
 

 

 

 

 

Course Title: 

“Introduction to Baking” 

Instructor: 

“Chef Timothy Budd” 

Student: Feddy Halabi Troisi 

  



Introduction: 

This pastry course at the beginning, when I decided to do it, worried me 

a lot. I started studying it without any practice or experience. The first days 

were difficult, but with the help of the Chef and with an intense study, I have 

to say that, week after week, my knowledge increases more and more, and I 

appreciate more and more this previously unknown world. 

My evolution in this course is clearly detailed in my weekly reflections, 

where from week to week, I improve my knowledge and my techniques, also 

improving my English exposure, which is still not perfect, but I'm sure with my 

stubbornness will soon become. 

Starting from the first week I will list all the recipes performed, with 

photos of my products and with all the criticisms of Chef Tim, which are the 

most important thing, because to improve we must listen to criticism, perform 

all the changes requested by the Chef, and above all puts into practice all the 

advice given. 

Week 1: Reflection 

• menu of the products:  
Blueberry Muffins, Peanut Butter Sandies, Soft Yeast Dinner Rolls. 

• Pictures of my products: 

   

We use the method that the chef shows us. We followed step a step however 
we miss a little 
Outcome: The result was good for the other people commented 



List temperature chart  : soft yeast dinner Rolls,  the chef put 200 C in the oven 
and 12 minute but we needed a little more times around 15 minute 
Peanut butter sandies: Our temperature was around 230 c and 12 to 15 
minutes  
Blueberry Muffins : here, we set the perfect temperature (375 F) although I lost 
a bit of time and the group got a little scared 
My opinion : is that my products came well for the first time I made them, and 
for the opinion, other groups that favored and liked. 
The  Chef Critique : those are good. 

Recipes: 

Blueberry Muffins (pag. 143), Peanut Butter Sandies (pag. 327), Soft Yeast Dinner 

Rolls (pag. 190). 

    

 
 

In this first week the hardest thing was to understand everything the Chef said, but 
studying at home the recipes I managed to understand all the important steps to 
do. 



Week 2: Reflection 

• Menu list of products: Focaccia, Chocolate Chunk Cookies, Pie dough, Apple pie. 

• Photos of our products: 

    

Method Mixing, baking  
First, we put all the ingredients in their place. (Mise en place) 

We started to prepare the focaccia, taking into account that a fermentation of 

approximately 1 hour is needed (multiply its size as the chef said) 

The temperature was 400'F time 17 minutes. 

Second, the chef showed the technique of cake dough. 

I am very happy with the dough and the work. As I show in the photo. I don't 

know what happened with our dough, we separated our dough from the rest 

in the fridge, but we didn't find it anymore. This small inconvenience made us 

lose time and we were unable to put our dough in the oven. But we still practice 

the technique with another dough. 

The chef recommended the temperature at 400° F, cooking time of about 45 

minutes. 

Chocolate chunk cookies: we followed all the methods indicated by the Chef 

with the recipe temperature of around 350° F, but I think we miscalculated the 

cooking time which was about 10 or 12 minutes. 

My opinion: I need more confidence in the kitchen and better understand the 

class procedures in order to do a perfect job. I think the main problem is that I 

don't have much confidence in my English, but the chef is very patient with me. 

Chef critique:  



The chef emphasized that we need to practice the technique, and pay more 

attention to time and temperature, which are the most important things in the 

Bakery/Pastry. The Chef recommends studying the recipes very carefully, and 

reviewing everything before arriving in class. 

Personal criticism: Good job, the focaccia was perfect, but the chocolate 
biscuits were burned and we lost the dough, and that's our responsibility. 

Recipes: 

Focaccia (pag. 225), Chocolate Chunk Cookies (pag. 313), Pie dough (pag. 366), Apple 

pie (Sheet delivered by the Chef) 

   

  

In this week I received compliments from the Chef for my "focaccia", this gave me 

the necessary charge to continue to commit myself and study my possibilities to 

the maximum. 

Week 3: Reflection 

• Menu: Italian Rosemary Rolls, Fudge Brownies, Carrot Bread, Banana Bread. 

• Photos of our products: 

    



Method we used in the class: 
Italian Rosemary Rolls:  Straight Dough 
Fudge Brownies:   Sheet Cookies 
Banana Bread:   Creaming 
Carrot Bread:   Straight Dough 
Key points of the week class: 
The chef did explain the importance of the proof box and because we need to 
humidify the products. 
The Chef also explained the general operation of the equipment, the 
temperature of the cooking, and also explained how the oven steam works and 
the relative air change. 
He explained the practical and simple method to prepare dark chocolate icing 
by adding coffee. 
Well, apart from all the reproaches, on the whole we worked quite well. 
Sometimes my biggest difficulty is not being able to understand everything 
instantly, so sometimes I lose the necessary and important information to 
improve my knowledge in the kitchen, where I feel very comfortable, and above 
all I am very happy when I work in kitchen. 
CRITICAL OF CHEF: 
Banana Bread: The Chef commented that it was very good, almost perfect. 
Carrot Bread: The Chef commented that we are getting the full mark on this 
product, but we made a mistake on the consistency of the sugar on the surface, 
this, explained the Chef, is because we used too cold eggs and the sugar did not 
dissolve completely in it. 
Apple Pie: The dough contained too many eggs, which left a taste of omelette 
in the dough. 
Italian Rosemary Rolls: The Chef complimented the color and taste, but I was 
wrong about the size. Stressing that form is essential to be accepted in 
restaurants or pastry shops. 
Fudge Brownies: It is not bad, but we made the mistake of driving it out of the 
oven and consequently broke a little. 
Despite these errors, we had one more point to be able to complete all the 
recipes. 
The Chef recommended paying attention to the temperature of the product 
and the method that is being used. 



My opinion: in general, I think the chef is appreciating my work, I have to 
improve the techniques for the execution of the recipes, follow the recipes to 
the letter and have a better knowledge of the names of the equipment. 
I appreciate your help. 

Recipes: 

Italian Rosemary Rolls (Sheet delivered by the Chef), Fudge Brownies (pag. 321), 
Carrot Bread (Sheet delivered by the Chef), Banana Bread (pag. 156). 

  

  
 
Very important in confectionery are: 
✓ the size of the product 
✓ the method to follow 

these are passages of fundamental importance. Looking at the mistakes 

made in this third week, these two steps were the key to almost all my mistakes. 

Week 4: Reflection 

• Menu and Method: Whole – wheat sandwich Bread scaled (Method: straight 

dough), Cheddar – Chive Scones (Method: Biscuit), Blueberry Muffins (Method: 

creaming and quick bread method), Traditional Shortbread (Method: dough 

weight) 



• Photos of our products: 

     

Key points of the lesson: 
In this class one of the main points of discussion was the strength of each type 
of flour and effect in each recipe and why it is important to use the flour 
indicated for each recipe, each one has its own characteristic for each product. 
In addition, I tried several tests with Traditional Shortbread to compare, taste 
and see the testura of the product made with each type of flour. 
Once the dough was made, the Chef showed the correct way to prepare it to 
cut it correctly, measure and grind easily. 
The second point of discussion was the White sandwich bread where the chef 
is focused on the correct dough of the dough and what are the different errors 
that could be made in the production process of this bread. 
The Chef showed the different mold that can be used to make this bread. 
The chef also demonstrated the correct way to roll the dough and then put it in 
the mold, first he did a demonstration and then he helped us personally, which 
I really appreciate and I'm already practicing at home. 
The chef said that it was very important that the dough entered the mold 
correctly, so that the bread could have a smooth and uniform shape. He also 
said what was the right cooking point and what was the right color and showed 
how to get it out of the mold safely. 
The chef critique and recommendations: 
Traditional Shortbread: 
The Chef has proposed to use all the different types of flour to perform this 
recipe so that you can see the different results using a different flour than the 
one indicated. An interesting experiment that made us understand with tasting 
because it is necessary to use the flour indicated for this recipe. 



Cheddar – Chive Scones: 
The chef said that both the color and the taste were ok, but the problem is that 
it was not cut correctly, both in size and shape. 
Wheat sandwich Bread scaled: 
The chef really liked the bread, good execution, he explained that the color is 
enough to understand that the cooking was right, then he cut it to show us that 
the inside was perfectly cooked. 
Blueberry Muffins: 
Well, here's the disaster. The chef said the Muffins were the worst and I didn't 
deserve any votes, because it was the second time I did them and that last time 
they were good. He told me that the commesis errors could be 2, or that the 
butter didn't mix well with the sugar, or that they spent a lot of time in the 
mixer. 
My opinion:  
In general, the products remained regular, only the blueberry muffins were 
bad, I think it was my scale that had problems with the battery and the weight 
of the ingredients was not right, especially the flour, because in the end it didn't 
work I have it. enough for the 12 pieces of blueberry muffins. 
Cheddar - Chive Scones: as flavor is good but the pasticheria is very important 
the size and precentation entoce is just the Chef's criticism about the size. 
wheat sandwich Bread scaled: despite a small problem to understand the 
procedure of how to roll the dough, the bread was very good. 
thank you chef , if you have any suggestion. 

Recipes: 

White Sandwich Bread (pag. 200), Cheddar – Chive Scones (Sheet delivered by the 
Chef), Blueberry Muffins (recipe already made in the first week), Traditional 
Shortbread (pag. 329) 

    
In this week the key element was "using the right ingredients in the recipes". In 
fact, with the experiment done changing the type of flour, which gave the recipe a 



completely different taste, I realized how necessary it is to use the flour indicated 
in the recipe. 

Week 5: Reflection 

• Menu and Method: French Bread “Baguette”, Pie Dough, Pecan Pie, Lemon 

Meringue Pie, Butter Cookies 

• Photos of our products: 

       

Key points of the class 
I guess the most important thing was that I had half a test where everything 
was evaluated by the Chef. 
There was a general review of the recipes and key points, such as French 
beguettes, cake dough and other ingredients that the chef also gave a very 
constructive focus to improve recipe writing with more information that may 
be useful during the work. 
The chef also showed a variety of techniques such as: filling biscuits with jam 
and how to properly make meringue. 
In the end the Chef focused on each group to give more details and where to 
improve, the Chef said that first I speak correct English faster. 
French Bread “Baguette”: the chef said that there was a problem with the size 
of the dough and that it was not good (I did it again at home along with the 
blueberry muffins). I know it's not useful for the evaluation but I think you might 
like to see that I'm learning how to take photos of homemade products here: 

     



Pie Dough: the Chef said that the dough was well made. 
Pecan Pie: in this the chef said that it was not bad that he could see it was 
better, better to better place the dough in the mold so that it is the same on all 
sides 
Lemon Meringue Pie: The Chef said that the Meringue did not look good 
because he went over the right point and said he had to be a little more in the 
oven 
Butter cookies: The chef said we had to make all of the same size but the color 
was fine 
My opinion: even if I made mistakes today, and I could not present all the 
recipes in the best way, I can say that I am learning, mainly with the chef's 
correction, I would like to improve a little faster. 

Recipes: 

French Bread “Baguette” (pag. 212), Pie Dough (recipe already made in the second 
week), Pecan Pie (pag. 392), Lemon Meringue Pie (pag. 385), Butter Cookies (Sheet 
delivered by the Chef) 

   

    
There is an Italian saying, which says: "to wrong to learn". I hope it's true because 
this week, even though I presented all the recipes, I made several mistakes, I 
believe that the time available and the precision required in confectionery are the 
main factors that sometimes make me wrong. 
This week we saw what you should never do in the bakery, that is, mix the dough 
too much (overmix). 



I make a note for this week, I don't know why it does not appear in the "Omnivox" 
program but I prepared these reflections on May 12th 2019. 

Week 6: Reflection 

• Menu and Method: Raisin bread (straight dough), Chocolate cream pie (cream 

filling), Soft yeast dinner rolls (Straight dough), Oatmeal cookies (drop cookie) 

• Photos of our products: 

 

Key points of the class 
The key points of the class today were many. The chef, as always, gave a good 
review and various general considerations to be able to execute the recipes 
correctly. 
Once again I was able to practice different methods such as enriched dough, 
straight dough. 
The Chef explained that the foot is cooked it is not necessary to put it in the 
fridge, and he also explained how to prepare the cream correctly, showing how 
important it is to maintain an adequate temperature for making the cream. 
I also practice making pieces with bread and once again I made cookies with a 
new ingredient. 
The Chef’s review: 
In general, the chef liked the loaves, biscuits and cake, but in the end I got the 
cream wrong, because I didn't use the right chocolate, the one I got was old 
(rusty). The Chef took the chocolate again to show the taste and the difference 
between the old and the new. 
My opinion : 
Every week that passes I have more and more confidence in the kitchen, and 
always practicing the techniques I'm improving my ability to know when a 



certain recipe is ready. I can mix the sugar with the butter to avoid mixing too 
much or mix it well, as has already happened in a previous lesson. In the 
cooking lesson there are so many details that I have to memorize well, to make 
a good product. Even my difficulty with the language requires more 
concentration, to understand all the suggestions of the Chef, but I'm sure that 
with the new classmate, who speaks English, he will be calmer for me, and I 
will be able to understand all the explanations and indications of the Chef. 

Recipes: 

Raisin Bread (pag. 250), Chocolate Cream Pie (pag. 386), Soft Yeast Dinner Rolls 
(recipe already made in the first week), Oatmeal Cookies (pag. 323) 

     
This is the week I call "turning", I feel that I am improving my ability to know when 
a certain recipe is ready, even if my difficulty with the language requires a lot of 
concentration, to understand all the suggestions of the Chef. 
I make a note also for this week, I don't know why it does not appear in the 

"Omnivox" program but I prepared these reflections on May 19, 2019. 

Week 7: Reflection 

• Menu of the products: Morning Glory Muffins, Cranberry White Chocolate, 

Multigrain Sourdough Bread, Poundcake. 

• Photos of our products: 

    



Method that we use in class: Biscuit, Sour dough, Creaming, Muffin 
Key points of the week class: The main keys were surely the bread multigrain, 
pound cake, and cranberry white where I could once again make a bread and 
practice all the procedures of how to make a perfect bread from kneading until 
it is placed in the oven. 
The CHEF also explained the importance of the mother yeast as I call it in Italy 
and the amount of water and flour and how to keep it perfectly, he also gives 
indications to make the other recipes. 
CRITICAL OF CHEF: 
MORNING GLORY MUFFINS: The Chef said it was perfect 
Cranberry WHITE CHOCOLATE: The Chef said that we forgot the chocolate and 
that we had to put it in the pan a little thinner. 
MULTIGRAIN SOURDOUGH BREAD: The Chef said that the bread was perfect, 
but that the best way to try it was to wait half an hour to rest it. 
POUNDCAKE: Unfortunately he didn't look good, the chef said we probably 
mixed the dough too much. 
My opinion: This day was very productive where I could learn many things to 
continue advancing in my learning, where I am gradually improving my 
knowledge and techniques. The more I repeat the recipes the more I trust and 
feel that I am improving a lot. 

Recipes: 

Morning Glory Muffins (pag. 153), Cranberry White Chocolate (Sheet delivered by the 
Chef), Multigrain Sourdough Bread (pag. 214), Poundcake (pag. 436) 

   

   



The practice I am doing at home is starting to give positive results. As I say in the 
reflections of the seventh: "the more I repeat the recipes the more I trust and I feel 
that I am improving a lot". 
I believe that the repetition of the passages and the ingredients in the recipes is 
fundamental to obtain positive results in the bakery. 

Week 8: Reflection 

• Menu and Method: Soft yeast dinner rolls, Sweet Dough Coffeecakes, Jumbo 

Cinnamon Buns, Butter Cookies 

• Photos of our products: 

    

    

Method that we use in class: Straight dough, Enriched dough, Piped cookies 
Key points of the week class: we have reviewed and checked all the recipes, 
paying particular attention to the quantities and the method and with the Chef 
we have replaced two recipes. 
CRITICAL OF CHEF: 
SOFT YEAST DINNER ROLLS: The Chef criticized the dough because we put too 
much water, and consequently did not rise as it should have. 
SWEET DOUGH COFFEECAKES: The chef really enjoyed this recipe. 



JUMBO CINNAMON BUNS: Also this recipe was very well executed and, 
according to the Chef, we produced a good "jumbo cinnamon buns". 
BUTTER COOKIES: The Chef said that we did not mix butter and sugar well, so 
the result was not very good. 
My opinion: The class was very positive, to weigh that we could not work with 
our Chef, and although it was a different method we were able to work and 
have a good result. We have learned to wrap and cut the dough when we have 
prepared the recipe of the “JUMBO CINNAMON BUNS”. 

Recipes: 

Soft Yeast Dinner Rolls (recipe already made in the first week), Sweet Dough 

Coffeecakes (pag. 255), Jumbo Cinnamon Buns (pag. 258), Butter Cookies (recipe already 
made in the fifth week) 

     
Working with another Chef gave me the confirmation that I'm on the right track, 
and that, with Chef Tim, I'm learning a lot and also quickly. 

Summary: 

I started this course, thinking that after the conclusion of my studies, I 

could invest by opening a restaurant, continuing the professional path that I 

started in Brazil. But I must say that after 8 weeks of "patisserie", I believe there 

are many more possibilities for work and / or investment than I had imagined. 

In reality the bakery, like the pastry shop, can realize my dream of having 

a restaurant, but in which I can now provide everything I need (from appetizers 

to desserts, from pasta to bread, etc.). The idea formed after these first 3 

months of the course is to have a "bistro" with a few tables, but at the same 

time prepare various recipes ready for sale, mainly bread and desserts that I 

believe are the products that people love most. With the base built in these 3 

months, I am ready to face the new challenges that will come in this "bakery" 

course, with more confidence in my possibilities. 


