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A4t B Basic making dough practice

o Practice Butter top bread making, M= Ol|s{f % & Tt

o Practice Chestnut bread making, ®M= O[3 S HE Z7t

o Practice Roti Bun bread making, M= O|s{ & XNE H7}

o Theory Test SUDAL

o Practice Sweet Bread(Anko Bun) making, M= O[s} % XZE E7}

o Practice Walnut Cream cheese muffin making, M= O[sfl & XE E7}

o Practice Bagel making, XM= O|sf & XNZE &7t

o Practice Mocha bread making, M= O|sff & XNZE 7}

o Practice Sausage Buns, THE% making, M= O|s 5 XE Tt

o Practice French bread making, M= O|8 S HE H7t

o Practice Test 7|2 0A}






