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Angliss William Angliss Institute
Group timetable - 253BAK3N1A, Certificate Il in Baking - Jul - 1A (Wks 39-47 (STP4), 29/09/2025 - 24/11/2025)
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=
30/09/2025 - 25/11/2025 ||130/09/2025 - 25/11/2025 [=9]
g [=9] Produce sponge cake products (FBPRBK3008)
- Apply food safety
procedures
(FBPFSY2002)
@ |/1/10/2025 - 26/11/2025 [=9]
; Produce laminated pastry products (FBPRBK3001)
| | | | | | | | | | | | | |
3 |12/10/2025 - 27/11/2025 [=9]
|f Produce savoury bread products (FBPRBK3006)
| | | | | | | | | | | | |
3/10/2025 - |{13/10/2025 - 28/11/2025 [=9]
[2=SS§]1 172025 Produce basic artisan products (FBPRBK3018)
: Use
B ||Inumerical
‘= ||applications
W |lin the
workplace
(FBPOPR2
069)
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