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INSTITUTE OF BAKERY AND CULINARY ARTS

BOILING IS USED PRIMARILY TO
COOK MEATS AND
VEGETABLES.FOODS WHICH
MIGHT BE COOKED BY BOILING -
STOCKS

e STOCKS (BEEF, MUTTON,

CHICKEN, FISH)

e VEGETABLES (CARROTS,

CABBAGE, POTATOES)



https://www.britannica.com/topic/meat
https://www.britannica.com/topic/vegetable
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INSTITUTE OF BAKERY AND CULINARY ARTS

METHOD
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BAKI N G INSTITUTE OF BAKERY AND CULINARY ARTS

Baking is a method of

preparing food that uses dry
heat, typically in an oven, but
can also be done in hot
ashes, or on hot stones. The
most common baked item is
bread but many other types

of foods are baked.

s

& BAKED GOODS
Creaming Method
Mix it All Together
Melt, Mix and Bake

Whisking Method
Rubbing-In Method

g, PREPARATION OF
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https://www.hamstech.com/different-types-of-baking-methods-to-enhance-your-baking-experience#Creaming_Method
https://www.hamstech.com/different-types-of-baking-methods-to-enhance-your-baking-experience#Mix_it_All_Together
https://www.hamstech.com/different-types-of-baking-methods-to-enhance-your-baking-experience#Melt_Mix_and_Bake
https://www.hamstech.com/different-types-of-baking-methods-to-enhance-your-baking-experience#Whisking_Method
https://www.hamstech.com/different-types-of-baking-methods-to-enhance-your-baking-experience#Rubbing-In_Method
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PLATED DESSERT & IBCA

CAKES




WEEK 16

DISPLAY




New Delh:

( /IBCA

(%)
-
(.4
<
&
<
Z
-l
=
O
(o]
2
<
>
[+ 4
w
b4
<
[12]
TH
®)
w
-
oo |
=
-
(%)
=

HEALTHY COOKING
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WEEK 19 @ IBCA

cHINESE New Delhi
INSTITUTE OF BAKERY AND CULINARY ARTS

COOKING

CHINESE COOKING
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New Delhi

INSTITUTE OF BAKERY AND CULINARY ARTS
The fees for the Level-2 Diploma in

Food Preparation and Culinary Arts
INR 2,00,000 (excl. of 18% GST)

Batch Time - 9:00 AM - 1:00 PM
Classes held per week - 5days (3 Practical & 2 Theory)

Facilities that are included in the fees are :
Tools kit
Chef Uniform
Study Material
At the end of the course, you will receive certificates from :
i) Institute of Bakery &Culinary Arts
(ii) Tourism & Hospitality Skill Council (India)
(iii) Diploma City & Guilds London (U.K.)
(The examination fees is excluded)

AFFILIATED BY:
City & Guilds London (U.K)
Tourism & Hospitality Skill Council (India)
e The fees is non refundable
Note :
Accommodation & Meals Facilities available on Request.
All the images are for representation purpose only, Products

in the pictures are subject to vary as Ber chef's discretion
e +91 9643469329, +91 9667199804

e Email: info@chefibpa.com
@ Address: WZ 14A, Opp DG-Il, DDA Flats,

= (IBCA

l Budella, Vikaspuri, New Delhi 110018 l
;@ Website: www.chefibpa.com ;

|



mailto:info@chefibpa.com

