)
c)
d)

160° Celsius
140° Celsius
180° Celsius
200° Celsius

Amul Butter
Cake Maigdtine
White Butter
Lard Fat

\/‘

Q5) Write down the correct sequence for making fruit cake or pound cake

a)
b)
c)
d)

Q6) which type of knife is used for icing the cake?

a)
b)
c)
d)

Fat + sugar + essence +eggs +R.Flour + nuts

Fat + eggs +sugar +R.Flour + essence + nuts
Fat + sugar +eggs +R.Flour + essence + nuts

sugar +eggs +R.Flour + essence + nuts + Fat

All-purpose knife
Palette Knife
Carving Knife

Fish Knife

N

=7

Max Marks: 20
HARDHALY Wankhede

TN

D -
(¢
\

Digitally signed by AKSHAY
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Shri Balasaheb Tirpude College of Hotel Management and Catering Technology, Nagpur
Evaluation Form

Bakery Workshop
Time: 30mins Max Marks: 20
Note: 1 All questions are compulsory. ,
2 All questions carry equal marks QLCL'ELL Vrno d
3 Click right for correct answer on the given box. ) _
Q1) Name the oven used for preparing bakery products during the workshop? ‘ f*—hq, kf’_
a) Conventional Oven //m \
b) Micro wave Oven \& / 0 r '} g o
¢) Infrared Oven J -”Tf J
:d)” Convection Oven P L

Q2) which method of preparation was used to make Nankhatai?
a) Creaming method Vv
b) Rubbing method (/ \ }
c) Sponge method \_ '
d) Allin one method

Q3) At what temperature, the vanilla sponge is baked?

a) 160° Celsius
b) 140° Celsius L) /

¢) 180°Celsius \<

d) 200° Celsius

Q4) Name the fat used for preparing fruit cake during the workshop?

a) Amul Butter

b) Cake Margarine /
c) White Butter N
d) Lard Fat L

Q5) Write down the correct sequence for making fruit cake or pound cake

a) Fat+ sugar + essence +eggs +R.Flour + nuts

b) Fat+ eggs+sugar +R.Flour + essence + nuts \/f
¢) Fat+ sugar +eggs +R.Flour + essence + nuts '\\;
d) sugar +eggs +R.Flour + essence + nuts + Fat

Q6) which type of knife is used for icing the cake?

a) All-purpose knife
b) Palette Knife

c) Carving Knife ‘/’ \,<

d) Fish Knife
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Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur ~ —=

Feedback Form

Bakerv Workshop Date: 13/04/2023

S’l/dwm ; G . ’\l ;‘H’l atQaye.

Name of the student: ==~

Eiviail 1d: Qb'ivanin'm‘na Wi e o @ amaidﬂc o

Mobile Number: ‘t)[.}lcj ﬂ OGO P) 9) LI

Program/ Course Name:

food _and \ﬁeaﬂﬂk]eq lpwocess‘{hap

Please Circle a number to Rate (Where 1 =Poor, 2 =Average 3 =Good 4 =VeryGood5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 N
2 Duration of workshop 1 2 3 4 \}
3 Sufficient t Work space 1 2 3 4 5
' \,/
4 Content of Workshop (Menu/products) 1 2 3 4 5
\//
5 Instructer was good communicator 1 ? 2 4 \5/ ,
6 Hygiene , Cleanliness and sanitation 1 2 3 4 \5/,
7 Will recommed workshop to others 1 2 3 4 ,\5/

Overall experience/suggestions:

YL
Sigri Mﬁents AKSHAY Digitally signed by

AKSHAY KRISHNA

KRISHNA DANDALE
Date: 2023.07.15

DANDALE 12:05:31 +05'30"




D

Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur

Name of the student: 60}\051’0 -

Feedback Form

Bakery Workshop

Kumng

Date: 13/04/2023

Email Id: qu\\ﬂiﬁ&kuxﬂ‘ﬁe A %)wub\ « (OO0

Mobile Number: 8 —l (8 (a 2-1‘ L‘,D \.O

Program/ Course Name:

Food _and \eaedables  DyacesSimae
N T o

Please Circle a number to Rate (Where 1=Poor, 2= Average 3 =Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 ‘-)/
2 Duration of workshop 1 2 3 ‘\4/ 5
3 Sufficient t Work space 1 2 3 4 S/f
Yo
4 Content of Workshop (Menu/products) 1 2 3 4 \S/v
5 Instructor was good communicator 1 2 3 4 \}/
6 Hygiene , Cleanliness and sanitation 1 2 3 4 \/5/‘
7 Will recommed workshop to others 1 2 3 4 \;/
Overall experience/suggestions:
Digitally signed by
AKSHAY AKSHAY KRISHNA
KRISHNA DANDALE
Si the student Date: 2023.07.15 12:06:33
ignature of the students DANDALE o




Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur -

Feedback Form

Bakery Workshop Date: 13/04/2023

Name of the student: KUNAL TITTARAN._CHANNE

Email 14 Kuno L Chaone 2.3 @9J il (om

Mobile Number: E1 A2 ’3)8*0&0 EES

rogram] Cburse Hames- 0L (‘U\r\! Negs tahles. Praless) 0g.

Please Circle a number to Rate (Where 1 =Poor, 2 = Average 3 = Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 \/5»
2 Duration of workshop 1 2 3 A 5
3 Sufficient t Work space 1 2 3 L 5
4 Content of Workshop (Menu/products) 1 2 3 4 -
5 Instructor was good communicator 1 2 3 4 \/5,...—-
6 Hygiene, Cleanliness and sanitation 1 2 3 4 s
7 Will recommed workshop to others 1 2 3 4 T
Overall experience/suggestions:
]
T Really enfayed toxking in
J S i
Balk F'\(‘b! worltihe n-
@'Fﬁl Digitally signed by AKSHAY
s AKSHAY KRISHNA krisHNA DANDALE
Signature of the students DANDALE Date: 2023.07.15 12:07:04

+05'30'
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Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur —~ —~

Feedback Form

Bakery Workshop Date: 13/04/2023
Name of the student: \L L‘n n"_’JQﬂ ) (J‘\:'\‘Q.hl _\}, ad QN
Email Id: Cj’* 13235 @ %mn‘a\ _Cam

Mobile Number: Fo460€ 4% 2.

Program/ Course Name:rfn'mjc GV\C! AVl %@.—"CI ble \I’DYTG(' £ \'f'\g

Please Circle a number to Rate (Where 1 =Poor, 2 =Average 3 =Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 ‘..,E’
2 Duration of workshop 1 2 3 4 5
o
3 Sufficient t Work space 1 2 3 4 5
l/,
4 Content of Workshop (Menu/products) 1 2 3 4 5
T
5 Instructor was good communicator 1 2 3 1 5
o
6 Hygiene , Cleanliness and sanitation 1 2 3 4 5
v
7 Will recommed workshop to others 1 2 3 4 \i
Overall experience/suggestions:
M_LnJ owenge €= e rlence. ok cxm(‘ii\h%
Omn! thewe, Shou_lol we, monr  2auch
8 .
Opperetun Hes .
Signa\"c%’ eof the students
AKSHAY Digitally signed by AKSHAY

KRISHNA KRISHNA DANDALE

Date: 2023.07.15 12:07:45

DANDALE +05'30'
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Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur ~— —+-

Feedback Form

Bakery Workshop

Date: 13/04/2023

Name of the student: 5h ej&j ‘5h Eléjrﬁd& QD H l

Email Id:----mz_l-[ﬁhe:}(l}.jl-.Q.-%[“Q{l\, 2 ( 0O
Mobile Number: ?6 Ogga & [LQS-
I T Foaad and...veg E’\Bc&bkﬁ (Frocesineg

A \ U

Please Circle a number to Rate (Where 1 =Poor, 2 = Average 3 = Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 5
v
2 Duration of workshop 1 2 3 4 ‘}
3 Sufficient t Work space 1 2 3 4 5
v
4 Content of Workshop (Menu/products) 1 2 3 4 ‘/Sm
5 Instructor was good communicator 1 2 3 4 /5~
6 Hygiene , Cleanliness and sanitation 1 2 3 4 /5.
7 Will recommed workshop to others 1 2 3 4 5
/
Overall experience/suggestions:
L3
My Quete all oxfediede  was

P nmﬁxfng ond  theee Should ae

eecnr Such opPoset nihicd.

Lol

Signature of the students

AKSHAY
KRISHNA
DANDALE

Digitally signed by
AKSHAY KRISHNA
DANDALE

Date: 2023.07.15 12:08:16
+05'30'




Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur — —= S

Feedback Form

Bakerv Workshop Date: 13/04/2023

o

Name of the student: LC\)Q]’*’\I S@.ﬂ“"ﬁs [.) ‘3 l \J

Email Id: laxmiNvacla/ 8286 ) qynalil . Com
5 N, fa)g

Mobile Number: q Q%""SZG&;‘:\—#

Eorws el \Eg... PROC:

Program/ Course Name:

Please Circle a number to Rate (Where 1 =Poor, 2= Average 3 =Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale
1 Availability of Ingredients 1 2 3 4 \_5/
2 Duration of workshop 1 2 3 4 ‘}/
3 Sufficient t Work space 1 2 3 4 5
| P
4 Content of Workshop (Menu/products) 1 2 3 4 5
,\//
5 Instructor was good communicator 1 2 3 4 ’\5/
6 Hygiene , Cleanliness and sanitation 1 2 3 4 LS/
7 Will recommed workshop to others 1 2 3 4 '\5/

Overall experience/suggestions:

1\’5 o o LU Px{quleme Wa

Clmo\’xf@ and thepe Showld «e,
M Such mf)fd‘b‘ej’ tmciheg

Digitally signed by AKSHAY
Signature of the students g o fasmaoons

V +05'30'
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e Shri Balasaheb Tirpude college of Hotel Management and Catering Technology, Nagpur e

Name of the student:

Feedback Form

Bakerv Workshop Date: 13/04/2023

Manst .S Shasime

Email |d:mﬁlﬂ93 Shesimagu 3 @;%M(‘l“ 2 LoTh

Mobile Number: %5 l‘ 1 6 35 6 \ 65

Program/ Course Name:

Please Circle a number to Rate (Where

Eaiir s \10%@.&‘1}3\0 ?}\0(‘9,5"\\(\6

1 = Poor, 2 = Average 3 = Good 4 =Very Good 5 = Excellent)

Sr.NO Criteria Rating Scale

1 Availability of Ingredients 1 2 3 4 5

Ve

2 Duration of workshop 1 2 3 4 5
"4

3 Sufficient t Worl space 1 2 3 4 5
V/

4 Content of Workshop (Menu/products) 1 2 3 4 5
v

5 Instructor was good communicator 1 2 3 4 5
_ v

6 Hygiene , Cleanliness and sanitation 1 2 3 4 5
v

7 Will recommed workshop to others 1 2 3 4 5
' \4

Overall experience/suggestjons:
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