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	1. INTRODUCTION
TO PASTRY &
CAKES
Prepared  by:
Prajwol Manandhar
 


	2. INTRODUCTION TO PASTRY
  Pastry is described as the baked
product which is made from flour, sugar, egg, milk,
butter, baking powder and essence etc.
 A good pastry is light and airy and fatty but firm
enough to support the weight of filling.
 A good pastry requires good mixing which results in
long gluten stands that toughen the pastry.
 


	3. TECHNIQUES AND PRINCIPLES  FOR PASTRY
MAKING
As pastry work deals with eggs, the chance of
contamination is very high and so it is important to
have a well sanitized area of pastry work. But before
making sponges it is imperative to understand the
various techniques involved in making pastry and
various other products.
 


	4. TECHNIQUES AND PRINCIPLES  FOR
PASTRY MAKING
Most of these techniques are basically followed for aeration of the
product to make it light and soft. The eating quality and
appearance of baked goods depend very much on the lightness
of the products. To achieve aeration, we use leavening agents.
They may be physical, chemical, or biological and are used
singly or in combination to incorporate steam, gas, or air cells
into the mixtures.
 


	5. TYPE OF PASTES/BASIC  PASTES:-
Basis of good pastry requires good mixing techniques. The choice of
ingredients play a great part in the
Finished product, the flour used depends on the item being prepared. Butter
and margarine are normally the fats used. The liquid used can be water, milk
or egg.
Only a small amount of liquid should be used to bind the flour and other
ingredients together.
There are different types of paste such as:-
 


	6. 1. Short crust  paste:- Short crust paste is
crisp paste.
It is not elastic dough and this is used in a cookie or
many pastry products in much desired to alter the
textures and mouth feel of a product.
Short crust paste is usually used for making savory
products such as pies.
Ingredients used in short crust paste:
Ingredients Quantity
Flour 1 kg
Butter 500 gm
Salt a pinch
Cold water 250 ml
TYPE OF PASTES..
 


	7.  Take clean  plastic bowl, add flour, butter and salt make
it sandy texture with the help of both palm.
 Add cold water is sprinkled over and the dough is
lightly mixed to form short crust paste.
 Chill in the refrigerator before using.
Uses of Short Crust Paste:- The uses of short crust
paste are as follows:
 Short crust can be used for making pies, tarts and
flans.
 Short crust can also be rolled and cut into shapes and
used as savory biscuits.
 It can be crumbled & used as a topping on pies to give
a rustic crust.
 Certain meats are encased in short crust prior to
baking.
TYPE OF PASTES..
 


	8. 2. Sugar/Sweet Paste:-  Sweet paste is
sweet in taste.
The main basic ingredients for sweet paste is fat, salt,
sugar, eggs, vanilla essence and flour. Castor sugar
or
icing sugar is recommended because it is easily
diluted in the fat. Sugar paste is usually used for
making savory products such as pies and tart.
Ingredients used in sugar paste:
Ingredients Quantity
Butter 500 gm
Sugar 200 gm
Salt a pinch
Eggs 3 nos
Vanilla essence few drops
Flour 800 gm
TYPE OF PASTES..
 


	9.  Take clean  plastic bowl, add butter, sugar and salt make it soft, and sugar
must be dilute in the mixture.
 Add beaten eggs and vanilla essence, than the mixture comes in fluffy
texture.
 Add flour mix slowly and make like a dough.
 Chill in the refrigerator before using.
Uses of Sugar Paste:- The uses of sugar paste are as
follows:
 Short crust can be used for making pies, tarts and flans.
 It is rolled, cut into various shapes, and baked as cookies & biscuits.
 It is used as base for certain cakes & pastries.
 Thin cut out sheets of paste can used as decorations.
TYPE OF PASTES..
 


	10. 3. Choux Paste:-  choux paste has
consistency between dough and a butter and is
used in both savory and desserts.
Choux paste is a versatile partially pre cooked paste
that can be baked for use in pastries and
gateaux, fried for use in potato dishes and fritters.
Pastry product made from choux paste include
éclairs, Churos, cream buns and many others.
TYPE OF PASTES..
 


	11. Ingredients used in  sugar paste:
Ingredients Quantity
Water 250 ml
Sugar a pinch
Salt a pinch
Butter 50 gm
Flour 140 gm
Eggs 4 nos
TYPE OF PASTES..
 


	12. Method:-
 Take clean  sauce pan, add water, sugar, salt
and butter place it on the fire. When the
mixture is boiled and butter is totally melt.
 Than add a little flour at a time and mix
continuously with the help of spatula. When
the mixture is not sticky on the pan and the
comes like smooth than the mixture is ready.
 Cool the mixture on clean marble table.
 Add mixture on the same sauce pan.
 Add one egg at a time and mix the paste
continuously, when the mixture comes very
smooth texture than the paste is ready.
TYPE OF PASTES..
 


	13. LAMINATED PASTE
The word  ‘lamination’ means covered with thin film,
but when we refer to lamination in cooking, it
means a dough layered fat in such a manner
that, layers of dough are separated by fat.
This is achieved by encasing the dough with butter
and rolling and folding it several times to get the
desired effect.
Laminated pastries can be made with plain dough
to produce puff paste or fermented yeast dough
can be laminated to produce croissant and
Danish pastry that are the most common
breakfast rolls eaten around the world.
 


	14. PUFF PASTRY
Puff pastry  consists of laminated structure built up of
alternate layers of dough and fat.
This is achieved by rolling out the paste and giving it
sufficient turns until there are hundreds to
thousands of layers of dough and fat.
When this pastry is baked, the expanding air
and water vapor ‘puff’ the separate layers apart from
each other, resulting in a delightful, crisp, light, flaky
pastry.
 


	15. DANISH PASTRY AND  CROISSANT
Danish pastry and croissant are the two most important
breakfast rolls served in the breakfast of any high end hotel. The
quality of the croissant is very important. It is said that the
impression of the hotel is created or broken by the quality of the
croissants served in the breakfast. Danish and croissant dough
are used interchangeably in hotels, but traditionally, the Danish
dough, is richer than the croissant dough. Danish dough
contains eggs and more butter than the croissant dough and
that is the reason why sometimes croissant dough is referred to
as lean dough.
The method of making and rolling the croissant dough is same
as that of the Danish dough; but the final shaping of this crab
shaped pastry is different from the Danish pastry.
 


	16. ROLES OF INGREDIENTS  IN PASTES
 Flour:- In short crust paste, soft flour is used
to avoid elasticity in the product the product
should be resilient and brittle. Flour is sifted
well to provide aeration to the final product.
In making sweet paste also used soft flour to
avoid elasticity in the product.
In making choux paste, medium to strong flour
should be used as the gluten is required to
provide good elasticity and volume to the
paste. In Nepal we use the normal flour.
 


	17. CONT…
 Acid:- Usually  lemon juice is added. This is
done for two purpose-to have a bleaching
effect on the dough and to strengthen the
gluten stands.
 


	18. CONT…
 Liquid:- In  making short crust paste and puff
paste, cold water should be used as warm water
tends to melt the fat, there by giving a stretchy
texture to the paste. But water and eggs are the
primary liquids used in choux paste. Water is
boiled with butter and flour is cooked until it
leaves the sides of the pan. It is removed from
fire and eggs are incorporated one by one until a
paste is obtained.
 Flavoring:- Salt is the only flavor added to the
short crust ,sweet, choux and puff paste. Salt
gives a color and taste to the end product. It also
helps in the keeping quality of the product.
 


	19. CONT…
In making Puff  Paste, hard flour or normal flour is
preferred for puff pastry. The gluten must be well
formed and elastic so as it can hold the layers of fat
when rolled.
 Fat:- In making paste generally used butter and
margarines. The fat is cut into smaller pieces and
rubbed in with flour to makes the product crunchy and
crispy. The butter gives a better flavor to the product.
 Sweetener:- there are different types of sugar used in
pastry but castor sugar or icing sugar is
recommended to be used as sweetener. They are
more readily soluble, which has a softening effect on
the gluten in the flour. Sift the icing sugar to avoid
lumps.
 


	20. FAULTS IN MAKING  PASTE:
 If do not follow the correct recipe.
 If the paste is too sticky.
 If too much hard and soft flour is used.
 If don't kneading well
 Weak or poor quality of flour
 If too much butter is added in making paste.
 


	21. CREAMS:-
Definition of cream:-  Traditionally cream are butter
fat separated from fresh milk. This can be done
manually by allowing the milk to churn in centrifugal
machines, which helps the cream to rise up. in pastry
used different types of cream to make different types
of pastry. For example, pastry cream, whipped cream,
butter cream and lemon cream.etc.
1. Pastry cream:- It is used in making or filling of pastry
i.e. mix fruit tart, tartlets and chocolate éclairs. It is
made of egg yolk, sugar, custard powder, flour and
milk.
 


	22. CREAMS…
Recipe and method  of pastry cream:-
Ingredients Quantity
Egg yolks 4 nos
Sugar 200 gm
Custard powder 20 gm
Flour 80 gm
Milk 1 liter
Method/preparation:-
 Take clean mixing bowl add clean egg yolk, sugar, custard
powder, flour and whisk well.
 Add a little milk at a time and whisk until all ingredients are mixed
well.
 Strain in muslin cloth, place it on the fire, starring continuously
with the help of wooden spatula.
 Cook until thick consistency.
 


	23. WHIPPED CREAM/CREAM CHANTILLY:-
Cream  Chantilly is a basic bakery cream that is whipped
with sugar and vanilla essence to be used in various
desserts, cakes and pastries. It is used in a mousse and
soufflé. Mousse and soufflé are cold desserts of French
origin and have a smooth texture.
Ingredients used in whipped cream:-
Fresh cream 500 ml
Icing sugar 100 gm
Vanilla essence for flavor
Method:- Take clean steel bowl, add fresh cream, whisk
cream until thick add icing sugar and fold it slow motion
and add vanilla essence for flavor.
 


	24. BUTTER CREAM:-
Butter Cream  is made of equal quantity of unsalted
butter and icing sugar are creamed to produce a
smooth creamy mixture. It should be stored in a
sealed container in a cold place. Butter creams are
used as filling and toppings for sponge to make cake
and pastries. This is one of the oldest creams used in
cake filling and can be flavored with any kind of
Flavorings i.e. coca powder, Mocha, vanilla essence
etc.
 


	25. CONT…
Ingredients used in  whipped cream:-
Ingredients Quantity
Butter 200 gm
Icing sugar 200 gm
Flavoring (vanilla essence) for flavor
Method:-
 Take clean steel bowl add butter and icing sugar and
make it soft.
 Add flavoring for flavor i.e. vanilla essence, coca
powder, mocha, strawberry essence etc)
 


	26. LEMON CREAM:-
Lemon cream  is commonly known as lemon curd and
is a smooth, creamy paste that has a balanced taste of
sweet and sour. It is often known as curd because of
the slow poaching of eggs in butter and lemon juice
with sugar. Lemon curd was invented for usage with
scones instead of jam in England, but slowly people
started to use it as topping and filling for cakes and
muffins and tarts as well. This is very commonly eaten
as lemon meringue pie in the USA and the UK.
 


	27. CONT…
Ingredients used in  making lemon curd:-
Ingredients Quantity
Water 1 liter
Sugar 300 gm
Salt 10 gm
Butter 25 gm
Egg yolk 4 nos
Corn flour 100 gm
Lemon juice 100 ml 100 gm
Zest of lemon to taste
A
B
 


	28. CONT…
Method:-
 Bring ingredients  “A” to boil.
 Mix together ingredients “B”.
 When ingredients “A” gets boiled, mix the
ingredients “B”.
 Bring to boil, stirring continuously.
 At last add some zest of lemon on the boiling
curd.
 When the mixture is thick like curd, remove
from heat and pour the lemon curd on the
baked curd.
 


	29. MARZIPAN:-
Marzipan is a  paste which is made of ground almonds
and sugar mixed in varying proportions. Better quality
marzipan has more almonds and less artificial Flavoring. It is
commercially made as it has better
taste and texture.
Marzipan is mainly used as covering for wedding
cakes and other rich cakes. It is used to make flowers,
fruits and figures as the dough like texture allows the
chef to mould it into various forms and figures.
Marzipan is also used as filling for high quality cake
mixtures.
 


	30. MAKING STEPS OF  MARZIPAN:-
1. Blanch almonds and remove skin. Dry the
almonds well and grind them.
2. Mature sugar, water and liquid glucose and
boil to 121°c. make sure that the sugar does
not color and this can be done by ensuring
that the sides of the pan are constantly
brushed down with a wet brush.
3. Take the liquid off the fire and add coarsely
ground almonds to the mixture. Spread the
mixture onto a cleaned marble surface and
let it cool down.
4. Grind the mixture into a paste. This paste
will form into pliable dough when it is cooled
down.
 


	31. USES OF MARZIPAN:-
The  uses of marzipan are as follows:
 It is used for making flowers, decorative figures,
and moulds.
 It is used for covering wedding cakes and rich
cakes, to make a smooth base for spreading ‘royal
icing,’ which is thick paste made by beating egg
white with icing sugar and little lemon juice.
 It can be used for modeling purposes and that
case one part of marzipan is mixed with one and
half part of icing sugar. The paste thus made will
remain more firm and hard when creating
modeling structures.
 


	32. CONT…
Marzipan can be  used to make high quality cakes.
When adding marzipan to a light density mixture,
such as egg yolk, it is necessary to first break down
the marzipan to avoid lumping. If the preparationuses
sugar, blend the sugar with the marzipan first. Sugar is
an abrasive which will gradually grind down the
marzipan and allow it to disperse when the egg yolks
or other liquids are gradually added.
 


	33. SPONGE AND CAKES:-
Sponge  is the base of cake. It is made of eggs,
sugar, white flour, corn flour and raising
Agent (baking powder). It is very light.
Principles of making sponge:-
Ingredients Quantity
Eggs 5 nos
Sugar 150 gm
White flour 120 gm
Corn flour 30 gm
Raising Agent ½ tea spoon
 


	34. CONT…
Method:-
 Take clean  steel bowl, add eggs and sugar beat with
the help of whisk.
 When the mixture is raised or comes very light texture
than add self raising flour (mixture of w. flour+ corn
flour + baking flour) Slowly.
 Pour the mixture on the greased mould and baked it
200°c-225°c at 20- 25 minutes.
 


	35. CONT…
Basic sponge /  Types of sponge:-
 Genoese (plain)sponge.
 Chocolate, dark, Black sponge.
 Vanilla sponge.
 Fatless sponge.
 Butter sponge.
 Gel sponge.etc.
 


	36. CARES WHILE MAKING  SPONGE AND CAKE
The following should be kept in mind while making
sponges and cakes.
 Weight and measure ingredients correctly.
 Sieve flour to aerate and remove impurities.
 If using baking or cocoa powder, sieve it several times with the flour to
ensure even distribution.
 Tins, frames and baking trays should be properly cleaned and prepared. The
paper that is used as a liner should be free from creases.
 Dried fruits should be washed and well drained. The purpose of doing this is
not only for hygienic reason but to increase the moisture content in the dried
fruits, giving the cake a moist quality.
 


	37. CONT…
 Remember to  get the entire necessary ready (for example, moulds, tins,
oven pre-heated) before starting to prepare the cake.
 Cakes that are large or heavy (such as fruit cakes) require longer cooking
times at low temperature.
 To prevent cakes from over-colouring on the top during the baking process,
place them under a greaseproof paper and reduce the top heat.
 To check for doneness in small cakes and sponges, press lightly on the
surface. The impression made should spring back immediately.
 


	38. CONT…
 Allow cakes  to stand in the moulds they were baked in for few minutes prior
to removal.
 Cakes are turned upside down on cooling racks and allowed to cool. Sponge
cakes may be cooled in the mould, turned upside down.
 Do not remove the paper that was used to line the cake until you are ready to
use it.
 Cover cakes properly for storage either in the refrigerator, freezer, or a dry
and cool place, depending on the cake.
 In the case of frozen decorated cakes, it is advisable to cut and portion the
cakes while they are still frozen.
 


	39. CAKE:-
Gateaux is the  base of cake. Cake is the most popular
product next to bread in bakery industry. It is made
from a rich batter that
made from eggs, fat, sugar and flour. Fancy cakes are
made with glace icing, butter cream, or crumble
topping.
Dessert cakes are beautifully decorated cake with
whipped cream, fruit and ice creams. A cake can be
served as snacks or as dessert in lunch or diner
menu. All cakes fall into two basic categories:
 


	40. CONT…
Cream/ butter cakes  and sponge cake. To prepare
quality cake, quality ingredient is required. Cakes are the
richest and the sweetest of all bakery products.
 


	41. FAULTS IN MAKING  SPONGE AND CAKE:-
To produce quality cake always uses quality
ingredients, follow correct methods, measurement
and baking. The fault and causes of sponge and cake
are given below:-
1. External fault and their causes:
a. Crust too dark:
 Too much sugar, milk
 Oven too hot
 Very long baking time
 


	42. CONT…
b. Cakes crack  on top:
 Wrong quality of flour
 Too light batter
 Too thick batter
 Over too hot
c. To small cakes:
 The butter is too stiff
 Poor quality of raw materials
 Flour is too strong
 Less air incorporated
 


	43. CONT…
 d. Spot  on cake:
• Batter too light or hard
• Too much sugar quality
• Temperature of oven is very low
2. Internal fault and their causes:
a. Uneven texture:
• Wrong quality of ingredients
• Too light mixture
• Baking temperature is too hot or too low
 


	44. CONT…
b. Poor smell:
•  Too much leavening agent
• Under baked
• Poor smell materials
c. Holes and tunnels:
• Too much leavening agent
• Tough batter
d. Soggy:
• Cooled in the same baked pans
• Wrapping up before the cakes are cooled
• Under baked
 


	45. TYPES OF CAKE:-
  Chiffon cakes:- A chiffon cake is the combination
of both foam and butter. The two components are
mixed separately and folded together for the final
mixture.
 Sponge cake:- A sponge cake is described as a
light and airy cake which is made by basic three
ingredients such as eggs, sugar, flour and is
leavened by aeration which occurs by heating
and whisking eggs and sugar until it is thick and
fluffy. Sifted flour is carefully folded into the egg
and sugar mixture, and then poured into a
greased and lined mould and baked.
 


	46. CLASSICAL CAKES AND  PASTRIES:-
Introduction:-
Cake is a form of sweet dessert that is typically baked.
In its oldest forms, cakes were modifications of breads
but now cover a wide range of preparations that can
be simple or elaborate and share features with other
desserts such as pastries, meringues, custards and
pies.
 


	47. CONT…
Typical cake ingredients  are flour, sugar, eggs, butter
or oil, a liquid, and leavening agents, such as baking
soda and/or baking powder. Common additional
ingredients and flavorings include dried, candied or
fresh fruit, nuts, cocoa, and extracts such as vanilla,
with numerous substitutions for the primary
ingredients. Cakes can also be filled with fruit
preserves or dessert sauces (like pastry cream), iced
with butter cream or other icings, and decorated
with marzipan, piped borders, or candied fruit.
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Cake is often  served as a celebratory dish on
ceremonial occasions, for example weddings,
anniversaries, and birthdays. There are countless cake
recipes; some are bread-like, some rich and elaborate,
and many are centuries old. Cake making is no longer
a complicated procedure; while at one time
considerable labor went into cake making (particularly
the whisking of egg foams), baking equipment and
directions have been simplified so that even the most
amateur cook may bake a cake.
 


	49. APPROACHES OF CAKE  DECORATION:-
Definition:-
Cake decorating is one of the sugar arts that uses icing
or frosting and other edible decorative elements to make
plain cakes more visually interesting. Alternatively, cakes
can be molded and sculpted to resemble three
dimensional persons, places and things.
Cakes are decorated to mark a special celebration (such
as a birthday or wedding). They can also mark national or
religious holidays, or be used to promote commercial
enterprises. However, cakes may be baked and decorated
for almost any social occasion.
 


	50. TYPES OF CAKE  DECORATION:-
Cake decorations are adornments or embellishments
that are placed on top or around cakes. Cake
decorations can be made of edible material or food
safe plastics.
Fondant, also known as sugar paste or ready roll icing,
exists in many different colors, and its initial form is soft
and easy to handle. In this form, cake decorators are able
to mold fondant into many different artistic expressions.
Many of these expressions are also taught in professional
cake decorating classes. Fondant is primarily used to
cover cakes, but it is also used to create individual show
pieces for cakes.
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Royal icing is  a sweet white icing made by whipping
fresh egg whites (or powdered egg whites, meringue
powder) with icing sugar. Royal icing produces well
defined icing edges and is ideal for piping intricate
writing, borders, scrollwork and lacework on cakes. It
dries very hard and preserves indefinitely if stored in a
cool, dry place, but is susceptible to soften and wilt in
high humidity.
Marzipan is often used for modeling cake decorations
and as a base covering underneath fondant.
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Gum paste, also  known as florist paste, is an edible,
brittle material that dries quickly and can be sculpted
to make cake decorations such as flowers or molded
designs.
After breakthroughs in nontoxic inks and printing
materials in the early 1990s, it became possible to
print images and photographs onto edible sheets for
use on cakes. Originally introduced as a specialty
service provided by bakeries, this technology can now
be used by home consumers using specialized kits.
 


	53. METHOD FOR MAKING  CAKES:-
1. Creamy method:- it is also called conventional
method in which the fat and sugar are beaten
together until they make a light, fluffy and creamy
mixture. The eggs are beaten in with care.
Otherwise the mixture loses its smoothness and
separates. The creaming method is still used make
various types of high fat cakes.
2. One stage method:- In this method all the
ingredients are combined together in the bowl.
3. Two stage method:- Actually, this method was
introduced for cakes with sugar more than 100%
weight of the flour. In this method more liquid is
required than creaming method cakes.
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4. Sponge method:-in  this method more eggs and
sugar are mixed together and whisked well to obtain
thick foam. Generally, this method is made in two
steps:
 Sugar and eggs are whipped together to obtain thick
foam.
 Flour is folded in the above mixture and then poured
into the moulds and baked in the oven.
5. Rubbing:- In this method fat is rubbed into the flour to
produce a sandy texture before the other ingredients
are mixed.
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5. Rubbing:- In  this method fat is rubbed into the flour to
produce a sandy texture before the other ingredients are
mixed.
6. Heating method:- In this method fat and liquid are
heated together before the flour is added. Take great
care not to over heat the mixture.
 


	56. EQUIPMENT USED IN  SPONGE AND CAKE
MAKING:-
Cake mould, savarin mould, tube shaped round
mould, serrated knife, palette knife, piping bag and
nozzle, tube table (cake stand), balloon whisk, wire
rack (cooling rack), flat paddle,,etc.
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