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Name - Surname

AIneas

UNANA5L JUeENed

Miss Jirathip Choohoithong

WeNRLA1INAT9A11UNg

fNHUQNISDOUSY Train the Trainer

DAE

02:00 - 02:30

02:30 - 10:00

10:00 - 10:30

10:30 - 11:00

11:00 - 12:00

13:00 - 16:00
Workshop

DA1

aon:ou

wusUn

Bakery History

Type of Bread

Bread Method

Fouwr

French Bread
Sanadwich Bread
Soft French Bread
Sweet Dauch
(Sp-D)
Sweet Douch
(Natime-vdane)

DAE

02:00 - 02:30

02:30 - 10:00

10:00 - 10:30

10:30 - 11:00

11:00 - 12:00

13:00 - 16:00
Vorkshop

DA 2

Type of Cake

Batter Cae

E>»>m=m @

Sponge Cake

E>»>m=m @

Chi ffon Cake

E>»>m=xo

Dendty of Cae

Butter Cake
Tiger Rl
Toffee Cate
Chocolate Cake
Orange Cake

TOZCr

DAE

02:00 - 03:30

09:30 - 10:00

10:00 -~ 10:30

10:30 - 11:00

11:00 - 12:00

13:00 - 16:00
Workshop

DA 3

Tpe of Cookies

Ingredents
&
Method

workshop
Danich

workshop

workshop

Macadamia Crinkke
Chooolate Chip Cockie
Ra sploarry Thumiopri nt
Oatmesl RaiginCockie

Pine Nut Cookie
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