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Journal week 1 
This week we made sacher torte, Silky Ganache Deluxe, Lemon and red fruit buche de noel, roulade, Lemon Soaking Syrup, Red Fruit Compote. sacher torte, we sift  all purpose flour, cocoa powder and ground hazelnut together and put aside for later, then we took a mixture to cream the butter and 210grams of sugar, then we use another mixture to Wisk the egg white. When butter has been creamed, we add egg yolk in it and we Wisk it until smooth, then pure it in a large bowl add dry ingredients in it and mixed well. After that, add all the egg white in it. Add some in a time, do not over mix it. Then pure in cake pan and bake it at 350C for 40-45 minutes. Use a stick to cheek it to see if the inside is baked well.  When it baked well, take it out and wrap it put in the frizzier for next week. 
Then we start to make the Silky Ganache Deluxe, we put cream, sugar and corn syrup in a large sauce pan and bring to a boil. Then put chocolate and butter (small cubs) in a bowl for later use. After the cream is boiling, put chocolate and butter in side the saucepan and quickly still it until all the chocolate and butter are melted, the liquid will become thick after the still. Then pour in a plastic cup and cover with plastic wrap, after it cool down, put in fridge for next week. When put plastic wrap, make sure you cover it on the surface of the garnish, so that the air will not make extra liquid in side. Then we made roulade, we make the egg yolk first then whip the egg yolks, whole eggs and sugar until it become ribbon stage, then we fold egg whites in to whole egg, make sure you separate in three times when you put egg white, then fold the sifted flour in to egg foam, make sure you do not over mix it, pour on a sheet pan and use spatula to make it flat and evenly. Bake it for 10 minutes at 400 F. Until it become light gold brown color, and then take it out. When you take out from the oven, transfer it immediately on another sheet pan to prevent carryover heat. 
For the Lemon Soaking Syrup, we just mix Simple syrup, Lemon juice, and Lemon zest together. Put in a small bowl for later use. 

Then we made Red Fruit Compote, we combine the fruit, lemon juice and sugar, vanilla bean together then bring to a boil. Check the mixture temperature, when it reaches 150F adds sugar and blend well. Then let it boil one more minute, and put in plastic cup and cover, put in fridge. 
When put plastic wrap, make sure you cover it on the surface of the garnish, so that the air will not make extra liquid in side.
 When you take out roulade from the oven, transfer it immediately on another sheet pan to prevent carryover heat. 

Always check the temperature when you boil food, do not over boil it. It will burn.

Also check the oven temperature before you put in cake, if the temperature is too high and you put the cake in it will burn the skin and inside still liquid, if the temperature is too low, the cake will not puff to the right high and it takes long time to bake it.
You want your blum bubbles is still be there.

When the cake is crak is because too much sugar or the temperature is not right 

If you see any flours, take upside to check if all the flours is been mixed well. 

We finished everything on time and I think is quite easy for me because we made cakes on the last quarter so I know how to do it, however, I think I still need more practice because I over fold the roulade, the other products is quite easy to make, and because of chef’s demo, it is more remember to do it. 
Journal week 2
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This week we made ladyfingers, we put egg yolk and vanilla in a mixer whisk until it becomes creamy, in another mixer, put egg white and sugar in it to Wisk until the mixture holds stiff peaks. Then sift flour and cornstarch together, set said for later use. fold egg white in to egg yolk then pipes on a baking sheet. Dust icing sugar on it. Then put in oven （410F）to bake until light golden brown.（10minutes）then 
· we made Lemon buttercream, we Pour lemon juice in a saucepan and heat until boil . Put egg yolk and sugar in a mixing bowl, combine it, after lemon juice is boiled, temper it in the egg yolk mixture. Keep cook until 180F. Then strain in to mixture and mix until the temperature drops to 80F. 
Then we made, Lemon crème, put lemon juice in to a saucepan and heat. In a bowl mix egg yolk, egg white and sugar. Pour lemon juice in the bowl and mixed together. Pour in a bowl and wait until cool down. -Add 1/3 sugars in the mixture when you start blending egg white, other wise the butter will become too liquid. 

-Make sure the macron is in same sizes.

-Bake them at 325°F (163°C) for 5 minutes and then at 300°F (149°C) for 30 to 35 minutes, remember to check it. The product should retain the pink color.

-Put macron in Frazer so that they can stay for a longer time. 

· For the Italian Meringue put sugar and water in a saucepan, then wipe the egg in whip attachment, cook the thread stage 241F. When the sugar reaches 250°F, slowly pour the sugar down the side of the mixing bowl. Whip until cool.

- Do not over fold the lady finger, it will become too liquid and after it baked, it will be flat.

- Dust some icing sugar on the lady finger before you put in oven

- Make the lady finger longer so that they could cover the side of the cake.

- Leave some space between each lady finger so that they will stick together. 

- Check the sugar use a sugar thermometer all the time, do not burn the sugar because is small amount of sugar so it is east to burn, 

We did great on this class, we made everything on time, we need to improve for the lady finger because we over flooded, so that it is too liquid.  After baking it become flat and stick together. 

Journal week 3 
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This week we made fresh fruit charlotte, (berry compote, pastry cream,) tiramisu (rum and coffee syrup, tiramisu cream) 

We first made kirshwasser syrup, it is simple to make, all you need is bring the water and sugar to boil and then let it cool, then add some alcohol in it. 

Then we made berry compote, we put gelatin in cold water, and beat the berries and puree, then add vanilla bean, sugar. Then we simmer the berry for 1 minute, and we take out the vanilla bean after, then we let the mixture cool down but still warm so it can melt the gelatin, we add gelatin in it and stir well, pour in to cake pan and freeze it. 

We made pastry cream; first we put milk, sugar, and vanilla bean to a boil. Then we mix the cornstarch and sugar, then add egg yolk and mix until combined, when milk boil, we pour 1/3 on yolk mixture and stir to incorporate, we return the mixture back to boil and stirring at the same time, then after 2 minutes, we turn off the heat and add butter and lemon zest, we stir until it mixed in. Then we pour the pastry cream onto clean, sheet pan and cover the surface with plastic wrap, put in to refrigerate. Today, because we have a lot things to do so that chef let us become two big groups, and we do it in a group so that it is a lot easier, my job is to make the orange oil chocolate mouse, I measured all the ingredients and then boil the egg and sugar in a boil, keep stir it so the eggs would not become scrambled eggs. Then after that, we mix it with chocolate Make a ganache with the 35 percent cream and when the pâte à bombe is between 100°F - 105°F, add it to the ganache, which should be the same temperature. Then use mixture to mix whipping cream to soft peak. Then cover and put in freezer. This mouse is special for me, because is first time we put alcohol in dessert, I think it will taste great. 

We also made our chocolate tart, it needs to be thin so before we put in the fridge, we need to turn the chocolate tart In to flat shape, we can not put a ball shape in to the fridge. 

The chocolate mouse is a little massy when I pure liquid in to the mode, then chef reminds me to use piping beg, and then I still done it quite messy, chef teach me how to use spatula to clean the area. I think I still need more practice and think more. The result is quite good, however, the puffs are a little over cooked, the color is a little dark, it needs to be light brown, with more yellow color on it. 

For the rum and coffee syrup, we add the sugar to the hot coffee and stir to dissolve the sugar. Then we add some alcohol. 

Tiramisu cream, we put gelatin in cold water, and we prepare the heavy cream, then temper gelatin in to heavy cream, we whip cream, mascarpone cheese, and sugar until soft peaks, then we add the coffee extract and rum mix until incorporated. 

When making the berry compote, do not add the gelatin in to very hot mixture, the gelatin will died if the temperature is over 60 C, let the berry compote cool down until it can melt the gelatin then add gelatin. 
Do not over mix the coffee extract and rum, just mix until incorporated with cream, and then cover it for later use. 

When cut the lady finger, only cut one side of it so the other side could stand tall on the cake edge, cut it longer than cake rings so that there is some space higher than cake. 

This week, we finished everything on time however, we did two mistakes, the first one is berry compote, we add the gelatin when the mixture is still hot and then the gelatin is been killed, so we re add again when the mixture cool down, the seconded mistake is we cut two side of the lady finger, so that it not have some waves on the edge, then we re do it again. This week, I am felling very uncomfortable, I feel that the whole body is floating, and no energy, walking is difficult for me, I fell dizzy for every few steps and headache, I think I should stay at home; so it will not affect the cooperation of the class.
Journal week 4
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  This week, we made opera cake, Biscuit viennois, Coffee buttercream, Coffee soaker, Chocolate ganache, Glacage opera, Coating chocolate. We made one and half of the tray of biscuit viennois, first, sift together the flour, put a side for later use, combined egg yolks, and whole eggs, put in mixture and until they tripled in volume, then use another mixture to mix egg whites until medium stiff, and granulated sugar, then, fold meringue into whole egg mixture and then fold flour into the mixture, then spread on the tray, and make it evenly, then bake at 400F in oven for 7 minutes, then check if the cake is fully baked, take out and transfer to another sheet pan to prevent carryover cooking. 
     For the coffee butter cream, just add the trablit and mix well, Then we made chocolate ganache, first we bring cream and boil then pour over the chocolate, then we cover the surface until ready to use, the ganacge must be soft, so it is easy to spread, we need to control the temperature. We pour a thin layer on the bottom of the cake so that is easy to move, because the cake will stick on the parchment sheet. 
When put plastic wrap, make sure you cover it on the surface of the garnish, so that the air will not make extra liquid in side.

 When you take out roulade from the oven, transfer it immediately on another sheet pan to prevent carryover heat. 

Always check the temperature when you boil food, do not over boil it. It will burn.

Also check the oven temperature before you put in cake, if the temperature is too high and you put the cake in it will burn the skin and inside still liquid, if the temperature is too low, the cake will not puff to the right high and it takes long time to bake it.

You want your blum bubbles is still be there.

When the cake is crak is because too much sugar or the temperature is not right 

If you see any flours, take upside to check if all the flours is been mixed well. 

We finished everything on time, today is not that busy, because we only need to do one kind of cake, then we finished tiramisu and put fruit on our cake as well. The opera cake is not that good because the cake shrinks after bake so the size is small, we need to put some extra cake to make the size become equal.
Journal week 5
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· This week, we made lemon mousse cake with blackberry, it is similar with tiramisu, one layer of cake and one layer of jelly, first we started to make the pate a décor, this is decoration around the edge of the cake, we put butter (melted) and powder sugar together then add flour (sifted), then we mix it well and add egg whites, then we add some food color in it and mixed well. Put in the freezer until it cool and set. Then we made biscuit viennois, we combine the icing sugar and almond flour together, egg yolks and whole eggs, then whip on high speed until tripled in volume, then make medium stiff meringue with the egg whites and sugar. Then fold the meringue in to egg mixture and fold flour in the mixture, then draw some circles on the baking sheet, bake at 400F about 7-10 minutes until it fully cooked 
then take out to avoid carryover cooking.
For the blackberry insert, we bloom the gelatin in cold water first, make sure they did not stick together, then warm the puree to 180F, add some sugar in it, and put gelatin in it, mix well, then deposit into cake pans.  Then we made lemon mousse, we did a mistake because we pour the mousse in a cake sheet pan, we should put in right in the cake, not in another pan, so we wait until the mousse melted and we put in the cake pan, fist we ship the cream until soft peaks. Then we boil the lemon juice and half of the sugar. Combine the remaining sugar and the egg yolks, and then temper them into the boiling juice. We whisk constantly and bring the mixture to a boil. Quickly transfer to a mixer fitted with the whip, and whip on medium-high speed until cool and we add the soft butter and zest, and stop mixing when incorporated. Fold in the soft peak whipped cream.

When put plastic wrap, make sure you cover it on the surface of the garnish, so that the air will not make extra liquid in side.

 When you take out roulade from the oven, transfer it immediately on another sheet pan to prevent carryover heat. 

Always check the temperature when you boil food, do not over boil it. It will burn.
Make sure the pate a décor is fully cooled, then you could separate on it, other wise, it will become messy. 

Check the temperature make sure gelatin will work, because if the temperature is too high, the gelatin will die. 

Also check the oven temperature before you put in cake, if the temperature is too high and you put the cake in it will burn the skin and inside still liquid, if the temperature is too low, the cake will not puff to the right high and it takes long time to bake it.

This week, we did two mistakes, the first one is we made two times of pate a décor, we first make a purple one, the we make a white one and separate on the top, the next mistake is we pour the lemon mousse in to the cake pan, it will hard to take out, so we wait for the lemon mousse become soft and then put in the cake pan. 

Journal week 6
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This week, we made Blackberry Glaze, we measure all the ingredients and warm put puree into pot to warm it until 82 C pour sugar in it, 
when it gets warm, not too hot, then put gelatin in it, do not put in when the puree is still hot, it will kill the gelatin. Use at 29C, before it become set. 
Then we made rubies torte, we cut the sheet in to 24-inch, Prepare the Raspberry Gelée and pour it into the foil container. Freeze until the gelée sets. Invert the Chocolate Almond Flour Cake onto a flat surface. Leave the parchment paper attached and cut the cake into three strips measuring.Transfer one strip of cake, paper side down, to a clean sheet pan. Spread the top of the cake with half of the Raspberry Ganache. Transfer another cake strip, paper side up, onto the ganache. Remove the paper. Spread this layer with half of the remaining ganache. Unwrap the frozen Raspberry Gelée and trim it into a strip measuring 8 inches 3 16 inches (20 centimeters 3 40 centimeters). Place it onto the ganache-coated cake. Top with the last cake strip, paper side up. Remove the paper and spread the cake layer with the remaining ganache. Then we made mongo glee, it is like berry puree, we pour into a pot and warm it, then before it gets cold, we pour the gelatin in it and let it melt. Then pour in to the thin foul that we fold before. And put in the fridge. Then we made classic puff pastry, we did a mistake on it, is that we measure too much salt so that the pastry becomes too salty, and the oven temperature is not in correct temperature so we wait for longer time until it becomes golden and brown.
When put plastic wrap, make sure you cover it on the surface of the garnish, so that the air will not make extra liquid in side.

 When you take out roulade from the oven, transfer it immediately on another sheet pan to prevent carryover heat. 

Always check the temperature when you boil food, do not over boil it. It will burn.

Also check the oven temperature before you put in cake, if the temperature is too high and you put the cake in it will burn the skin and inside still liquid, if the temperature is too low, the cake will not puff to the right high and it takes long time to bake it.

You want your blum bubbles is still be there.

When the cake is crak is because too much sugar or the temperature is not right 

If you see any flours, take upside to check if all the flours is been mixed well. 

This week, we finished three kinds of cakes, it took more time to finish, because we did two mistake on the puff pastry, we put too much salt in it so it becomes too salty and we over mix the dough so that it becomes more liquid, then the oven temperature is too low so that we wait it for longer time to get ready, we turn the oven to right temperature after 30 minutes, so there is crack on our pastry. 

Journal Week 7
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This week, we made chocolate blocurt, Joconde sponge, decquosie 7’’, almond genoiiue, For chocolate glee, We bring the water, sugar, cream in a saucepan, wait until boil. Then whisk in the cocoa powder. Bring the mixture back to a boil and cook 4 minutes. Remove from the heat and cover the pan with plastic film. Let the mixture cool to 180°F. Stir the softened sheet gelatin into the warm cocoa mixture. Combine well, cover it and let it cool. Then add the vanilla. Refrigerate a minimum of 12 hours before using. Then we made chocolate biscuit. We sift together the pastry flour and cocoa powder put on a side for later use. Whip the egg yolks, whole eggs, and first sugar to the ribbon stage. Whip the egg whites and second sugar to medium-soft peaks. Add the meringue to the whole egg and yolk foam in three stages and then fold in the sifted dry ingredients. Then pour on a sheet pan, make it evenly then put in the oven bake at 400°F for about 10 minutes.

Then we made Joconde sponge cake, Put almond flour, sugar, cake flour and eggs, in the mixture, with whip attachment, then whip for 2 minutes, and stop the machine, scrape down the bowl, then whip 3 more minutes. Gradually add the remaining whole eggs in three increments, whipping for 4 to 5 minutes between each addition to build the egg emulsion. In a clean mixing bowl, whip the egg whites and remaining sugar to medium peaks. Remove the bowl of almond mixture from the machine and fold in the melted butter using a spatula. Fold in one-third of the whipped egg whites to lighten the batter, then fold in the remaining whipped egg whites, do not over mix. Spread the batter over a silicone baking mat placed on a sheet pan. Level it carefully with a long offset spatula. Bake at 450°F until the joconde bounces back when lightly pressed, approximately 8 minutes.
Then we made Dacquoise, we whip the liquid egg whites in the bowl of a mixer fitted with the whip attachment on medium speed until foamy. If using the dried egg whites, sift them with 4 ouncesof the sugar and add to the foamy egg whites. Whip the egg whites until they hold a firm peak. Fold in the vanilla. Stir the remaining sugar into the flours. Fold this mixture into the whipped egg whites with a rubber spatula. Place the mixture in a pastry bag fitted with a medium to large tip. Pipe it into three or four 7’’ discs on a paper-lined sheet pan.  Then put in the oven, bake at 350°F until done, approximately 30 minutes. Check for doneness by removing part of the crust using a paring knife; the interior should spring back when lightly pressed.

For the bottom of the cake, we baked almond genoise, put almond paste, and sugar, in the mixture, with paddle attachment, then add egg yolk, and after fully incorporate, add sugar and vanilla. Remove the paddle from the mixer and replace it with a whip. Whip the mixture on medium speed 20 minutes. Remove the bowl from the machine and carefully fold in the flour. Remove one-eighth of the batter and mix it with the melted butter in a small bowl. Fold this mixture into the cake batter. Then pour in the piping bag and draw 7 inches  round on the baking sheet, bake at 375°F until golden brown and become set. 
Do not add the gelatin in to very hot mixture, the gelatin will died if the temperature is over 60 C, let the liquid cool down until it can melt the gelatin then add gelatin. 
Do not over mix the genoise, just mix until combine, and then pour in the cake rings. 

Do not over whip the egg yolk, just until it incorporate, 

Do not over whip the cream, because the mixture will not smooth. 


This week, because I did not prepare for the week 8 recipe so I get confuse of the cake and the amount we need to make, we did three mistake the first one is we did not whip the egg yolk incorporate so the mixture is too liquid and we made it again, the amount is too large because we did not cut the recipe, it has some left so we  make another two small cakes, then the cream is over whisk, so that the mixture is not smooth, and it has some small chunk in side. I need to read the recipe before the class and know what I need to do. 

Journal week 9
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This week, we take out our cake that we did last week, today; we are going to make the dark chocolate spray to cover our cake. First we measure and malted the chocolate, then we combine the cocoa butter together, melt and mix well, and then pour in the machine, and we put cake on a turn table, spray evenly on the cake to make a shell. 

  After that we put mint to decorate the cake. 

Cover it evenly and if the mousse start to melt put in the freezer, do not spray when the cake is soft out side, because the wind will blow the cake, so it is not smooth. 

Because we forget to put a plastic warp around the cake, so it is hard to take the cake out from the cake, ring, and the cake is not smooth. 

Summery

I have learned a lot through this term, this course is a very important and useful course, it taught us how to make different kinds of cakes, how to make the cakes taste good and look nice, we need to have a lot patient when we making food, read the recipe very carefully so that we could made nice dessert, draw a time line when baking things, so that we know which one should do before, which we should do later and which should do at the end, another very important thing that I learned is we need to layer the cake evenly, because when you cut the cake, the customer will see inside of the cake, if it is not even, they will be angry, his is very important, if your dessert taste very nice and out side looking very good, but the inside is not evenly in each layer, the customers will get angry and they will not enjoy the food that you serve. Most of the customer like to take picture of their cake, so make cake nice is very important, There are many ways to cover the cake, if you want to let your cake become smooth, you could take a bowl with hot water, and put your spatula in it until it gets hot, then wept off the water with a dry towel, then you could easily smooth the cake without take of the cream. Then I learned, we need to pipe equally so that each of the customer, will get same amount of dessert, I think the most tasty cake in this semester is the opera cake, it is hard to make because it has a lot layers, however, the result is pretty good, the cake taste very good, but I only can eat a little, if I eat too much at one time, it is very greasy for me, because there is to much cream in it, I think if we put more layer of sponge in it, the cake will taste better. The tiramisu is easy to make, all you need is to let the cream set and put dipped coffee lady finger in it. 

In general, I really learned a lot in this class, and I believe that these can be very helpful and improved for my future work. I believe that in the future work environment, what I have learned will be useful. So I think this course is very helpful for me.
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