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"Our love affair with food requires greater technical 

skill and knowledge. We have created an outstanding 

facility, with rigorous curriculum, taught by trained chef 

instructors. 

Come...bring your passion!" 

#44 Murray Street Woodbrook 

Trinidad and Tobago 

+ 1 868 628 5928 

www.thebakingacademytt.com 

info@thebakingacademytt.com 

 

MON 14TH JAN  - SAT 19TH JAN 2019 

4PM-9PM 

OR 

MON 15TH JUL  - SAT  20TH JUL 2019 

10AM - 3PM 

Tuition $6,500.00 

Your tuition includes uniforms, learning materials, tools 

and all ingredients for the duration of the program 

 

Day 1: Savoury Breads, Braids & Focaccia 

Day 2: Tarts, Pies & Lemon Curd   

Day 3: Pastry Cream & Pate a Choux 

Day 4: Classic Cakes & Gourmet Cheesecakes 

Day 5: Layer Cakes  

The Baking Intensive is an ideal opportunity to obtain a 

solid list of baking skills on which to build so you can be 

creative in your kitchen. It is designed to give you a 

fundamental understanding of baking techniques 

behind classic handmade bread and pastries, to build 

your confidence and serve to inspire you. 

 

An ideal program for persons who have an interest in 

Professional Chef Training but are as yet unsure of the 

commitment required for a longer program. 

THE CULINARY 

INTENSIVE PROGRAM 

 

MON 21ST JAN - SAT 26TH JAN 2019 

4PM-9PM 

OR 

MON 12TH AUG - SAT 17TH AUG 2019 

4PM-9PM 

Tuition $6,500.00 

Your tuition includes uniforms, learning materials, tools 

and all ingredients for the duration of the program 

  

Day 1: Knife skills , Soups  & Salads 

Day 2: Sauteeing, Blanching, Macerating 

Day 3: Roasting, Grain Cookery & Baking 

Day 4: Braising, Seafood & Mousses 

Day 5: Breakfast Cookery 

Day 6:  The Grand Buffet 

The Culinary Intensive is an ideal opportunity to obtain a 

solid list of culinary skills on which to build so you can be 

creative in your kitchen. It is designed to give you a 

fundamental understanding of Culinary techniques to 

build your confidence and serve to inspire you. 

 

An ideal program for persons who have an interest in 

Professional Chef Training but are as yet unsure of the 

commitment required for a longer program. 

 

 



THE GOURMET CAKE 

INTENSIVE PROGRAM 

 

 

MON 18TH MAR  - SAT 23RD MAR  2019 

4PM-9PM 

Tuition $7,500.00 

Your tuition includes uniforms, learning materials, tools 

and all ingredients for the duration of the program 

The Gourmet Cake Intensive provides the experienced 

baker with more complex Baking techniques, so you can 

create an International assortment of Entremets, 

Gateaux and Individual desserts. The Program explores 

a range of haute patisseries, using the latest techniques 

to create an expansive palette of flavors. 

Whether you are a highly skilled home baker or an 

entrepreneur seeking to widely expand your offerings, 

this program will greatly expand your knowledge in this 

ever - growing section of Baking and Pastry Arts. 

THE BREAD 

INTENSIVE PROGRAM 

 

 

MON  11th FEB  - SAT  16TH FEB 2019 

4PM-9PM 

Tuition $4750,00 

Your tuition includes uniforms, learning materials, tools 

and all ingredients for the duration of the program 

The Bread Making Intensive is designed to give you a 

fundamental understanding of how to prepare and 

handle a variety of leavened doughs, to build your 

confidence and serve to inspire you. The program is 

designed to provide you with the technical knowledge of 

Bread and Artisan Bread making as well as the proper 

practical skills required to make, shape and create 

amazing breads. The student will master the steps of 

Dough Preparation and Bakers’ math.The Professional 

Setting of the Program gives you a keen understanding 

of a day in the life of a Professional Culinary Student. 

MEET THE CHEFS  

 

Chef Stephanie attended the Institute of Culinary 

Education (ICE) where she graduated with Diplomas in 

Culinary Arts (2004), Pastry and Baking (2005) and 

Restaurant Management (2006). In 2007, she left ICE to 

begin her career as a Pastry Chef. 

Featured in the New York Times and CNN.com, she has 

worked as a personal chef in New York and has also been 

the Executive Pastry Chef at several New York 

restaurants, including Kutshers Tribeca, Kitty's Canteen 

and Ralph Lauren's Polo Bar.  

STEPHANIE TEEKARAM 

SIMMONE EDWIN 

Simmone Edwin is a certified Hospitality Educator, who is 

currently the Head Chef at Adam’s Bagels. Beginning with 

an Associate’s Degree in Culinary Management at TTHTI 

her learning continued to a Bachelor’s Degree in Food 

Service Management and International Hotel Operations 

from Johnson and Wales University Miami and the 

Spermalie Hotel School Belgium. 

Chef Simmone has worked at some of Trinidad’s top 

restaurants: Il Colosseo, More Sushi, The Normandie Hotel 

and Buzo, but teaching remained her passion. Simmone 

began her teaching career at TTHTI in 2012 continuing to 

2017. During her tenure, she was voted Lecturer of the 

Year 3 times in a row!  

Day 1:  Flour Identification, Introduction to Yeast, Gluten, 

Kneading, Fermentation &Mixing methods 

Day 2: Bread Stages, Basic Farm bread, Shaping, Rolls 

and Boules, 

Day 3: Bagels, Pretzels & English Muffins 

Day 4: Sandwich Loaves, Pullmans, Pain de Mie & 

Oatmeal loaves 

DAY 5: Shaping Practice.  Challah and Semolina loaves 

& Buttermilk Dinner rolls 

Day 6 : Final Exam and Practical 

Day 1:  Cake Making , Buttercream, Creaming method 

cakes, High ratio cakes Passion Fruit Curd   

Day 2: Assembling cakes, Piping, Ombre & Ruffles 

Day 3: Assembling cakes, Flower piping  & Garden cake 

Day 4: Glazed cakes &  Petit fours 

Day 5: Entremet cakes 

Day 6: Chocolate & Decorating glazed cakes  


