
CAKES 

Ÿ Cake Base (Vanilla and 

Chocolate)

Ÿ Black Forest Cake

Ÿ Fresh Fruit Cake

Ÿ Chocolate Truffle

Ÿ Surprise Cake

Ÿ Pain�ng Cake

Ÿ Photo Cake

Ÿ Glass Effect

Ÿ Chocolate Walnut

Ÿ Red Velvet Cake

Ÿ Muffins

BREADS

Ÿ Ladi Pav/ Pull Apart

Ÿ Bread Loaf

Ÿ Pizza base

Ÿ Soup S�ck

Ÿ Garlic Bread

Ÿ Sweet Bun

Ÿ Whole Wheat Bread

Ÿ Cinnamon Rolls

COOKIES 

Ÿ Jeera Cookies

Ÿ Naan Khatai

Ÿ Choco Chips Cookies

Ÿ Pistachio Cookies

Ÿ Chocolate Cookies

Ÿ Thumb Print

TEA TIME CAKES

Ÿ Mawa Cake

Ÿ Chocolate Cake

Ÿ Marble Cake

Ÿ Flavoured Cake

Ÿ Rawa Cake

Ÿ Banana Walnut Cake

Ÿ Swiss Roll

BUSINESS MANAGEMENT

Ÿ Basic of marke�ng

Ÿ 5p's

Ÿ Product Posi�oning and Brand 

Crea�on

Ÿ Basics of Finance

Ÿ Budge�ng

Ÿ Project Feasibility and Analysis

Ÿ Micro Financing

Ÿ Government Skills for 

entrepreneurs

Ÿ Basic Hygiene and Cleanliness

Ÿ Safety

Certificate
Course in
BAKERY MANAGEMENT

3 Months Short Term Bakery Management Course
Dura�on: 2 Days in a week (3 hours)

CAKES 

Ÿ Cake Base (Vanilla and 

Chocolate)

Ÿ Black Forest Cake

Ÿ Fresh Fruit Cake

Ÿ Doll Cake

Ÿ Surprise Cake

Ÿ Two Tier Cake

Ÿ Pain�ng Cake

Ÿ Photo Cake

Ÿ Glass Effect

Ÿ Chocolate Walnut

Ÿ Red Velvet Cake

Ÿ Dates Cake

Ÿ Fire Cake

Ÿ Dream Cake

Ÿ Gravity Cake/ Chocolate 

Truffle

Ÿ Cup Cakes 

Ÿ Muffins

Ÿ Cake Jars

Ÿ Chocolate Decora�on

Ÿ Sugar/Caramel 

Decora�on

Ÿ Bu�er Cream Fros�ng

BREADS

Ÿ Ladi Pav/ Pull Apart

Ÿ Bread Loaf/ Bague�e 

Ÿ Burger Bun

Ÿ Pizza base

Ÿ Soup S�ck

Ÿ Garlic Bread

Ÿ Sunflower Bread

Ÿ Sweet Bun

Ÿ Whole Wheat Bread

Ÿ Cinnamon Rolls

Ÿ Fu cassia Bread

Ÿ Doughnut

COOKIES 

Ÿ Jeera Cookies

Ÿ Naan Khatai

Ÿ Choco Chips Cookies

Ÿ Pistachio Cookies

Ÿ Chocolate Cookies

Ÿ Thumb Print/ Jim Jam cookies

Ÿ Biscuits

Ÿ Oats Cookies

Ÿ Peanut Bu�er Cookies

Ÿ Red velvet Cookies

Ÿ Ragi Cookies

TEA TIME CAKES

Ÿ Mawa Cake

Ÿ Chocolate Cake

Ÿ Marble Cake

Ÿ Carrot & amp: cinnamon Cake

Ÿ Choco Chips Cake

Ÿ Rawa Cake

Ÿ Banana Walnut Cake

Ÿ Millets Cake

Ÿ Date and Walnut Cake

Ÿ Lemon Zest Cake

Ÿ Stuffed Muffins

Ÿ Pineapple Upside down Cake

Ÿ Swiss Roll

BROWNIES

Ÿ Walnut Brownie

Ÿ Choco chips brownies

BUSINESS MANAGEMENT

Ÿ Basic of marke�ng

Ÿ 5p's

Ÿ Product Posi�oning and Brand 

Crea�on

Ÿ Basics of Finance

Ÿ Budge�ng

Ÿ Project Feasibility and Analysis

Ÿ Micro Financing

Ÿ Government Skills for 

entrepreneurs

Ÿ Basic Hygiene and Cleanliness

Ÿ Safety

6 Months Bakery Management Professional Course
Dura�on: 2 Days in a week (3 hours)

In associa�on with

Dr. Mohanbhai I. Patel Institute of Vocational Studies

Skill Development & Vocational Training Institute of India



Cer�ficate Course in
Food and Beverages

Dura�on: 4 months (2 days in a week / 3 hours per day)

Starters
Ÿ Spring rolls
Ÿ Chilli Paneer
Ÿ Paneer �kka
Ÿ Cutlets
Ÿ Hariyali Kebab
Ÿ Paneer Malai Tikka
Ÿ Aloo Corn Tikki
Ÿ Veg Seekh Kebab

Soups 
Ÿ Tomato Soup
Ÿ Veg Manchow
Ÿ Hot n Sour 
Ÿ Sweetcorn Soup
Ÿ Cream of Mushroom
Ÿ Veg Clear Soup
Ÿ Lemon Coriander Soup
Ÿ Noodles Soup

Ro�/ Breads
Ÿ Ro�
Ÿ Garlic Naan
Ÿ Cheese naan
Ÿ Lachcha Paratha
Ÿ Stuffed Parathas
Ÿ Missi Ro�

Sabzi/ Gravies
Ÿ Instant Red gravy
Ÿ Tikkas Gravy
Ÿ Makhani Gravy
Ÿ Green Gravy
Ÿ Punjabi Masala

Ÿ Brown Gravy
Ÿ White Gravy
Ÿ Chole Masala
Ÿ Shev Bhaje
Ÿ Kadhai Masala
Ÿ Dum Aloo
Ÿ Mix Vegetable
Ÿ Paneer Tikka Masala
Ÿ Mix Dal
Ÿ Dal Makhani

Rice
Ÿ Jeera Rice
Ÿ Veg Biryani 
Ÿ Veg Pulao 
Ÿ Masala Khichadi 
Ÿ Kashmiri Pulao

Chinese
Ÿ Hakka Noodles
Ÿ Chilli Paneer
Ÿ Veg Manchurian
Ÿ Dry Manchurian
Ÿ Schezwan Paneer
Ÿ Chilli Sauce
Ÿ Veg Fried Rice
Ÿ Veg Schezwan Rice
Ÿ Chinese Bhel
Ÿ Soup

Italian
Ÿ Pizza
Ÿ Pasta
Ÿ Lasagna 

Salads
Ÿ Pasta Salad
Ÿ Mix Veg Salad
Ÿ Ceaser Salad
Ÿ Quinoa Chickpea Salad
Ÿ Tahi noodles Salad
Ÿ Russian Salad
Ÿ Fruit Salad
Ÿ Sprout Salad

Sandwich
Ÿ Cheese Footlong 

Sandwich
Ÿ Cold Sandwich
Ÿ Italian Footlong Sandwich
Ÿ Cheese Burst Sandwich 
Ÿ Paneer Sandwich 
Ÿ Baked Veg Sandwich 
Ÿ Grilled Sandwich 
Ÿ Veggie Burger

Breakfast/Snacks
Ÿ Dosa
Ÿ Idli 
Ÿ Pav Bhaji
Ÿ Upma
Ÿ Poha
Ÿ Dhokla
Ÿ Chilla
Ÿ Cutlets
Ÿ Khamand
Ÿ Cholle Bhature

Beverages (Premix)
Ÿ Rose Sharbat
Ÿ Bu�er Scotch
Ÿ Kala Kha�a
Ÿ Pineapple
Ÿ Kacha Keri
Ÿ Pink Guava
Ÿ Blue Curacao
Ÿ Tangy orange
Ÿ Pina colada
Ÿ Banana Caramel
Ÿ Black Currant
Ÿ Expresso
Ÿ Mango
Ÿ Bubble gum
Ÿ Strawberry
Ÿ Paan Bahar
Ÿ Smoothies
Ÿ Milk shakes
Ÿ Hot Chocolate       

Sweets
Ÿ Gulab Jamun
Ÿ Rasgulla

Ÿ Jalebi 
Ÿ Fruit Custard

Ÿ Malpua with Rabri
Ÿ Shahi Tukda

In associa�on with

Dr. Mohanbhai I. Patel Institute of Vocational Studies

Skill Development & Vocational Training Institute of India
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