
1. Title of the Course: Learn the magical wonders of Baking- 
This summer at CGC – Landran. 

2. Course Mentors:  

 

 1. Chef. Puneet Sethi 2. Chef Sumeet. 

3. Target Group:  In House & Out Siders.  

4. Fee Structure: 2000/-per participant 

5. Duration of the course: 03/07/2023 - 14/07/2023 

6. Days and time of the course (Monday to Friday 10 to 1pm) 

7. Eligibility of the Course: Open for CGC Landan and Non CGC Landran Students,  

researchers  and faculties , home makers . 

8. Objectives: After completion of the course, the participants will be able to 

1. discuss the basic principles and working of bakery equipment’s. 

2. Hands-on-training sessions, to display the culinary talent creativity, innovations 

and techniques.   

9. Scope: This will help the students to enhance  the overall understanding of 

the bakery and confectionary department.  

10.  Uniqueness: The course will impart hands on current trends and techniques 

which are followed in the hotel industry now days. The training will be given by 

the experts at CGC Landran . 

11. Learning Outcomes of the Course: After completing this course, students 

will be able to know the 

Ÿ Basic principles Bread making and cake making methods.  

Ÿ Qualitative  and quantitative  analysis  of raw ingredients by 

using new working techniques. 



12. Week/Day wise Plan of the Course:

Registration Link: https://forms.gle/dBsawuriWHprZ9jF8

+91-95922-14444

Campus: Landran, Mohali
Sector 112, Landran Greater Mohali, Punjab – 140307 (INDIA)
Admissions Helpline: +91-95921-04444, +91-95921-14444, 
+91-95921-24444 | Toll Free Number: 1800 200 3575
www.cgc.edu.in
General Helpline: +91-0172- 3984200LANDRAN

Module -1 

Identification  of 

tools &  

equipment’s  

used in bakery 

department.  

Module - 2 

Bakery Menu 

Fancy Rolls, 

Dinner Rolls+ 

Grissini Bread 
(Soup Stickers)

 

Module  - 3 

Garlic 

Bruschetta + 

Focaccia 

bread 

 

Module  - 4 

Masala rolls+ 

garlic loaf+ 

Burger buns.  

 

Module  - 5 

Tutti Fruti buns 

+ cheese puff  

Identification of 

tools & 

equipment’s 

used in 

confectionary 

department.  

Vanilla sponge  

+ fruit pudding  

Choco chip 
cookies + 
cheese cake 
+Italian 
tiramisu  

Chocolate 
brownie + ice 
cream  

 

Fresh fruit cake 
or Choco truffle 
cake  

 

ACCOUNT NAME: CHANDIGARH GROUP OF COLLEGES

ACCOUNT NO: 077206000002 

BANK : CAPITAL SMALL FINANCE BANK 

IFSC CODE: CLBL0000077

https://forms.gle/dBsawuriWHprZ9jF8

