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2  Introduction 
 

2.1  International Specialised Skills Institute Inc .  
 

The International Specialised Skills Institute Inc. (ISS Institute) fills gaps in 
industries and enterprises where the means of doing so are not available through 
government programs or Australian TAFE institutes and universities.  

 
 ISS Institute:  

•  Explores opportunities in ‘design’ and skills (traditional and leading-edge) and 
identifies knowledge gaps towards establishing a range of collaborative projects 
with industry, professional associations, firms, education and training institutions 
and government. 

  
Identifies experts in diverse areas of design, master level trades and professional 
occupations in established and emerging industry sectors with the intent to effect 
their services to visit Victoria to conduct a range of education and training activities 
such as workshops, lectures and exhibitions. 

 
The way in which this is achieved is by building global partnerships through the 
Fellowship program, then the fellow sharing what he/she has learnt overseas 
through education and training activities – one fellowship; many benefits. 
 
ISS Institute’s operations are directed towards bringing knowledge and  
leading-edge technologies to Australian industry, business and education/training 
institutes, rebuilding specialised skills and knowledge which are disappearing or 
have been lost in order to build the capabilities of industry and business and to 
maximise opportunities in the global and local marketplace. 

 
The result of their work has been highly effective in the creation of new business 
enterprises, the development of existing business and the return of lost skills and 
knowledge to the workforce thus creating jobs.  Enormous benefits can be gained 
from working with ISS Institute through their overseas Fellowship program, 
education and training activities. 
 
Since 1999 the Victorian government, through OTTE, has financially supported ISS 
Institute as its major sponsor. 
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2 .2  The Australian Context .  
 

In Australia specialised training in patisserie-commercial cookery was only 
possible in selected places, i.e. Adelaide, Sydney and Brisbane.  The leading 
Institute for patisserie training was the Regency TAFE College in Adelaide,  
South Australia who, at the time, developed excellent material for training 
including up-to-date knowledge which was used in the industry (1992). 

 
In 1994 a worldwide change took place in patisserie - different techniques, 
materials, equipment and finishes were used.  As the world around Australia 
progressed to even greater achievements Australia unfortunately, did not act to the 
changing demand and still proceeded training with the out-of-date programs.  The 
gap Australia's training institutions needed to fill was becoming very obvious as 
some businesses introduced some of the new products, utilising imported trades 
people with the skills needed.  

 
Today skill and expertise are the key criteria for leading catering establishments 
when recruiting head or supervisory positions.  In Australia over 90 percent of all 
supervisory positions in commercial cookery/patisserie are filled with people who 
have initially trained overseas, meeting the high expectations of the international 
clients visiting the country.  Australians looking to advance into such positions 
need to go abroad to develop their skills and knowledge due to their ability and 
training.  

 
For Australian trained trades people it is also difficult to gain a job outside of 
Australia, mostly if a position is found it is taken on lower levels with less 
remuneration.  In order to gain more knowledge to become eventually successful in 
a supervisory position it is often needed to gain international experience. 
 
In addition, it is evident that once the new skills are learnt and mastered Australians 
perform very well in their job.  
 
For Australian businesses and catering institutions the lack of tradespeople with 
senior skills means larger advertising costs to the companies or increased fees if an 
international agency is used, cost of accommodating and getting the candidate over 
to Australia.  The coping with the delay often causes immense stress and sometimes 
loss of business, due to poor performance. 

 
Furthermore, there is increased work for the immigration office due to the handling 
of the visa requirements. 
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The highest formal training in Victoria at the time of awarding the Fellowship was 
the completion of Certificate 3 in Commercial Cookery or completion of  
Certificate 3 in Baking.  Neither of the training for these Certificates was adequate 
to be able to perform as a patissier. 
 
This may have resulted due to the following:  

 Purchasing already made items.  Some kitchens completely abolished the 
pastry kitchen because it is readily available. 

 Customer demand was not required for certain products therefore, the skill 
was not required. 

 Other things are more important as the dessert always comes last. 

 Student numbers were on the decrease.  Adelaide TAFE was also struggling 
to fill the pastry classes.  This may also be a reason for the training content. 

 
Industry seems to be divided as employees in the patisserie are cooks and pastry 
cooks.  It could not be decided on which of the trades would be integrating a higher 
certificate. 
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2.3 Organisations which have impact on this Industry/Occupation   
 
• Australian National Training Authority (ANTA) responsible for the development of 

the National Training Packages 
 
• Tourism Training Australia - national ITAB responsible for the national 

implementation of the hospitality and tourism training packages  
 
• Tourism Training Victoria - state ITAB responsible for managing the national 

training framework at local level. 
 
• Department of Employment, Training and Tertiary Education (ETTE) - implements 

state government policy in employment and training of cookery student. 
 
• Victorian Learning and Employment Skills Commission is the key advisor to the 

government on post compulsory education, training and employment.  
 
• Australian Culinary Federation (Victoria Chapter) represents industry 

professionals. 
 
• Victorian Cookery Educators Network - represents commercial cookery teachers in 

the State Training System 
 
• Victorian Hospitality Educators Network - represents Hospitality and Tourism 

managers at the state RTO's. 
 
• Australasian Guild of Professional Chefs - represent professional chefs and 

associate members nationally. 
 
• Victorian Caterer's and Restaurant Association- represents the interest of business 

proprietors in the hospitality industry. 
 
• Association of Pastry Cooks and Bakers. 
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2.4 Aim of the Fellowship and its Sponsors 
 

The ISS Institute/TAFE Fellowship was sponsored by the State Training Board, 
Victoria  

 
 
2.5 The Skill  Gap 
 

As previously stated there is a lot of foreign skill used in patisseries around the 
country, the aim is to provide training possibilities for Australians in order to be 
able to gain employment in this area. 
 
Furthermore, to enable people currently working in the area to post-trade study and 
therefore make themselves more competitive to foreign skill.  This career prospect 
and continuous learning may also motivate people to stay in the industry. 
 
Through discussions and advice, as well as through direct experience and market 
trends, it was required to research the production and finishing techniques of 
French Pastries and Gateaux, Chocolate and Caramel Sugar decorations and new 
ways of creating show pieces.  To visit the origin masters of the specific skills 
themselves it was a necessity to visit Europe.   
 
Bringing back these skills to Australia and incorporating them into the training 
program of Cookery Studies or training in the private market would give 
Australians the skills needed to gain leading positions and give Australians the 
chance to be more competitive in the international market. 
 
It is also evident that bridging needs to done to bring current skills as chefs and 
pastry cooks together as Patissiers.  
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3 THE FELLOWSHIP PROGRAM 
 
3.1 Introduction 
 

An extensive travelling plan was established to visit private and master schools for 
the trade, as well as businesses in Germany, Italy, France and Switzerland.  
Interviews and surveys of students as well as lecturers and business owners were 
conducted to analyse the reasons for joining specialised courses, teaching methods 
and strategies applied by the lecturers and the training outcome and expectations by 
students, employers and lecturers. 
 
The travelling was purposely built to fit into certain courses, which would give me 
most of the knowledge of the skill gap in a particular area.  At the time, being able 
to see certain businesses utilising the skills and methods I was after, also to meet 
with industry people, even if it required me to travel certain distances several times. 
A full schedule of the travelling is placed into the amendments. 

 
Firstly, the outcome of joining the master classes is analysed, keeping in mind I am 
a tradesperson looking for the skills.  Secondly, I am looking at the teaching 
strategies used and lastly, the comprehension by the student and the success of their 
learning. 
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3.2 Education Institutions / Host Organisations 
 
Bundesfachschule fuer das Konditoren Handwerk, Wolfenbuettel  

(National trades school for the pastry and confectionery trade) 
http://www.konditorenbundesfachschule.com/ 

This Master and Trades School is the only school in Germany training all apprentices in 
specialised off-the-job workshops, which the regular trade schools are not equipped or 
not qualified to train.  It is funded by the Government as well as the Association of 
Confectioners/Pastry Cooks, which is founded and financed by the industry as each 
trading business is required to pay certain amounts to the training body.  Besides this, 
each industry is responsible to accommodate their own training.  
  
Key issue: Teaching programmes   
How does the school perform the task to train their master and apprentices effectively in 
all areas of the small business levels? 
 
Analysis: 
The school offers master pastry classes and formal apprentice training which are funded 
by the government and the Pastry Association.  Privately it offers short courses on  
post-trade subjects, special courses for season pastries like Christmas and Easter. 
Furthermore, the College offers special courses with expert guest lecturers and also 
courses in computing, bookkeeping, packaging, etc.  Everything one needs to operate a 
business is on offer at the school. 
There are many schools in Germany offering different courses in Pastry Cooking.  This 
would be the place of excellence.  The courses cover the entire requirements needed to 
operate a pastry or baking business.  These courses are on offer either full and part-time, 
outstanding is also that students can get accommodation and meals provided which 
enables them to completely concentrate on their study program and achieve certain 
results.  Prices were very acceptable.  Very interesting was that none of the scheduled 
courses have ever been cancelled, as the school Director Mr. Weber told me, due to their 
connection with industry.  I noticed that some courses are only on offer once per year.  
The Master course in Wolfenbuettel was the basis of the Certificate 4 in Patisserie in 
Patisserie in Australia, mostly established by Mr. Ingo Schwartz, who is a former student 
of the school.  



ISS Institute/TAFE  
                                   Fellowship       
Commercial Cookery - Patisserie Skill Gaps 
…….. 

Udo Eichelmann  Fellow 2001 

 
Key issue: Is there a future for advanced schools like Wolfenbuettel with the change 
of the industry and laws, which in turn will result in a drop in student numbers.  This was 
also a key-issue at the annual national meeting of the Association of Pastry Cooks in 
Luebeck.  Furthermore, is the skill lost if there is no more master training. 
 
Analysis: Through the opening of the borders in Europe, master level education is no 
longer required in Germany by the government to open a trade business, yet master level 
is still necessary to train apprentices in the workplace.  Is it possible with the change of 
law to extinguish the trade master and apprentice level at the same time?  I think not, in 
the end it is still the consumer demanding a certain product.  Without a school training it 
would be too difficult for pastry cooks to gain the skills needed and mostly, even if the 
skills are already present in the business, the owner would be too busy to do all the 
training.  I believe that there is a need for good schools teaching needed skills.  Even if 
student numbers initially drop, people then would look for some post-trade study to 
advance themselves.  Schools like the Lambrecht School get involved in Trade Fairs, 
Competitions, Sponsoring of Competitors into international competitions, internet 
promotions as well as letter distribution for course information.   
 
A mayor draw card is also the engagement of high profile guest lecturers.  The school, 
during my visit, engaged Mr. Ewald Notter from the International School of 
Confectionery Arts in Gaithersburg, USA to conduct a Chocolate Showpiece Workshop.  
I was fortunate to be able to join the Workshop together with 15 other students.   
Mr. Notter won the Coupe de Monte the year prior.  This is the world cup in Pastry 
Cooking where only the best are measuring their skills.  
  
 
Key issue: Has training changed in Master or Apprentice Level to incorporate market 
trends in an industry where tradition is a key issue to the master members. 
 
Analysis 
The so called Lambrecht School (Lambrecht was the founder of the school in 1928) is 
based upon a long tradition of delivering certain skills to their masters, like the 
Lambrecht style modeled marzipan which is a very simplified way of decorating 
(Bauhaus style 1920).  In any case, over the last years, courses are constantly modified to 
suit the industry upon their advice.  The School has 1,500 masters (former students) in the 
industry who are committed to working together for a better future, enhance 
communication between businesses and to keep the trades traditions and beliefs.  
 
Very minimal changes in the content of the courses are noticeable, comparing pictures of 
today's and previous master examinations, but changes may be addressed as add on's to 
the course, yet short courses highlighting cutting edge technology and skills.  This may 
be due to the members involved in advising the school, as all of them have the same 
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schooling background and may compare their skill with what the new masters should be 
able to conquer, even if it may never been used in the industry again.  The getting "rid of 
old hats" seems to be very hard for this School. 
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Mr. Ewald Knauf is the Manager of Pastry/Confectioner Master School in Colon, 
Germany.  The School only consists of three rooms and is located right in the centre of 
Colon.  There are only 12 students at any one time and the full-time course goes for  
12 weeks.  It is not only the technical knowledge that Mr. Knauf teaches but he 
challenges the student to be creative and innovative throughout the entire course.  The 
outcome in the final practical examinations are stunning.  Students certainly understand 
the material and produce innovative showpieces. 
 
Mr. Knauf utilises all new knowledge and passes it on to his students, who are directly 
confronted with new techniques, material as well as equipment. 
 
There is a large list of advanced courses with guest instructors visiting the Master School, 
who are coming from everywhere in the world.  The Master School is the only school I 
have visited with the brochure printed in English as well as German. 
 
Key issue: What are, from a student's point of view, the reasons to pick the school and 
how do the schools compare.  
 
Analysis  
Every school is to follow a national curriculum for the course.  It is only up to the 
teachers' input on how the outcome will be and how much they are involved in the actual 
teaching.  Looking at all the professional schools I went to the managers or directors all 
have the same view  that they try their best and each one of them puts in all their efforts. 
 
Looking at the sizes of the school I would have to say the smaller the school the greater 
the learning due to the direct influence of the manager who, in most cases, was the 
practical skill teacher.  It would also have to do with the more personal touch that the 
teachers have in smaller schools.  Teaching material may change to suit the individual in 
a small environment.  Looking at the Master School in Colon, it is due to Mr. Knauf's 
work, energy and day to day efforts that the school has an enormous reputation in the 
industry.  He teaches on a one-to-one basis and people leave the classes with the skill. 
There is no doubt that Mr. Knauf is a leading expert in his field; for specialised skills he 
engages other specialised experts, renown for their particular skill.  If the teacher has a 
specialised talent in a particular area, the students definitely benefit from this by 
themselves enhancing their skill. 

Konditoren Meisterschule der Handwerkskammer zu Koeln 

http://www.handwerkskammer-
koeln.de 



ISS Institute/TAFE  
                                   Fellowship       
Commercial Cookery - Patisserie Skill Gaps 
…….. 

Udo Eichelmann  Fellow 2001 

I also visited the following Master Pastry Schools and/or Trade Schools in Germany: 
 
 Konditoren Meisterschule, Hamburg, 

 Berufsbildende Schulen, Lueneburg 

 Technical College for Confectioner, Heidelberg 

 Meisterschule fuer Konditoren,Munich,  

 Café and Patisserie School Bernd Siefert, Michelstadt 

 ZDS Central College of the German Confectionery Industry, Solingen 
 
Outcomes from visiting this schools, due to the similarity are gathered in the 
recommendations.  
  
 
Ewald Notter  

Propriotor of the International School of Confectionery Arts, USA  
http://www.notterschool.com 
 
Mr Notter is an institution for Sugar and Caramel Arts for years. I was fortunate do be 
one of his students in a Caramel sugar work when I first joined to become a Pastry Chef. 
Continuos development, precise workmanship, new ideas and his skill has made Mr 
Notter become famous not only in Sugar Art, but also in Chocolate Art, utilizing the 
principles of sugar work. Mr Notter is conducting workshops all over in the world and 
won most of the international competitions in the world. The International School of 
Confectionery Arts, USA is a private school. 
 
Robert Oppeneder  
 

Chocolate decorations 

Sugar Showpiece  
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Propriotor of the International School of Décor and Confectionery Arts, Munich Germany 
http://www.sweetart.de/ 
 
Mr Oppeneder  offers courses in Chocolate, Sugar Art, Desserts and Marzipan. He is the 
Author of the Trade Magazine Sweet Art, printed ones per month and read everywhere in 
the world. His ideas in the presentation of hot and cold desserts are world class. Mr 
Oppeneders school does not receive any government funding, it is privatly owned.  
 
 
Ecole Gastronomique  Bellouet Conceil  

http://bellouet.web.com/ 
 
The Bellouet Conceil is a privately owned school conducting training for professionals in 
all areas of pastry cooking and patisserie. The school is located directly in the centre of 
paris and very easy to access. Where else could one better research French Pastry but in 
Paris. The owners as well as some of the teachers have the MOF ("Meilleur Ouvrier de 
France) which is the highest achievement in pastry cooking in France. 
Most classes are conducted as practical hands on lessons, manufacturing only small 
quantities of products. For displays e.g. sugar a four-day course is based on a single 
showpiece utilising all products produced during that time. 
 
 
Key Issue: In a course do teachers allow time for students to repeat the newly learned 
skill and practice it under the guidance of the expert. 
 
Analysis 
Comparing the schools teaching the same courses/skills eg. Caramel sugar decorations , it 
is noticed that in France a lot of time was spent on the initial preparation, every day, prior 
to learning a new skill Sugar was boiled and repeated over and over again, whereas in 
some other schools after the initial boiling and demonstration on how to boil the sugar, it 
was then prepared and moved onto other items. This move really indicates to me that 
certain knowledge is prerequisite, prior to the course, in order to understand the more 
advanced skills in a course. On the other hand if the knowledge is not present, the teacher 
picks up on it. This is only possible due to the small numbers in the courses.  
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Key issue: Are they special strategies in place in Europe, which differ from the delivery 
in Australia, when conducting the master level training?  Even the masters themselves, 
are they using special teaching aids to enhance the performance. 
  
Analysis  
From a teacher's perspective it was found that in Europe pastry courses are mostly 
conducted as a lecture where students sit in theatre style classrooms and watch 
demonstrations, usually conducted by the master pastry chef.  In some instances, there 
were over 80 people to observe the demonstration, questions could be asked throughout 
the demonstration.  Very interesting is that the schools with the better reputation have not 
introduced the theatre type of demonstrations but rely on the one-to-one hands-on 
training in small groups.  Every student can practice the task until the skill is mastered at 
the lesson.  Each student can take their attempts or products with them.  It was noted that, 
in some cases, the lecturer did all the work for the student in order to have only very good 
products at the end of the course.  For the student, I think,  to look at the final work and 
take this final product home and reward all the benefits and praise from friends and 
family because of the look and taste of the product, is enough to motivate the student to 
practice until his/her product looks and taste the same as it was produced in the first 
place.  Keyword here is not the product but the student gaining the skill and being able to 
do it over and over again (the more practice - the better the skill). 
 
 
Key Issue: What teaching aids were used in the training  
 
Analysis: In general similar to what we do in Australia, but I noticed that in some cases 
the support material for the course was lacking important information  Careful listening 
and watching the task was required to be able to practice the task after completion of the 
course.  Purely by reading the support material one would not be able to complete the 
product or would have great difficulty.  It is believed that this information is purposely 
left out in order to prevent copying unless it is the masterminding of cognitive learning 
combining some written material, listening, questioning skills and observation. 
  
Key Issue: What is the reason for people to join the courses and their expectation on the 
outcomes? 
 
Analysis: 
 Most of the students I have met and interviewed during the courses are qualified 
tradespeople who would like to increase their knowledge in order to upgrade their skills 
for job promotions and/or pay increases.  The other large attending group of people was 
business owners who went stale in their production and needed a lift in order to become 
more competitive. 
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Most of the students did already now how to implement the newly acquired skill, 
knowledge or creativity into their workplace. It was found that course attendees only 
observing the demonstration had more ideas to create new products than people attending 
the hands-on demonstrations, this may have to do with the visual impact, not realising 
what it takes to make the product. 
 
3.3 Outcome of the Fellowship Program: 
 
Gateaux and French Pastry:  

 
As many flavours there are as many can be placed together, creating new taste sensations, 
as long as the consumer accepts it.  It seems that no rules and no laws are followed, 
which is very different from following the guidelines put together by  
Larusse Gastronomique, Escoffier or the Hering; also commonly known as the bibles for 
cooks.  In our days anything is possible. 
 
In order to achieve better eating qualities combined with better eye appeal for the 
production of gateaux and also French Pastry a freezer is used.  The use of the freezer is 
to be able to put together soft texture products like sponges and mousses as well as 
achieving certain shapes. 
 
Flexible Silicon Rubber moulds (which are now readily available in many shapes and 
forms) and/or silicon mats are used to initially form, mould or texture the sponges.  
Prefabricated stencils or screens, as they are used in the textile industry, may be used to 
achieve certain images or patterns may be scraped to achieve line design.  Cigarette paste, 
which can be coloured, is often used as the base to do such followed by the sponge 
mixture.  Equal consistency after baking is vital for successful moulding of the patterned 
sponges. 
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Using Silicon moulds and mats is not only beneficial for consumer, due to the advantage 
of eating the pure product as there is no additional fat added to prevent the product 
clinging to the baking pan.  Silicon is non-stick, heat resistant and freezing stable which 
means, for example a natural sticky product like Sticky Date Pudding could be baked, 
frozen, unmoulded and then placed frozen into a raw Crème Brulle and then baked, 
enclosing the pudding.  Without using the new technology with silicon and freezing 
technique one would never be able to produce this cake, due to the nature of the raw 
and/or baked mixes.  
 

 
The moulds and mats are made with a combination of fiberglass and silicone.  This 
allows the moulds to be flexible and gives it its non-stick quality.  The combination also 
gives the bakeware a longer life making it possible to use them two or three thousand 
times before the first signs of sticking.  The ease of cleaning also makes this flexible 
bakeware such a cost effective and desirable tool. 
 
The new ways of producing Gateaux and French Pastry finishes the products inside the 
mould.  Glaze or gel are usually applied prior to unmoulding to achieve a clean and high 
gloss product.  Cakes may also be chocolate sprayed or ganache glazed. 
 
The gel, also called "Nappage", is a mixture of arrowroot glaze and apricot jam; it 
prevents the cake from drying out.  Eating qualities of the gel are still soft, due to the 
addition of glucose.  To finish the Gateaux it receives a centre decoration, which usually 
reflects the ingredients used inside the Gateaux. 
 

Silicon Rubber mould Patterned silicon mould for 3 dimensional 
sponges and the finished product 

            Baked Sticky Date Pudding  is placed iside a crème brulle and baked again 
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Comparing the traditional making of Gateaux, Torten and Cakes where cream was mostly 
added to the product with other decorations, this technique where the product is finished 
inside the mould reduces the time to decorate greatly.  This is especially important for the 
food safety aspect as well as the shelf-life of the product.  Furthermore, it gives the 
product a cleaner and sharper finish as the outcome is not just relying on the hand skills 
of the producer but utilising the moulds.  
 

 

Examples of Gateaux 
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Mould Making 
 
Any sort of decoration in pastry cooking can be placed into a mould, creating a three 
dimensional image.  This image can be made out of marzipan, sugar, caramel sugar, 
chocolate and anything else one can think of, even fresh apples or pears can be used.  The 
mould could also be a tool to scrape certain pattern onto silicon or create an indention 
into a product, i.e. flowers or leaves.  The material which should be used is food graded 
silicon rubber.  Due to the time involved making a mould and the expense of the material 
it is advisable to calculate the need of the mould. 
 
SILICON MOULD  
A master form needs to be made of an existing item, i.e. an ornament can be used which 
can be dipped, immersed or coated in rubber.  Once the rubber mould has set/cured it is 
removed from the master, supported if necessary, and filled with a suitable material to 
reproduce the original.  The cast item is then taken from its mould and the process 
repeated if necessary.  Upwards of 100 or more lifts can be achieved depending on the 
type of mould used. 
 
THE MASTER 
 

• This can be made out of any suitable material, i.e. wood, plastic, pleistocene, clay, 
wax, plaster, resin, glass, metal, brick, rubber, papermache, fruit, vegetables, etc. 
or any combination of these. 

 
• If the Plug is made out of something, which may deteriorate like fruit or 

vegetables or is fragile perhaps with delicate protruding parts, then a more 
permanent copy master will have to be made if more than one mould is required.  
After producing the first rubber mould it could be filled with resin or other low 
melting metals to produce another long lasting master.  This can now be coated 
again with rubber to produce more moulds  

 
PRODUCTION 
 

• If the master is not completely smooth, all holes should be filled with plaster or 
filler to enable the later mould to be completely smooth.  Prior to coating one 
should not forget to grease the master as the silicon will cling to it. 

 
• Add the hardener to the silicon and fill into the desired shapes. Give plenty of 

time to set. 
 
 

• Wash thoroughly before use. 
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GELATINE  MOULDS FOR CHOCOLATE  
 
The same way the silicon mould is produced the pastry chef can produce a gelatine 
mould.  This mould is very inexpensive and can be used over and over again.  As gelatine 
is a standard ingredient for any cake shop or patisserie no preparation is needed. 
 
Water (1.5 liter), gelatine (1 kg), glucose (300 gram) and caster sugar (1 kg) is used to 
make the rubber where the master is set in.  After removing the master and cleaning the 
mould initially a thin layer of cocoa butter is sprayed into it.  The mould needs to be used 
cold in order to cope with the temperature of the chocolate.  Grey stripes will occur due 
to the chilling of the chocolate but pieces manufactured like this are usually sprayed with 
chocolate when set and cured. 
 
As the gelatine moulds are very flexible, chocolate pieces are very easy to remove.  It is 
also helpful to freeze the mould with the chocolate for a short period of time before 
unmoulding to prevent the gelatine breaking up. 
 
Spraying cocoa butter into the moulds enhances the gloss of the product if used directly; 
it is not required if pieces are sprayed with chocolate. 
 
 
SPRAYING CHOCOLATE  
 
Spraying chocolate is used to either achieve a smooth, shiny texture or an even powdered 
surface.  For both methods an electric spray gun with at least 140-Watt is required.  
 
Couverture, white milk or dark, is mixed with the same quantity of cocoa butter.  This 
mixture needs to be strained prior to placing it into the spray gun and sprayed warm as 
the chocolate sets if cooled below 20oC.  
 
To achieve the shiny texture the pieces are sprayed from a distance of approximately 100 
to 150 cm distance, this is repeated two to three times.  Care must be taken in not 
applying too much chocolate, as it would start running off the pieces creating drops. 
 
To achieve the rough powdered surface, the pieces to be sprayed are set in the freezer for 
thirty minutes or longer and then sprayed in the same manner as previously described.  
As the chocolate hardens on impact it creates the powdered effect. 
 
As moisture sets chocolate, it is not advisable to wash the spray gun in between usage.  
The most effective way to keep the gun functional is by spraying a lightly warmed 
cooking oil through it which removes the chocolate and cocoa butter, this way there is no 
clogging up of the nozzle. 
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CHOCOLATE DÉCOR USING THE SPRAY GUN 
 

 
There are many ways to produce chocolate transfers 
 
 

• Plastic sheets are sprayed with cocoa butter and food colour then covered with 
desired chocolate.  A scraper may be used to scrape patterns into the butter prior 
to covering it with chocolate. 

 
• A plastic sheet, as used for overhead projectors, is sprayed with cocoa butter and 

certain designs or patterns are printed using a commercial printer with food colour 
cartridges.  These computer images can also be printed onto pastillage. 
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4. Recommendations 
 
4.1 The Problem 
 
In Australia, as well as internationally, the publicity of the skill gap in patisserie has 
created a lot of interest: 
 

u Nearly every TAFE college in Melbourne has a pastry course on offer 
where people can upgrade their skills from the lowest level to very high 
master level, most of the courses involve parts of the prior identified skill 
gaps.  

u Creative ingredients have taken on board distribution of equipment and also 
special ingredients, the distributor is also partly responsible to spread the 
know-how. 

u A privately owned pastry school SAVOUR opened offering courses which 
contain the skill gaps, like the production of French Pastries and Gateaux, 
Chocolate and Sugar Decorations.  There are also engaging world class 
pastry professionals to give guest lecturers in Melbourne, Kirsten Tibbals is 
the owner of the company - most of ingrdients are sponsored by 
international and/or local produce. 

u  Created international interest, William Angliss TAFE College is offering a 
Patisserie Course Certificate IV, which also includes the coverage of the 
previously nominated skill gaps.  Most of their students are international 
achieving each an income of $18,000 for the TAFE college through the 
period of the course.  

u Increased demand to purchase special pastry products, due to publicity. 

u  Upgrade of the existing Certificate IV course at the Regency College into 
new premises with modern equipment. 

u The opening of a new Cordon Bleu School with emphasis on patisserie in 
Sydney (Blue Mountains), this is the sister business to the Adelaide College. 
It is believed to be part of the Reid College.  

The international travelling for the fellowship has brought to Australia 

u The connection of the schools and people working in the same field.  Due to 
this invaluable connection, Australia will now be informed of any changes, 
new techniques or new inventions and, therefore be competitive worldwide.  
Most of the visiting schools would be more than happy to conduct training 
courses if needed.  
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u The new skills I have learnt overseas were directly included into my  
training at William Angliss TAFE College, like the production of Gateaux 
and French Pastry, were I passed the knowledge to peers and students in the 
day to day trainer roll and also in staff development sessions. 

u Newly acquired knowledge I received from overseas was used to establish 
unit books for the patisserie course at William Angliss Institute.  These 
books are available for students at the bookshop at William Angliss 
College.  

u On an international level:  
u The Masterschool in Wolfenbuettel is offering Patisserie Workshops. 

u Bellouett is conducting training know in several languages 
 

4.2 Actoin plan 
 

MASTER LEVEL TRAINING 
What continuous gap is “master” level training such as is available in Europe. We can no 
longer rely on achieving “master” level capabilities in an ad hoc manner. 
The current certificate levels in TAFE do not accommodate “master” level training - a 
different model is required based on the “best” of” European models, but transposed to 
meet Australia’s economic and cultural needs. 

Without “master” level training our industry will languish behind our global competitors 
as deny those in the industry and young people entering the trades, the chance to fully 
express their talents and capabilities and be recognised by having credentials which 
demonstrate the we are indeed amongst the world leaders. 

I understand that ISS Institute has been working for sometime on such a model and I 
welcome the opportunity to be involved in the development of this initiative, 

 
KEEPING ABREAST OF INTERNATIONAL DIRECTIONS 

INTELLECTUAL NETWORKING 
 

 
Due to the nature of the pastry industry it is of great importance to stay in touch of what 
is happening around us.  People will always try to find new creative taste sensations and 
also, always try to find solutions to ease the production work.  Long term management to 
avoid skill gaps ever occurring again would be to keep in touch an advisory group.  This 
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group should be a professional association including teachers, business owners and other 
pastry professionals, uniting industry with the training body and ensuring that up-to-date 
skills and practices are trained.  This group could be extended into a national wide and 
should also include remote areas of Australia.  It could be a connection point where 
experiences and knowledge in the pastry industry are exchanged, brought together and 
publicised through a newsletter or an internet site.  This way current knowledge is present 
everywhere, available with no borders. 
I believe in a center of excellence were all the knowledge is gathered and then past onto 
students is needed in Australia to be able to compete on an international level. 
Initially a hands-on workshop with discussions would be appropriate to bring the  
hands-on skill together with the theory knowledge. I am looking forward to the event. 
 
 


















































































