Central Board of open Schooling and Examination
Academic Year 2025-26
Subject: Trade-5 Baking & Confectionery
Class:12th

Total Marks: 100

« Theory (RI&id): 60 Marks
« Practical (ATARI®): 40 Marks

Aims and Objectives / E%Q'q 3R AeT

English:
The course aims to enable students to:

Understand the principles of baking and confectionery.

Learn preparation techniques of various bakery and confectionery items.
Gain knowledge about ingredients, tools, and equipment used in baking.
Develop hygienic and professional work habits.

Acquire skills for self-employment or bakery industry jobs.
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Course Structure / U IGDEL K EEG

Unit 1: Introduction to Baking & Confectionery
English:

« History and evolution of baking and confectionery.



« Importance of baking in food industry.
o Classification of bakery products.
o Structure and operation of a bakery.
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Unit 2: Ingredients Used in Baking
English:

e Functions and types of ingredients: flour, sugar, eggs, fats, milk, yeast, etc.
« Role of leavening agents and improvers.
e Quality control of ingredients.
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Unit 3: Tools, Equipment and Safety Measures
English:
o Common baking tools and machinery.
« Cleaning and maintenance of baking equipment.
« Kitchen safety and personal hygiene.
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Unit 4: Basic Baking Techniques
English:

e Mixing methods: creaming, rubbing-in, whisking, folding.



e Dough preparation and fermentation.
o Baking methods and oven management.
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Unit 5: Bread and Biscuit Making
English:
e Ingredients and methods for bread preparation.

e Types of bread: white, brown, multigrain, stuffed bread.
e Biscuit and cookie preparation.
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Unit 6: Cakes and Pastries

English:
o Ingredients and methods for cake preparation.
o Types of cakes: sponge, butter, fruit, chiffon, etc.
o Pastry preparation: puff, shortcrust, choux.
o Decoration and icing techniques.
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Unit 7: Confectionery Items

English:

e Sugar boiling stages.



« Preparation of candies, toffees, fondants, chocolates, and marzipan.
o Use of flavoring and coloring agents.
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Unit 8: Modern Trends and Quality Control
English:

e Modern bakery products and trends (eggless, gluten-free, organic).
o Packaging, labeling, and storage of bakery products.
e Quality assurance and food safety standards (FSSAI).
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Practical Work / WW

Identification of baking tools and ingredients.

Preparation of bread, biscuits, and cookies.

Preparation of cakes and pastries with decoration.
Preparation of sugar confectionery (candy, toffee, chocolate).
Maintaining hygiene and safety in bakery work area.

Visit to local bakery or confectionery unit.
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Evaluation Scheme / J&T®+1 TIoiIT

Component / YCh Marks / 3{®
Theory Exam (@f&"fﬂ tlf[&‘ﬂ’) 60
Practical Exam (qrqﬁﬁra? tlf[&‘ﬂ') 30
Project / Assignment @QT:E'/ GWIB_"@?) 10
Total / P 100

Recommended Project Work / \’E[Q'Iﬁl?f Hielde oo

e Prepare a small business plan for a home-based bakery unit.
o Prepare a portfolio of different bakery and confectionery products with recipes
and photographs.
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Recommended Reference Materials / Wﬁm

(Al content designed to be copyright-free and open-source)

1. Open Educational Resources on Bakery & Confectionery.
2. Food Craft Institute & NCERT Vocational Texts.
3. Local bakery industry visits and demonstrations.

Final Note

This curriculum is designed to empower learners with knowledge, skill, and
ethical values — nurturing them into responsible citizens and competent
professionals who contribute meaningfully to society and the nation.



