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BAKING TECHNOLOGY LEVEL 6

FOP/OS/BT/CR/03/6 

Manage Cake Decoration

July /August 2025

 

 
TVET CURRICULUM DEVELOPMENT, ASSESSMENT AND CERTIFICATION 

COUNCIL (TVET CDACC)

CUTTING LIST 

S/NO ITEMS QUANTITY

 (per candidate)

PROVIDED BY 

1. Cake 3pcs of 1.5kg each

2. Eggs 5pcs

3. Icing sugar 2kg

4. Lemon 1pc

5. Colors Assorted

6. Flavor Assorted

7. Whipping cream 300ml

8. Gelatin 20g

9. Glycerin 20ml

10. Glucose syrup 20ml

11. Functional workshop shared

Institution 

12. PPE’s Full set 

13. Decorating tool set

Candidate
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14. Writing materials (pens, 

foolscaps)

Sufficient
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