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JURNAL AND SUMMARY WEEK 1 

 

I started volunteer work in URBAN GATE on October 7th for 8 hours a day. It was not very 

challenging day for me because I have worked there before, but my supervisor changed 

some of my responsibilities and the new items were a little different because working in a 

confectionary with high range of customers are a little hard and very fast. So, I should 

work with a few numbers of mistakes and with more precision.   

The hardest part was about shaping the Danishes in 6 different shape and a lot. Proofing 

them at the same time, egg washing, Design them with different nuts for related shape 

and bake them at the same time. They use some hot saffron syrup on top of the Danishes. 

So, I should be very fast to pour the hot syrup for all Danishes at the same time. 

One of hard part which I did was measuring the ingredients for making the batter of cake 

and dough of breads. Because the amount of ingredients are a lot and I should know which 

bread dough or batter are at first for baking and measure one by one and marking them 

for my co worker to blend them in correct time. I did one mistake about measuring the 

wrong flour which my supervisor check them again before mixing and remind me to pay 

attention more. I told sorry and tried to make sure about all items. 

One thing which I like in the URBAN GATE is the behavior of my supervisor and other 

co- workers who are happy all the time. They tell funny things and we are match and 

happy during the work. 

I made different muffins with related signing and bake at the same time. Making tube 

BAKLAVA was a little tricky. My supervisor was explained it before, but my mine was a 

little tight which she reminded me to do better.  

The most important thing in the confectionary is that, during making batter, baking and 

designing I should pay attention to the case which customers watch them and fill any case 

which are not full in the case’s tray. 

The best part of working in Confectionary is designing the cakes and most of the time I 

do the ordered one by myself in calm place and time. 

It was a good week with some new items which I could handle it and I try to do better. 



 

 

 

 

DANISHES AND STRAWBERRY CAKE 

 



 

 

ÉCLAIR AND Puff Pastries 

 

 

FILLED PUFF PASTRIES AND TUBE BAKLAVA 



 

CHOCOLATE MUFFINS 

JURNAL & SUMMARY WEEK 3 

 

This week was the second time which I was at work as practicum class. My supervisor 

change some of my responsibility and told me I can decorate for an order a Birthday Cake 

which was a little tricky, but I love this Item. I had a table ad my cake to design. I did that 

decoration before for my daughter, so it was not new. The customer brought the parts of 

the head of Pony to complete the decoration and we should use her items. But, we used 

some pearls to complete the decoration just like the picture which she chose for her cake 

and she needs to pay about that. I was in a hard situation and she did not want to pay for 

the peals. I did not know what I should tell her and want from supervisor to speak to her 

to be agree to pay. After that my supervisor told me: it is ok to see me to speak with her 

but it is better to say this is your chosen item and if we remove the pearls your cake is not 

the same as picture. 

After that I design the cake with a lot of flowers. The customer wants very dark violet 

flower and we need to add more color to make that color. I told is it ok to use this amount 

of color to the Chantilly cream and the supervisor told we recommended the lighter color 

to the customer. but she was not agree, Just we told the customer it is better not to eat the 

flowers. 

I did the TURKISH BAKLAVA very well and my supervisor was happy about that. My rice 

cookies were very good in texture of batter and baking. 



 

 
PONY AND FLOWER CAKE 

ORANGE COOKIES AND TURKISH BAKLAVA 



 

 

RICE COOKIES AND BANANA AND PUMPKIN MUFFINS 

 

JURNAL & SUMMARY WEEK4 

 

This week started wit some new items about Halloween day. My supervisor 

put some responsibilities for all staffs to make Halloween decoration in sweet 

items. I made some Pumpkin 

Meringues. It was a good idea and 

easy. 

 

Pumpkin Meringue 

 

The other challenging event was to 

make some Napoleon. It was the first time which I did it and very crazy way 

because the bread of Napoleon is very fragile and hard to cut. When we want 

to rub the pastry cream or Chantilly cream between layers sometimes, they 

were broken, and I was really stressed about it. But It was ok at the end. 

 



NAPOLEON  

 

I made three different kind of Roulades which the taste of Chantilly cream 

inside any of them are different and the cover of anyone, too. After making 

the Roulade we put them in the freezer which would be easier to cut. Then 

remove from freezer and cover the hole and design them. Then cut in small 

portion. 

 

 

VANILLA AND CHOCOLATE SMALL ROULADES 

 



MOCHA ROULADE AND MOCHA LAYERS CAKE 

 

The other item was Tiramisu layers cake which covered with cocoa powder 

and the taste is very nice and is a best sell product who the customers love it. 

 

The other item was Brownies which we make them with any extra chocolate 

cake like around chocolate round cake, Walnut, cream cheese and some spice 

which roll them like small pop cakes and chilled enough and cover them with 

melted dark chocolate. 

 

BROWNESE POP CAKE 

 

JURNAL & SUMMARY WEEK 5 

 

This week was really good experience to make ice cream because I want to try them before, 

but I did not have any chance to make it. My supervisor gave me this opportunity to make 

the saffron ice cream. I think she was really satisfied about me. The most important part 



of making ice cream was to pack them very fast in warm kitchen, But I really liked this 

art.  

To make sandwich cookies I should pay attention to amount of jam between two cookies 

and the decoration of any shape of 

cookies. The dusting icing sugar on top. 

But I did well. 

 

 

To make the sandwich jam cookies I 

should pay attention to amount of jam 

between two 

cookies and 

the decoration 

of any shape of cookies. The dusting icing sugar on top. But I 

did well. 

 

 

 

The other challenging part was to make the batter of apple pie and make ready all molds 

and bake them by myself. It was not very hard, but usually we all work together not 

alone. And my supervisor was happy about my products. 

 

The last part was decorating all of cakes in the case. It was not new for me but to make 

whole of them just make me a little tired. I made to taste in three different size  6’,8’ and 

small squares. 

 



 

 

JURNAL AND SUMMARY WEEK 6 

 

This week I was responsible to make the breads. It was hard to make a lot of bread alone. 
After making them my supervisor try the breads and check the texture and taste of them 

and she likes them and accept to put them for sale. 

 

 

DINNER ROLLS AND RAISIN BREAD 

One of the most important items which I learned was about getting some special orders. 

For example, when I want to write the order of a cake, I should pay attention to the size, 

taste, the number of people in the party, allergens, decoration, date and time of pick up, 

taste of cream or buttercream and explanation of the customer about his/her order. The 

firs time my supervisor was beside me to check my behavior and writing all items. It was 



a really good lesson for me. I made a new cake 

which we should try the new imported product 

and it was orange flavour cake and it was a 

delicious one and then we cut it and now we have 

a new cake in the case. 

 

 

 

 

 

 

 

  

 

 

The other cake which I did was for a mango lover girl. I made a vanilla chiffon cake and 

cover with mango Chantilly cream. Then add the mix of mango puree and mirror on top 

of cake.  

JURNAL & SUMMARY PRACTICUM WEEK 7 

 

In this week my supervisor gave the responsibility of BAKLAVA to me. It consists of 

making the inside ingredients and syrup and shaping them. It took a long time because a 

big amount we needed. I should measure the nuts and ground them then ix with other 

ingredients like cinnamon, sugar, cardamom, coconuts and the other item. Then I should 

divide in big container which closed tight. After that I should make a big amount of heavy 

syrup for the BAKLAVA and then shaping them.  

Then I started to make the sandwich cookies. It is easy part. Just we should pay attention 

to the last design and choose two cookies in the same size and decorate them clean. 

Last part of today I should cover a fondant cake. I made the doll and other decoration 

before. It was not hard but took a lot of time. It was a heavy cake but I could finish it as 

well. 

 



 

TUBE BAKLAVA AND SANDWICH COOKIES 

 

 

FONDANT CAKE 

 



JURNAL AND SUMMARY WEEK 8 

 

This week my supervisor made a meeting and spoke about YALDA night a ceremony in 

my country which it is about the longest night in the winter and people would have a party 

and come together and eat some sweets and traditional foods. We should make some 

traditional sweets and prepare some items. One of sweet item is GHOTAB which is deep 

frying dough with some nuts inside and cover with icing sugar. I should made ready the 

mix of inside of GHOTAB. And we made some sample to make sure everything is ok. 

 

 

GOTHAB 

The next item is Nut Tartlets which fill with custard and nuts. We should bake many 

tartlets and be ready to fill them. I made the dough and baking the tartlets. Mixing the 

best nuts and a heavy syrup to cover the tartlets is the other items to make. 

 



 

Two kinds of tartlets we made some chocolate and some plain one. 

The other important item which Iranian people use is Pomegranate and everything which 

made with it. We want to make some Pomegranate cakes and we made some sample to 

make sure we are ready before that night. Except of Pomegranate cake which the taste 

and the cover is with Pomegranate we have some small 6” cakes which the cover of 

Chantilly cream is like watermelon because we eat Watermelon as usual in this night. 

 

POMEGRANATE CAKE 

This week was very hard with many items to do. But we could handle them. 

 

JURNAL AND SUMMARY WEEK 10 

In this week we made ready some items for Yalda ceremony. We should make some 

candied peel citrus fruit, some traditional gummy gelly (BASLOGH), try to make some 

new small portion cakes and mix the nuts to make SEWEET AJIL which is very popular 

in this ceremony.  



 

 SEWEET AJIL (MIX OF NUTS AND CANDIED PEELS AND GELLY GUMMY) 

The other item is the small cut cakes which have a lot of fan in our restaurant as a dessert 

and for other customers. We add the watermelon shape for them because in this ceremony 

we use watermelon.  

 

We have some whole cakes with shape of watermelon and that is the favorite for children 

in this ceremony.  

 

This week was hard but new for me and I like to make any new items and decorate them. 

We made also some Christmas bread like Stolen and Gugelhupf which take a lot of time, 

but it was the same as Artisan Bread class, just the shape of them was a little different. 

BASLOGH is made of wheat starch, sugar, water, saffron, walnut and coconut. A chewable 

gummy and very sweet which has nut inside. Sometimes it mixes with the other nuts in 

the AJIL. 



 

 

 

WATERMELON CAKE & BASLOGH 

SUMMARY 

This course was very helpful for me to understand the differences between working in 

industry and working at school or at home. O f course I had worked in some kitchens 

before but the big kitchen as a Bakery or confection needs to be fast and smart to manage 

all items at the same time. I learn respecting customer is very important and the products 

should be clean and in the best condition. I am very thankful of Chef Timothy Budd to 

explain and help me in this course to manage my work. 


