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Macao University of Tourism

Food and Beverage

Cake Decorating Techniques - Buttercream Decorations
CA099

Cantonese

18.0 hour(s)

Macao Resident: MOP2,500 (MOP600 tools fee)#
Non-Macao Resident: MOP2,500 (MOP600 tools fee)#

Students who have obtained an overall passing grade of the course and met the attendance requirement will
be issued a course certificate by UTM. The passing grade of the course is 50.

Course Code Sub Code Course Start Date Course End Date

CA099 2201 2022/03/08 2022/03/17

During this course, students will know about the basic equipment and materials used for cake decoration and
the simple techniques in making decorative cakes.

+ Basic equipment and materials

» Commonly used material in cake decoration — buttercream
* Buttercream usage, storage and production

* Buttercream piping techniques

» Cake design — technigues and color setting

* Cake decoration

Ms. Ip Sio Kuan
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*Participants are not allowed to enter the training kitchen without proper uniform. Please follow the
Uniform standard of culinary courses to prepare the uniform.

#During the first class, student should pay MOP600 directly to the teacher, for the small tools to be used in
class.

All finished practice food products are supposed to be tasted inside the classroom. In case if you want to
take the product away, please bring along your own container accordingly.

Each student should bring 6 cup cakes, with a base diameter of 5cm, to the second lesson.

On the day of the third lesson, fourth lesson and exam, each students should bring two circular cakes, each
6-inch in diameter and at least 2-inch high.
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