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Macao University of Tourism

Food and Beverage

Cake Decoration - Sugar Paste
CAl124

Cantonese

32.0 hour(s)

Completion of the “Cake Decorating Techniques - Buttercream Decorations”

Macao Resident: MOP3,100 (MOP400 tools fee)#
Non-Macao Resident: MOP3,100 (MOP400 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

CAl124 1901 2019/11/11 2019/11/27

Upon completion of the course, students will be able to:
* Identify common tools and materials used in making sugar paste decoration for cakes
» Understand the basic production techniques related to sugar paste decoration for cakes

* Introduction to the required tools and materials used

* Sugar paste production, use and storage

* Techniques on:

- Sugar paste colouring and colour-matching

- Cutting and modelling of undecorated cakes to achieve the basic shape needed for the final products

- Covering a cake with sugar paste

- Production of different texture decorations for cakes

- Production of basic sugar paste figures and flowers

- Decoration of cupcakes, cartoon-character cakes and wedding cakes

+ Key points in production techniques

* Demonstrations

* Class practice
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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 MOP400 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.
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