SCHEDULE FOR TRAINING 2nd
40hrs/ | 1st Class Class 3rd Class [4th Class |5th Class|6th Class |7th Class |8th Class
week
No.
Cac nhém nguyén liéu chinh./Main materials of 4
making bread
Thuc hanh danh gia cam quan nguyen liu 2 | 7-Oct-19 | 25-Nov-19 | 10-Feb-20 | 6-Apr-20 | 1-Jun-20 | 20-Jul-20 | 14-sep-20 | 2-Nov-20
chinh/ Practical sensory evaluation
Ly thuyét cac loai bot cai/ 2
Theories of pre-ferments
Quy trinh 1dam banh mi va cac nguyén tac thuc
hién./Process to making bread and principle to 4
practical
Thuwe hanh cac ki thuat co ban tao hinh banh 8-0ct-19 |26 9 b-20 20 | 2 20 | 2 120
mi/ Practical basic techniques to shape bread 2 Aol e Tl -Jun- 1-Juk- el || el
with the dough have not yeast
Kiém soat nhiét do bdt nhao va do dai/ Control
: 2
desire dough temperature and toughness
Tinh gia thanh s&n pham co ban/ Calculate 5
basic product costs
= | . P A N . .
@ |Ly thuyét: phéan tich cong thirc % tho banh theo
@ [nhém banh mi trdng/ Analyze the baker 2
; percent recipe with white bread group.
E 9-Oct-19 | 27-Nov-19 | 12-Feb-20 | 8-Apr-20 | 3-Jun-20 | 22-Jul-20 | 16-Sep-20 | 4-Nov-20
Thwe hanh cac ky thuat co ban tao hinh banh
mi/ Practical basic techniques to shape bread 3
with the dough have not yeast
Gigi thiéu thiét bj, dung cu co ban lam banh
mi./ Introduce basic tools and equipments to 1

making bread




Thwc hanh dong banh mi mém (Soft bread):
soft bun, white sandwich,.... Practical soft
bread product lines: soft bun, white sandwich

An toan lao déng va vé sinh thwc phdm trong
bakery/
Safety and hygien in bakery

10-Oct-19

28-Nov-19

13-Feb-20

9-Apr-20

4-Jun-20

23-Jul-20

17-Sep-20

5-Nov-20

Thwc hanh dong banh mi mém (Soft bread):
soft bun, white sandwich,.... Practical soft
bread product lines: soft bun, white sandwich

Thye hanh dong banh mi da gion (Hard
bread): Baguette, Viet Namese
bread,.../Practical hard bread product lines:
Baguette, Viet Namese bread

11-Oct-19

29-Nov-19

14-Feb-20

10-Apr-20

5-Jun-20

24-Jul-20

18-Sep-20

6-Nov-20

40

HACCP trong lam béanh./
HACCP in bakery and making bread

Quy trinh Iam banh mi va cac nguyén tac thuc
hién./Process to making bread and principle to
practical

Ly thuyét cac loai bot cai/
Theories of pre-ferments

14-Oct-19

2-Dec-19

17-Feb-20

13-Apr-20

8-Jun-20

27-Jul-20

21-Sep-20

9-Nov-20

Thwc hanh banh mi véi bot cail Making bread
with Pre-ferments (Poolish, Biga, Pate
Fermenteé)

Thwe hanh cac ky thuat co’ ban tao hinh banh
mi/ Practical basic techniques to shape bread
with the dough have not yeast

Thwc hanh dong banh mi da gion (Hard
bread): Baguette, Viet Namese
bread,.../Practical hard bread product lines:
Baguette, Viet Namese bread

15-Oct-19

3-Dec-19

18-Feb-20

14-Apr-20

9-Jun-20

28-Jul-20

22-Sep-20

10-Nov-20




2nd Week

Kiém soat nhiét d6 bot nhao va dé dai/ Control
desire dough temperature and toughness

Thuwe hanh cac ky thuat co ban tao hinh banh
mi/ Practical basic techniques to shape bread
with the dough have not yeast

Thye hanh banh mi chua (Sourdough bread)/
Practical sourdough bread group

Thwe hanh dong banh mi mém (Soft bread):
soft bun, white sandwich,.... Practical soft
bread product lines: soft bun, white sandwich

16-Oct-19

4-Dec-19

19-Feb-20

15-Apr-20

10-Jun-20

29-Jul-20

23-Sep-20

11-Nov-20

Thye hanh dong banh mi da gion (Hard
bread): Baguette, Viet Namese
bread,.../Practical hard bread product lines:
Baguette, Viet Namese bread

Quy trinh Iam banh mi va cac nguyén tac thuc
hién./Process to making bread and principle to
practical

Thwc hanh banh mi chua (Sourdough bread)/
Practical sourdough bread group

17-Oct-19

5-Dec-19

20-Feb-20

16-Apr-20

11-Jun-20

30-Jul-20

24-Sep-20

12-Nov-20

Thwe hanh dong banh mi mém (Soft bread):
soft bun, white sandwich,.... Practical soft
bread product lines: soft bun, white sandwich

Thwc hanh banh mi véi bot cail Making bread
with Pre-ferments (Poolish, Biga, Pate
Fermenteé)

Thwc hanh banh mi chua (Sourdough bread)/
Practical sourdough bread group

18-Oct-19

6-Dec-19

21-Feb-20

17-Apr-20

12-Jun-20

31-Jul-20

25-Sep-20

13-Nov-20

40

Kiém soat nhiét do bét nhao va do dai/ Control
desire dough temperature and toughness




3rd Week

Ly thuyét: phan tich cong thirc % tho banh theo
nhém banh mi tréng/ Analyze the baker
percent recipe with white bread group.

Ly thuyét x& ly qua hat va trai cay khod

Thuwe hanh cac ki thuat co ban tao hinh banh
mi/ Practical basic techniques to shape bread
with the dough have not yeast

21-Oct-19

9-Dec-19

24-Feb-20

20-Apr-20

15-Jun-20

3-Aug-20

28-Sep-20

16-Nov-20

Thwe hanh banh mi ngd cbc Multi-grains
bread/ Making some type of Multi-grains bread.

Thye hanh dong banh mi da gion (Hard
bread): Baguette, Viet Namese
bread,.../Practical hard bread product lines:
Baguette, Viet Namese bread

22-Oct-19

10-Dec-19

25-Feb-20

21-Apr-20

16-Jun-20

4-Aug-20

29-Sep-20

17-Nov-20

Thwe hanh banh mi trai cay khé/ Making some
type of dry fruit bread

Chuan bj cac loai nhan ngot va nhan man/
Preparing type of sweet and savory feeling

Thwc hanh banh mi c6 nhan ngot/ Making
some type of sweet filling bread

23-Oct-19

11-Dec-19

26-Feb-20

22-Apr-20

17-Jun-20

5-Aug-20

30-Sep-20

18-Nov-20

Thwc hanh banh mi trai cay khd/ Making some
type of dry fruit bread

Thwe hanh mot sb loai dac bigt/ Making some
type of : Ciabatta, Brioche, Panettone,
Fougasse, Bagel, Swiss Zopf, Challah...

Ly thuyét cac nhém batter cake, sugar dough,
laminated dough/ Theory of batter cake,
shortcust pastry, laminated dough

24-Oct-19

12-Dec-19

27-Feb-20

23-Apr-20

18-Jun-20

6-Aug-20

1-Oct-20

19-Nov-20




Thwe hanh mét sé loai dac biét/ Making some

'eek

type of : Ciabatta, Brioche, Panettone, 2
Fougasse, Bagel, Swiss Zopf, Challah...
Thwe hanh banh mi ¢é nhan man/ Making
i 4
some type of savory filling bread
25-Oct-19 | 13-Dec-19 | 28-Feb-20 | 24-Apr-20 | 19-Jun-20 | 7-Aug-20 | 2-Oct-20 | 20-Nov-20
Thwe hanh banh mi chua (Sourdough bread)/
: 4
Practical sourdough bread group
40
Thye hanh banh mi véi bét cai/ Making bread
with Pre-ferments(Poolish, Biga, Pate 4
Fermenteé)
Kiem soat nhiét d6 bot nhao va do dai/ Control |, | 55 1 19 | 16.Dec-19| 2-Mar-20 | 4-May-20 | 22-3un-20 | 10-Aug-20
desire dough temperature and toughness
Thwe hanh banh mi chua (Sourdough bread)/
. 2
Practical sourdough bread group
5-Oct-20 | 23-Nov-20
Thwe hanh banh mi ngii céc Multi-grains 5
bread/ Making some type of Multi-grains bread.
Thwc hanh banh mi chua (Sourdough bread)/
. 2
Practical sourdough bread group
29-Oct-19 | 17-Dec-19 | 3-Mar-20 | 5-May-20 | 23-Jun-20 | 11-Aug-20 | 6-Oct-20 | 24-Nov-20
Thwc hanh banh mi trai cay khd/ Making some
) 2
type of dry fruit bread
Ly thuyét cac nhém batter cake, sugar dough,
laminated dough/ Theory of batter cake, 2
shortcust pastry, laminated dough
Thwe hanh mot sb loai dac bigt/ Making some
type of : Ciabatta, Brioche, Panettone, 2

Fougasse, Bagel, Swiss Zopf, Challah...




Thwe hanh banh mi két hop véi shortcust

4th W

Practical sourdough bread group

pastry/ Making soft bread combine with 4 30-Oct-19 | 18-Dec-19 | 4-Mar-20 | 6-May-20 | 24-Jun-20 | 12-Aug-20 | 7-Oct-20 | 25-Nov-20
shortcust pastry
Thwe hanh mét sé loai dac biét/ Making some
type of : Ciabatta, Brioche, Panettone, 2
Fougasse, Bagel, Swiss Zopf, Challah...
Thwe hanh banh mi két hop véi Danish dough 5
Making soft bread combine with Danish dough
Thwe hanh banh mi két hop véi bot nhao/
Making soft bread combine with batter (cake, 4 31-Oct-19 | 19-Dec-19 | 5-Mar-20 | 7-May-20 | 25-Jun-20 | 13-Aug-20 [ 8-Oct-20 | 26-Nov-20
sponge cake)
Thwe hanh banh mi két hop véi Danish dough 2
Making soft bread combine with Danish dough
Thwe hanh banh mi két hop véi shortcust
pastry/ Making soft bread combine with 4
shortcust pastry
1-Nov-19 | 20-Dec-19 | 6-Mar-20 | 8-May-20 | 26-Jun-20 | 14-Aug-20 | 9-Oct-20 | 27-Nov-20
Thwe hanh banh mi két hop véi bot nhao/
Making soft bread combine with batter (cake, 4
sponge cake)
40
Kiém soat nhiét do bdt nhao va do dai/ Control
: 2
desire dough temperature and toughness
Thwe hanh cac ky thuat co ban tao hinh banh
mi/ Practical basic techniques to shape bread 2
with the dough have not yeast
4-Nov-19 | 23-Dec-19| 9-Mar-20 |11-May-20 [ 29-Jun-20 | 17-Aug-20 | 12-Oct-20 | 30-Nov-20
Thwc hanh banh mi chua (Sourdough bread)/ 5




Thwe hanh dong banh mi da gion (Hard
bread): Baguette, Viet Namese
bread,.../Practical hard bread product lines:
Baguette, Viet Namese bread

Thue hanh banh mi ngd cbc Multi-grains

bread/ Making some type of Multi-grains bread.

Thwe hanh banh mi chua (Sourdough bread)/
Practical sourdough bread group

Thwe hanh banh mi két hop véi shortcust
pastry/ Making soft bread combine with
shortcust pastry

5-Nov-19

30-Dec-19

10-Mar-20

12-May-20

30-Jun-20

18-Aug-20

13-Oct-20

1-Dec-20

Thye hanh dong banh mi da gion (Hard
bread): Baguette, Viet Namese
bread,.../Practical hard bread product lines:
Baguette, Viet Namese bread

Thwe hanh mét sé loai dac biét/ Making some
type of : Ciabatta, Brioche, Panettone,
Fougasse, Bagel, Swiss Zopf, Challah...

Thwec hanh san phdm banh khd/ Dry bakery
products: Grisini, rusk, croutons, garlic bread.

6-Nov-19

31-Dec-19

11-Mar-20

13-May-20

1-Jul-20

19-Aug-20

14-Oct-20

2-Dec-20

Thwe hanh mot sb loai dac bigt/ Making some
type of : Ciabatta, Brioche, Panettone,
Fougasse, Bagel, Swiss Zopf, Challah...

Thwc hanh banh mi trai cay khd/ Making some
type of dry fruit bread

Thwe hanh banh mi két hop véi Danish dough
Making soft bread combine with Danish dough

7-Nov-19

2-Jan-20

12-Mar-20

14-May-20

2-Jul-20

20-Aug-20

15-Oct-20

3-Dec-20




Thwe hanh banh mi két hop véi bot nhao/

Making soft bread combine with batter (cake, 4
sponge cake)
8-Nov-19 | 3-Jan-20 | 13-Mar-20 | 15-May-20 | 3-Jul-20 [ 21-Aug-20 | 16-Oct-20 | 4-Dec-20
Thuc hanh banh mi két hop véi Danish dough A
Making soft bread combine with Danish dough
40
Thye hanh dong banh mi da gion (Hard
bread): Baguette, Viet Namese 4
bread, .../Practical hard bread product lines:
Baguette, Viet Namese bread 11-Nov-19 | 6-Jan-19 | 16-Mar-20 | 18-May-20| 6-Jul-20 |24-Aug-20 | 19-Oct-20 | 7-Dec-20
Thye hanh banh mi chua (Sourdough bread)/
. 4
Practical sourdough bread group
Thwe hanh banh mi ngii céc Multi-grains 5
bread/ Making some type of Multi-grains bread.
Thwe hanh banh mi trai cay khé/ Making some 5
type of dry fruit bread 12-Nov-19 | 7-Jan-19 | 17-Mar-20 | 19-May-20 | 7-Jul-20 | 25-Aug-20 | 20-Oct-20 | 8-Dec-20
Thwe hanh banh mi két hop véi Danish dough 4
Making soft bread combine with Danish dough
Thwe hanh mot sb loai dac bigt/ Making some
type of : Ciabatta, Brioche, Panettone, 2
Fougasse, Bagel, Swiss Zopf, Challah...
Thuc hanh san pham banh kho/ Dry bakery 2 |13-Nov-19| 8-Jan-19 | 18-Mar-20 | 20-May-20| 8-Jul-20 |26-Aug-20| 21-Oct-20 | 9-Dec-20
products: Grisini, rusk, croutons, garlic bread.
Thwe hanh banh mi két hop véi Danish dough 4
Making soft bread combine with Danish dough
Practical test 8 14-Nov-19 | 9-Jan-19 | 19-Mar-20 | 21-May-20 | 9-Jul-20 | 27-Aug-20 [ 22-Oct-20 | 10-Dec-20




Oral test

Deep cleaning & sanitation

15-Nov-19

10-Jan-19

20-Mar-20

22-May-20

10-Jul-20

28-Aug-20

23-Oct-20

11-Dec-20

Professional class for craft bakers:

Module 1- Asian bread

18-Nov-19

22-Nov-19

Professional class for craft bakers:

Module 2 - European bread

13-Jan-20

17-Jan-20

Professional class for craft bakers:

Module 3 - Frozen dough

23-Mar-20

27-Mar-20

Professional class for craft bakers:

Module 4 - Sourdough

25-May-20

29-May-20

Professional class for craft bakers:

Module 5 - Laminated dough

13-Jul-20

17-Jul-20

Professional class for craft bakers:
Module 6 - Steam bread - Eric

Professional class for craft bakers:
Module 7 - Baking economic - Chris

7-Sep-20

11-Sep-20

26-Oct-20

30-Oct-20

Professional class for craft bakers:
Module 8 - Japanese bread - JIb

14-Dec-20

18-Dec-20






















