\ \

Chiﬁ;on Cakes Baking Seséion
with 202 raduating Cohort
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Starting from scratch! Mixing the Ingredients,
folding the cake batter and extracting fresh
orange juice
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Guided by instructor, Mr Han
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Resilience is the key to
prepare a delicious cake!
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Chiffon cake out

Whipping of of the Oven!
egg whites / "
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