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10 CLASSIC COOKIE & TARTS CREATIONS
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WEEK 2
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DESSERT
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6 CLASSIC DESSERT CREATIONS
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CREAM CARAMEL
FEREA T

VANILLA PANNA COTTA
& EYIIR

03

CREAM BRULEE
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VANILLA SOUFFLE WITH
MANGO COMPOTE
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WEEK 3
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CHOCOLATE PRALINE &

CONFECTIONERY
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9 CLASSIC CHOCOLATE & CONFECTIONERY CREATIONS

01 02 03
HARD ROLL TRUFFLE CHOCOLATE BAR ROCHER
4y ER ORI 5 T HL R h

04 05
MANGO PASSION FRUIT GUMMY JELLY MARSHMALLOW
PATE DE FRUIT HH B 4% b -STRAWBERRY

P SR K AR HRAER

07 038 09

ALMOND PRALINE EXOTIC CARAM PRALINE RASPBERRY PRALINE
=) K SR B S 5 i 4 155

Iage and information are for reference only and subject to change without prior notice .

BMA SRR ES%

r:"r‘].."____‘: ~



WEEK 4

28 - 31/12/26

TRAVEL CARE
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8 CLASSIC TRAVEL CAKE CREATIONS
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WEEK 5
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MODLERN PASTRY

& CHOUX PASTRY
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6 CLASSIC MODERN PASTRY & CHOUX PASTRY CREATIONS
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WEEK 6
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ARTISAN BREAD &

LAMINATED PASTRY
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9 CLASSIC ARTISAN BREAD & LAMINATED PASTRY CREATIONS
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MULTIGRAIN FRUIT HAWAIIAN PIZZA
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	24-Day
	PROFESSIONAL
	PASTRY
	EXPERIENCE
	24天专业烘焙课程
	RM 12,960
	RM 2,700
	HRD CORP CLAIMABLE
	WEEK 2

	Module 2


	DESSERT
	单元二：甜品类
	6款经典甜品课程
	CREPE SUZETTE
	CREAM CARAMEL
	CREAM BRULEE


	Module 3
	WEEK 3


	CHOCOLATE PRALINE & CONFECTIONERY
	单元三：巧克力与糖果课类
	9 款经典巧克力与糖果课程
	9 CLASSIC CHOCOLATE & CONFECTIONERY CREATIONS


	Module 4
	单元四：旅行蛋糕类
	8 款典经典旅行蛋糕课程
	MARBLE CAKE
	FRUIT CAKE
	CITRUS CAKE
	VANILLA MADELEINE
	FINANCIER
	BANANA CAKE

	WEEK 4
	28 – 31/12/26




	TRAVEL CAKE
	Module 5

	MODERN PASTRY
	& CHOUX PASTRY
	单元五：现代法式甜点与泡芙类
	6 款经典现代法式甜点与泡芙课程
	6 CLASSIC MODERN PASTRY & CHOUX PASTRY CREATIONS

	WEEK 5

	Module 6

	ARTISAN BREAD &
	LAMINATED PASTRY
	单元六：手工面包与丹麦酥类
	9 款经典手工面包与丹麦酥课程
	WEEK 6
	11 - 14/1/27




