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  Syllabus for workshop On Cake Making and Decorations. 
 

 

 

Course Duration: 30 hours 

 

Course Description: 

This workshop is designed to provide participants with comprehensive knowledge and practical skills in 

cake making and decorations. Participants will learn various techniques and methods for creating delicious 

cakes and enhancing their visual appeal through decorative elements. The workshop will cover both 

theoretical concepts and hands-on practice, ensuring that participants gain a solid foundation in cake  

making and decorations. 

 

Course Objectives: 

1. To understand the basic principles of cake making, including ingredients, measurements, and baking 

techniques. 

2. To learn various cake decorating techniques, such as icing, piping, fondant modeling, and sugarcraft. 

3. To explore different types of cakes, fillings, frostings, and glazes. 

4. To develop creativity in designing and decorating cakes for different occasions. 

5. To acquire knowledge on food safety practices related to cake making. 

 

Course Outline: 

 

Session 1: Introduction to Cake Making (5 hours) 

1.1 Overview of the workshop 

1.2 Introduction to basic ingredients and their functions 

1.3 Understanding measurements and conversions 

1.4 Baking techniques for different types of cakes 

 

Session 2: Cake Decorating Techniques (4 hours) 

 2.1  Introduction to different types of icings 

 2.2 Piping techniques for borders, flowers, and writing 

 2.3 Introduction to fondant modeling 

 2.4 Basic sugarcraft skills 

 

Session 3: Types of Cakes (4 hours) 

 3.1  Exploring various types of cakes (e.g., sponge cakes, chiffon cakes) 

 3.2  Understanding different fillings, frostings, and glazes 

 3.3 Hands-on practice in baking a selected type of cake 
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Session 4: Advanced Cake Decorations (5 hours) 

4.1  Advanced piping techniques for intricate designs 

4.2  Fondant covering and sculpting 

4.3  Creating edible decorations using molds 

4.4  Designing themed cakes 

 

Session 5: Special Occasion Cakes (4 hours) 

5.1  Designing wedding cakes 

5.2  Creating birthday cakes with personalized themes 

5.3  Techniques for creating celebration cakes 

 

Session 6: Food Safety Practices (4 hours) 

6.1.  Importance of hygiene in cake making process 

6.2.  Safe handling of ingredients 

6.3.  Storage guidelines for finished products 

 

Session 7: Practical Application (4 hours) 

7.1. Participants will have the opportunity to apply the knowledge gained throughout the workshop by 

working on  

7.2. individual or group projects under the guidance of instructors. 

 














































































