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THE RICH’S INNOVATIVE BAKING EXPERIENCE

Tribe is where our seasoned culinary professionals guide
aspiring minds, empowering budding pastry chefs to weave
their own stories.

Tribe invites students with no prior experience as our
hands-on training program covers the fundamentals of
baking to contemporary techniques.
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Trife i an (nottation;
an (nudtation fo learn, fo create, fo bush the
boundaries of infinite possitilties.
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SPONGES

Nothing like the Aelicious arowa of freshly baked sponge

Genoise, Chiffon, Joconde and Swiss roll sponge

Eggless Sponge (Condensed milk, Cake gel)




CREAM CAKES

Flufty, fun & full of possibdities

Construction of layered cake
Icing of cake

Sharp edge finishing techniques

Different flavor’s & fillings
Tall Cakes
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CHOCOLATE CAKES

Make a choconolic’s dvea cowe true

" Flavour infused Ganache with Natural Ingredients
Mirror glazing techniques

Layering of Cake
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Finishing techniques




CHEESE CAKES

Cheesy Aelight iu every bite
/7 Baked Cheesecake

7 Cold Cheesecake

7 Cheesecake jars




DECORATIONS

Swirl i sureet possisilities

" Piping techniques
/7 Chocolate garnish

(> Plastic chocolate




BROWNIES

Decadent iudulgence baked for the coul

7 Dark chocolate brownie

7 Fudge brownie




ON THE GO

Sureeten your rAe with a Aescert

/7 Travel Cake (authentic scratch recipes /
eggless, rosher glaze)

[’ Cup Cake (Center fill cupcakes with decorations
and toppings

£ Muffins




COOKIES

We all love the arowa of freshly baked Cookies

7 Hazelnut chocochip
/7 Peanut butter
£ Centerfill cookie




CERTIFICATION

On completion of the course, students will be
rewarded with a certificate

e | CERTIFICATE
OF COMPLETION

This is to certificate that

has successfully completed six weeks Rich’s Program of Pastry Arts
at Bengaluru - Customer Experience Centre
Batch: July - August 2023
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PRASANNA GANRAYAN CHEF HARSHA BHAGWAT
Senior Sous Chef - Bakery & Confectionery Head - Technical Application Centre
Regional Culinary




DURATION
4 WEEKS

WEEKEND BATCH
Sat - Sun
10 AM -4 PM

ITEMS PROVIDED BY RICH’S
Study Material
Aprons & Headgears
Baking Equipment & Ingredients

FEES
Certificate - Baking & Pastry course
INR 20,000/~
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Mumbai

6" Floor, Windsor Corporate Park, New Link Rd,
Oshiwara, Goregaon West. Pin - 400102
Contact: +91 9833773469

%

Bengaluru

Ocean Pearl, 584, 20™ Main Rd,
8t Block, Koramangala. Pin - 560095
Contact: +91 9739742904




