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Preface

This Basic Baking Laboratory Manual is a very handy
instructional material for both the facilitator and the life-long
learners taking-up short courses and four-year courses in
Hospitality Management. The making of this manual is a guide on
what to accomplish at the end of the session each day. This is a
compilation of recipes that has been tested and classified according
to degree of difficulty in the preparation. This is from cookies to
simple icings in cake decorations which can motivate anyone who
will come across to read every page of this book.

There are recipes in this manual like the Sweet Dough Bread and
Crinkles with optimum load of leafy vegetables, malunggay and
saluyot that are considered acceptable. These recipes are among the
snack recipes presented in technical research and approved by the
panel of experts entitled: “Development and Acceptability of Three
Selected Snack Recipes Utilizing Malunggay (Moringa Oleifera)
and Saluyot (Corchorus Genus) as Fortifiers.” It is a breakthrough
in encouraging teen-agers and teen-agers alike to innovate and
produce recipes that are healthy baked products for wellness.

At the end of each activity, the life-long learners are expected
to: gain skill in determining the different tools and equipment
needed and the proper selection of ingredients in every recipe
chosen; execute or perform the recipe with ease because of advance
reading and understanding the directions or processes; and value
hardwork, perseverance and patience in achieving the goal.

The new things the manual has to give are: the computation
of the selling price after the product has been evaluated with the
use Hedonic Scale (Acceptability Test) that measures the degree of

likeness and with the Scorecard which measures the appearance,
texture, flavour, and taste.

This book will not be as good as it should be without the help
of my students in Basic Baking and Cake Decorating in coming
up with standardized recipes; to my friends and colleagues... my
co-author, Mr. Abellana who supported the making and finishing
to the fullest; to my family, children, and sisters for the sleepless
nights in revising... revising... and finalizing... the content. I thank
you for everything... you have inspired me.

To God the almighty, I thank you for the strength/ courage,
light and right path of fulfilling my dreams.






Table of Contentys

—

PART I

Lesson1
Lesson 2
Lesson 3

Lesson 4

Lesson 5
Lesson 6
Lesson 7

Lesson 8

PART II
Activity 1
Activity 2
Activity 3

Activity 4

Activity 5

LECTURE

Tools and Equipment in Baking
Common Ingredients Used
Safety and Sanitation

Essential Elements in Dovetailing
the Activities in this Laboratory Manual

Quantification

Packaging

Merchandising

Financial/ Income Statement
LABORATORY ACTIVITY
Cookies

Pies & Biscuits

Yeast Breads

Cakes: Unshortened &
Shortened Cakes

Icings

19

45

49

55

59

61

65

79

105

129

159



Activity 6 Other Cakes 185
REFERENCES 205

VOCABULARY 207



Part |



