
 

GSC-CID-LRMS-ESSLM, v.r. 02.00, Effective April 21, 2021 

 

 

 

 

TLE- BREAD AND PASTRY PRODUCTION 7/8 
 

Name: ______________________________________ Date: ____________________ 

 

Grade: ______________________________________ Section: ___________________ 

 

 

Quarter:  0 Week:  1 MELC(s):Utilize Appropriate Kitchen Tools, Equipment, and  

                   Paraphernalia. MELC Code: TLE_HEBPP7/8BPP-a-1 
Objectives: 1. Identify types of tools, equipment, and paraphernalia. 

2. Classify baking tools and equipment based on their uses. 

Title of Textbook/LM to Study: Bread and Pastry 7/8 Learning Module 

Chapter:  1 Pages: 7-23 Topic: Use of Tools and Bakery Equipment 

 

  

 

 

 

 

 

Baking – is cooking by dry heat in an oven-type appliance. The method of cooking breads, 

cakes, pies, pastries, and biscuits. 

Baking Wares – containers made of glass or metal for batter and dough with various shapes 

and sizes 

 

A. BAKING PANS 

 

Cake Pans – designed containers in different sizes and shapes (e.g. round, square, 

rectangular or heart)  

 

 1. Tube Center Pan – a deep hollow pan used in baking chiffon type cakes.  

 

 2. Muffin Pan – formed cups for baking muffins and cup cakes 
  

 3. Jelly Roll Pan – shallow rectangular fan used for baking rolls. 

 

 

B. CUTTING TOOLS: 

 
1. Knife and Chopping Board- are used to cut glazed fruit, nut, or other 

       ingredients in baking.  

 

3. Kitchen Shears - are used to slice rolls and delicate cakes.  

 

Let Us Discover 

BAKING TOOLS AND EQUIPMENT AND THEIR USES 
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4. Paring Knife - is used to pare or cut fruits and vegetables into different sizes. 

 

C. MIXING TOOLS: 
 

 

1. Electric Mixer - is used for different baking procedure for beating, stirring,  

       and blending.  

 

2. Mixing Bowl - comes in graduated sizes and has sloping sides used for 

     mixing ingredients.  

 

3. Wire Whisk - is used to beat or whip egg whites or cream.  

 

 

4. Wooden Spoon - is also called mixing spoon which comes in various sizes 

     suitable for different types of mixing.  

 

D. PREPARATORY TOOLS:  

 

1. Flour Sifter - is used for sifting flour. 

 

2. Rolling Pin - is used to flatten or roll dough.  

 

 

3. Spatula - comes in different sizes: 

  a.) small spatula is used to remove muffins and molded cookies from pans  

            which is 5-6 inches  

 b.) large spatula for icing or frosting cakes; flexible blade is used for various  

            purposes.  

 

4. Strainer - is used to strain or sift dry ingredients.  

 

5. Utility Tray - is used to hold ingredients in large quantities.  

 

D. MEASURING TOOLS: 

 

1.Measuring Cup - consist of two types namely:  

    a.) A graduated cup with fr actions (1, ¾, 2/3, ½, 1/3, ¼, 1/8) marked on each 

             side.   

    b.) A measuring glass made of transparent glass or plastic is more accurate  

             for measuring.  

 

2. Measuring Spoons - consist of a set of measuring spoons used to measure  

      small quantities of ingredients. 
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D. OVENS 

 

Ovens - the workhorses of the bakery and pastry shop and are essential for producing the 

bakery products.  

 

KIND OF OVENS:  

1.Deck Ovens - the items to be baked either on sheet pans or in the case  

    of some bread freestanding are placed directly on the bottom. It is also called  

    as STACK OVEN because several may be stacked on top of one another.  

 

2.Rack Oven - is a large oven into which entire racks full of sheet pans can be  

     wheeled for baking. 

 

3.Mechanical Oven - the food is in motion while it bakes in this type of oven.  

 

 

 

 

 

 
Directions: Identify the tools being described. Choose your answer from  the box below. 
Write your answer before each number.  
 

 

1.______________are made of glass or metal containers for batter and dough with various  
                               sizes and shapes. 
2.______________comes in different sizes and shapes and may be round square 
                               rectangular or heart shaped. 
3.______________deeper than a round pan and with a hollow Center, it is removable which 
                               is used to bake chiffon type cakes. 
4.______________has 12 formed cups for baking muffins and cup cakes 
5.______________is used for cooking pop over 

 

 

 

 

 
Directions: Read the given recipe carefully and list down all the tools that you need to prepare 
in order to finish the activity. 
 

BUTTER CAKE 
Ingredients:  
3 1/4 cups cake flour 1 ¾ cups sugar    8 eggs 1 tsp. vanilla  
1 cup butter 1 cup milk      4 tsp. baking powder 

 

Procedure:  
1.Sift the dry ingredients together except the sugar.  
2.In a large bowl, cream the shortening until light and fluffy.  

baking wares                                      pop-over pan 
cake pans                                           muffin pan 
tube center pan 

Let Us Try 

Let Us Do 
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3.Blend eggs one at a time and beat well after each addition.  
4.Add vanilla to the milk.  
5.Add dry ingredients and liquid ingredients alternately to the creamed mixture,  
     beginning and ending with dry ingredients.  
6.Bake at 375 for 20 t0 30 minutes.  
7.Cool the cake, invert and the paper lining. 

 
List down the tools and equipment needed. 

1. ___________        6. __________  

2. ___________       7. __________  
3. ___________       8. __________  
4. ___________       9. __________  

5. ___________       10.__________ 
 

 

 
      
 
Directions: Identify the name of the following baking tools and equipment and classify it 
whether baking pans, cutting tools, mixing tools, preparatory tools, measuring tools or 
ovens according to their uses. 
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 Name of Tools 
 

Classification of Tools 

1. It is a round pan with scalloped sides used 
for baking elegant and special cakes. 

  

2. A shallow rectangular fan used for baking 
rolls. 

  

3.  It is used in beating eggs or whipping cream.    
4. It is used to pound or ground ingredients.   
5. Used to measure ingredients in large 
quantities.  

  

Let Us Apply 
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