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Guest Profile 

 

Mandar Bavaskar  

Pastry Chef 

Cream Bell 

Chef Mandar Bavaskar has more than 15 years of experience in the Hotel Industry and a 

proven record of excellent operational skills. Chef Mandar Bavaskar is a skilful chef who 

believes that change is the result of all true learning. He is a very determined and confident 

individual with a flair for creativity, graduate study and extra-curricular activities. The 

experience he gained in India and internationally with versatile experience in hotels, food 

chains, cruise and retail formats have moulded him to take up high professional challenges 

with enormous skills in pastry, bakery and chocolates. He is consecutively working as 

various designations national and international since 2008. He has achieved many prizes and 

made records in his career which are never less for him and he wants to make it as a part of 

history.  

He started his career as Taj lands end. Then worked with Leela Palace, Intercontinental, and 

Hyatt Mumbai. Currently working in Cream Bell as Pastry Chef. With an experience of over 

15 years, he has seen the industry grow, transform and emerge.  

Creambell is an Indian ice cream company headquartered in New Delhi, established by the 

RJ Corp in 2003. Creambell is located in 19 states throughout India. The Creambell brand is 

also diversified into the dairy market with milk and "value-added" dairy products. Creambell 

was declared as India's most promising brand for 2013 to 2014 at the WCRC Leaders' Asia 

Summit held at Marriott Hotel in London's Grosvenor Square. The company received the 

highest honour at the Great Indian Ice Cream Contest 2013 conducted by the Indian Dairy 

Association and DANISCO. 
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Guest email communication 
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Report on Masterclass of cake icing and decorations 

Date: 10-12-2021 

Venue: Studio kitchen, School of Hospitality and Tourism Studies. 

The workshop on Masterclass of cake icing and decorations was organized on 10th December 

2021 from 11.00 am to 01.00 Pm.  

Chef Mandar Bavaskar has more than 15 years of experience in the Hotel Industry and a 

proven record of excellent operational skills. Chef Mandar Bavaskar is a skillful chef who 

believes that change is the result of all true learning. He is a very determined and confident 

individual with a flair for creativity, graduate study and extra-curricular activities. The 

experience he gained in India and internationally with versatile experience in hotels, food 

chains, cruise and retail formats have molded him to take up high professional challenges 

with enormous skills in pastry, bakery and chocolates. He is consecutively working as 

various designations national and international since 2008. He has achieved many prizes and 

made records in his career which are never less for him and he wants to make it as a part of 

history.  

He started his career as Taj lands’ end. Then worked with Leela Palace, Intercontinental, and 

Hyatt Mumbai. Currently working in Cream Bell as Pastry Chef. With an experience of over 

15 years, he has seen the industry grow, transform and emerge.  

The workshop was attended by students including the second and second-year students of 

BSc Culinary. The workshop was organized by Asst. Prof. Dinesh Kamble believes that 

learning is eternal and students must be educated to initiate the process of learning. 

Number of participants: 30 

 

Objectives: 

 To know more about the procedure of cake icing techniques. 

 To understand the importance of techniques in cake making. 

 To learn about the latest trends in cake icing making. 

 To understand the different types of icing around the world. 

 

The activities conducted during the session were as follows: 

The icing on the cake is a sweet, often creamy glaze made of sugar with a liquid, such as 

water or milk, that is often enriched with ingredients like butter, egg whites, cream cheese, or 

flavourings. It is used to coat or decorate baked goods, such as cakes. When it is used 

between layers of cake it is known as a filling. Icing can be formed into shapes such as 

flowers and leaves using a pastry bag. Such decorations are commonplace on birthday and 

wedding cakes. Edible dyes can be added to icing mixtures to achieve the desired hue, this is 

usually to do with connotations of added ingredients. Sprinkles, edible inks or other 

decorations are often used on top of the icing. 

Chef Mandar Bavaskar started by explaining how the bakery industry is booming and 

especially the professional pastry chef, he explained in detail about the future of pastry chefs 

is bright and there will be too much of a competition that will take place in coming years. 
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Chef Mandar Bavaskar explained on icing can contain a combination of other ingredients 

including butter, milk, water, eggs and various flavourings. It can be cooked or uncooked and 

can range from thick to thin. There are so many choices. The flavours, colours and 

consistencies should complement what's inside; one should not overpower the other. Some 

are cooked, while others can be uncooked, and many can be purchased ready-made from a 

baking supply store online. Make sure you understand the storage requirements of each. 

Chef Mandar Bavaskar said, the goal in frosting or glazing a cake is to put it on smoothly, 

while keeping the cake crumbs out. It also adds a protective shield that preserves freshness in 

a baked dessert. Usually, two layers of frosting are put on: a crumb coat or a thin layer and a 

final coat. Sometimes a third icing coat can be applied, if necessary. 

Masterclass of cake icing and decorations was on basics to advance level and different types 

of techniques used in making of cake icings. Chef Mandar Bavaskar spoke about the piping 

techniques that he uses in the preparation of the decoration, which is a great way to decorate 

his cakes. He demonstrates exotic blueberry cake, chocolate truffle cake, pineapple cake and 

strawberry cake with all techniques and tools.  

Chef Mandar Bavaskar clarified all the student's doubts and very meticulously answered each 

query to the depth and patiently. The participants thoroughly enjoyed the session conducted 

by Chef Mandar Bavaskar were very satisfied with the answers and the knowledge shared by 

the guest. The students’ feedback portrayed that they learnt a lot about icing techniques 

which students have a vague idea about and were exposed to first-hand information.  

Outcomes: 

 Students understood the scope of and growth of a bakery pastry chef. 

 Students learnt the history of cake production. 

 Students also learnt the Dos and the Don’ts while preparing a cake icing. 

 Students learnt the latest trends in making a layer cake. 

 

Faculty in charge: Chef Dinesh Kamble 

Date: 10-12-2021  
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Student Attendance Sheet: Masterclass of cake icing and decorations 

Sr. No. Name of the Student 10-12-2021 

1 Bhoir Achal Hemant Present 

2 Khan Adnan Javed Present 

3 Jagtap Akanksha Vijaykumar Present 

4 Yadav Aklesh Ramavtar Present 

5 Panickar Aneesh Anil Present 

6 Varpe Aniket Navnath Present 

7 Chawla Anmol Deepak Present 

8 Shaikh Arbaz Ayub Present 

9 Thakur Bhavesh Sanjay Present 

10 Khurkute Chetas Laxman Present 

11 Mehfooz Izaan Imtiaz Present 

12 Pawar Sudha Premdas Present 

13 Naidu Kushal Prasad Present 

14 Kudikala Navneet Kishore Present 

15 Yadav Neeraj Kumar Ramashankar Present 

16 Pal Pawan Ravishankar Present 

17 Gupta Raj Ajay Present 

18 Yadav Ratnesh Surendra Present 

19 Sheikh Rayaan Nazimuddin Present 

20 Kadam Sakshi Mahesh Present 

21 Gaikwad Samyak Suresh Present 

22 Khaire Samiksha Ramesh Present 

23 Nadar Samuel Gibson Ravi Kumar Present 

24 Shinde Sejal Vijay Present 



 

2021-12-10 Masterclass - Cake Icing & Decorations - Dinesh 

25 Gupta Shraddha Vijay Present 

26 Alavi Shujaa Munaf Present 

27 Saroj Soumya Ashok Kumar Present 

28 Gangurde Sushant Chandrakant Present 

29 Patil Yash Gurunath Present 

30 Pathan Haroon Anwar Present 

 

Chef Dinesh Kamble 

_________________________ ______________ 

Name of the Faculty Signature 
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Student Feedback: 
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Student Certificates: 

 



 

2021-12-10 Masterclass - Cake Icing & Decorations - Dinesh 

 



 

2021-12-10 Masterclass - Cake Icing & Decorations - Dinesh 

 

 

  



 

2021-12-10 Masterclass - Cake Icing & Decorations - Dinesh 

 

  



 

2021-12-10 Masterclass - Cake Icing & Decorations - Dinesh 

 



 

2021-12-10 Masterclass - Cake Icing & Decorations - Dinesh 

Guest Feedback: 
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Guest Certificate: 
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Photos of the event: 
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