CAKE S?

t ¢ = N 7
LSSy -
, Y/ N |
Picture3.1 7 h L
Picture 3.2
( After you are graduated from vocat@
high school, you are expected to have your ov
business related to patisserie like being a pasi
chef. Being a pastry chef requires an ability
make pastries well. In this unit, you will have thi
information inthe form of procedure texts. Then,
do you know how to produce a procedure te»
both oral and written?
In this unit, you will find much information
about steps in making pastries and some tips
Qking and icing pastries.
y /) :



Taskl
Studythe steps below. Then, answer the questions.
Step 1
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Do you know the name of the steps above?

Do you always do those steps in making pastries?
What kind of ingredients do you neéul those steps?
What kind of equipments do you need in those steps?
Can you tell those steps in detail?
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