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LESSON ELEVEN: ADVANCED PASTRY TECHNIQUES WITH 
HEATHER MOORE OF SCHOOLCRAFT COLLEGE OF CULINARY 

ARTS 

Certified Master Baker, Chef Heather Moore presents flourless chocolate-raspberry cake with 
Gianduja crisps, raspberry jam, lemon curd, Chambord cream and high gloss chocolate glaze.  

LEARNING OBJECTIVES 

After completing this lesson, the student will be able to: 

1. List the benefits of using frozen red raspberries in bakery and 
pastry items. 

2. Describe the various formats of Washington red raspberries. 

3. Practice techniques to incorporate Washington red raspberries 
in select bakery and pastry items. 

4. Create formulas that fit perfectly in any baking and pastry 
curricula. 

 

AGENDA 

  

TOPIC TIME 
Advanced Baking Techniques with Heather 
Moore 

1   hour 

Total Continuing Education Hours 1 hour 
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ABOUT THE INSTRUCTOR 

HEATHER MOORE, CMB 

Chef Heather Moore is a Certified Master Baker with the RBA and a chef instructor at Schoolcraft 
College of Culinary Arts. Chef Moore has been with Schoolcraft since 2009. She has served as a 
professional cake decorator, pastry chef and sous chef at several restaurants and bakeries in the state of 
Michigan, including Edward's Cafe & Caterer, Travis Pointe Country Club, Rustique Bakery, Walnut 
Creek Country Club and The Farm Restaurant of Port Austin.   
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RESOURCES 

The resources below will help you as you continue to work with Washington red raspberries. 

 

 

For more resources, visit REDRAZZ.ORG/PROFESSIONALS 


