Feedback for Certificate course in Pastry Bakery Assistant

Thank you for participating in the Certificate course in Pastry Bakery Assistant, at Department of Hospitality and Tourism, KMV, Jalandhar. Your feedback is valuable to us as we strive to continuously improve our
programs. Please take a moment to share your thoughts on the course content, instructors, and overall experience.
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Please share any additional comments or suggestions you may have regarding the course.

It's very beneficial for aspiring pastry and bakery assistants to learn about the business side of the industry, including customer service skills and basic knowledge of running a small bakery.
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Please share any additional comments or suggestions you may have regarding the course.

A well-rounded course covered a variety of baking techniques, including bread making, cake decorating, pastry crafting, and working with different types of dough.
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Thank you for participating in the Certificate course in Pastry Bakery Assistant, at Department of Hospitality and Tourism, KMV, Jalandhar. Your feedback is valuable to us as we strive to continuously improve our
programs. Please take a moment to share your thoughts on the course content, instructors, and overall experience.
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Would you recommend this course to others? *
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Please share any additional comments or suggestions you may have regarding the course.

Encourage creativity in pastry and cake design. Providing opportunities for students to showcase their creativity can be a great motivator.
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