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Course Content 
This course will equip participants with the knowledge

and skil ls to effectively make basic cake products. This

includes preparing different types of batter for different

desired products. Participants will learn to appreciate

and use a variety of baking tools, equipment and

ingredients in the process, and how to maintain the

quality of ingredients during preparation and quality of

their cake products during baking, cooling and storage.

WSQ Make Basic Cakes 
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Total course fees excluding GST

Full Fee: $600 Nett Fee: $300

After Skills Future Funding >= 21yrs old $300

After Skills Future Funding >= 40yrs old $180

Foundation & Technique of Cake Baking


