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EVENT:  Baking LEVEL:  SECONDARY 
ORIENTATION: Apr. 24th : 7:30 PM  
                           Fairview High School  

LOCATION:  
Fairview High School 

START TIME: Apr. 25th   8:30 AM Set-up Personal Station 
                                         9:00 AM Competition Begins 
                                         1:00 PM Competition Ends 
                                         1:00 PM -1:30 Lunch 
                                         1:30 – 2:00 PM Clean-up               

DURATION:  4 HOURS 
 
With personal station set-up, 
lunch and clean-up 5 hours. 

Individual Competition SPACES:  4 
 

** Each competitor is required to attend the orientation on April 24, 7:30 PM.  Any 

questions regarding competition clarity will be addressed at that time.    

 

**     Each competitor is given 30 minutes to set up their personal work station and 

30 minutes to clean up on completion of the competition. Points will be deducted for 

competitors who do not comply. 

 

SAFETY REQUIREMENTS: 

 

Competitors are required to follow all industry safety standards during the competition. 

• Oven-mitts, white terry cloth or  t-towel (provided) 

• Non-slip vinyl or leather shoes, a closed top shoe 

• No rings, or watches to be worn during the competition 

• Clothing requirements: Chef jackets – bib aprons – chef hat – no jeans 

(Committee will supply chef hats, chef jackets and bib aprons) 

• Hair nets/hair controlled 

*Competitors will not be allowed into the competition area without the required 

safety equipment 

 

PURPOSE OF CHALLENGE: 

 

To evaluate each contestant’s preparation for employment and recognize outstanding 

students for excellence and professionalism in the commercial baking field. 

 

SKILLS AND KNOWLEDGE TO BE EVALUATED: 

 

CAKE DECORATING 

• Decorate a one 8” round cake (provided) consisting of 3 layers. Iced and 

decorated with ingredients from the common table with at least three flowers in 

your design and the inscription “NW Skills Canada 2006”. 

• You must cut and present a slice to show the uniformity in slicing, layering and decorating 
skills. 

 

 

2008- Baking 
Scope Document 

Fairview High School 
April 24 & 25, 2008 

 



Baking 
 - 2 – 

YEAST DOUGH 

• Scale and mix bread dough using Straight dough method (formula provided). 

• 3 bun varieties, 4 each @ 50g per bun. 

• Formula should be scaled to maximize yield. 

 

FRUIT FLAN 

• Prepare 2 German paste for flan (recipe provided) 

• Make pastry cream (recipe provided) 

• Prepare and decorate 2 fresh fruit flans. 

• One flan for presentation and one flan for judges. 

 

THEORY EXAM:  No 

 
EQUIPMENT AND MATERIALS: 

Supplied by Committee: 

• Appropriate mixer bowls, scale, cake board, turntable, baking pans, aluminum foil 

plates 8’, all cleaning material, oven mitts, and 1L and 2L measuring containers. 

• All food ingredients (including a 2” x 8” round cake layers per competitor) 

• All major equipment (fridge and freezer space, oven, mixer with bowl and 

attachments, proofer) 

• All recipes in metric & imperial measure 

 

COMPETITOR MUST SUPPLY: 

• Appropriate clothing, hand tools, dough thermometer, pastry brush, decorating 

equipment, piping bags, bench scraper, side towel, rubber spatula, rolling pins, 

21/2 fluted cutter, display props and table brush. 

 

 

RELATED CAREER AND TECHNOLOGY STUDIES MODULES: 
Module FOD 1020  Baking Basics 
Module FOD  2040  Cake & Pastry 
Module FOD 2050  Yeast Bread & Rolls 
Module FOD 3030  Creative Baking 
Module FOD 3040  Advanced Yeast Products 
   
Descriptions of all modules are located at the following website: 
http://www.education.gov.ab.ca/k5F12/curriculum/bySubject/ 

 
JUDGING CRITERIA: 
Safety, interpersonal skills, sanitary practices, preparation, measurement, handling of ingredients, 
hand tool manipulation, sequencing, presentation, clean-up, originality, speed in relation to 
quality, final product. 
 
ADDITIONAL NOTES:  
 Under no circumstances will other food items or ingredients be allowed into the 
competition. 
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Northwest Skills Competition 2008 - Baking Recipes 

  
**All recipes must be scaled by competitors to yield appropriate size as outlined on 
page 1 of scope. 
 
CONTEST RECIPE #1:  Yeast Dough Formula: 

 

Method – Straight dough 

Fermentation Time – 30 minutes 

Dough Temperature – 27 Celsius 

Yield - 2 braded loaves @ 510 g each and 3 bun varieties 4 of each @ 50g per bun 

 
 

Method: 
Mix dough to full development 

Rest dough for 30 minutes 

 

 

CONTEST RECIPE # 2:  German Paste for Flan 

 

German Paste General Purpose 

 

Method: Creaming   Yield:   2 – 8” Flan at 300 grams 

 

 g lbs oz 

Pastry flour 335 - 11 3/4 

margarine 170 - 6 

Sugar 085 - 3 

Eggs 065 - 3 

Total Weight 665 1 7 3/4 

 

Method: 
1. Rub margarine through flour to a crumb make a bay. 

2. Dissolve sugar in eggs 

3. Mix all  together and rub down to form paste 

Baking Temperature: 375 degrees Fahrenheit 

 grams lbs oz 

Breaded Flour 985 2 2 3/4 

Water 395  14 

Yeast 040  1 1/2 

Sugar 075  2 1/2 

Salt 020  3/4 

Egg 195  6 3/4 

Butter 125  4 1/2 

    

Total Yield 1835 4 0 3/4 
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CONTEST RECIPE # 3:   Pastry Cream 
 

 g lbs oz 

Butter 35 -- 1 1/4 

Whipping Cream 120 -- 4 1/4 

Homogenized Milk 600 -- 21 1/4 

Granulated Sugar 100 -- 3.5 

    

Cornstarch 60 -- 2 

Eggs 140 -- 5 

Salt 2 -- 0.07 

    

Yellow Color 1 drop -- 1 drop 

Vanilla 10 -- 1/4 

    

Total Yield 1710 2 5.5 

 

 

 Method:  Combine Butter, whipping cream, milk and sugar and bring to boil. 

Combine cornstarch, eggs and salt in a slurry and gradually add to above hot liquid.  

Return to heat and cook, remove from heat and add colour and vanilla.  Cool and cover 

with a layer of granulated sugar and cellophane. 

 
Contest Recipe # 4:  Butter Cream Icing for Cake 

  
 kg g lbs oz 

High Ratio Shortening -- 375 -- 13 3/4 

Butter -- 150 -- 5 1/4 

Icing Sugar -- 500 1 1 3/4 

Milk powder (sift with sugar) -- 075 -- 2 3/4 

Bavarian Cream -- 300  10 1/2 

Total Weight 1 400 3 1 1/2 

 
Method: Mix; shortening, butter, icing sugar, milk powder (sift with sugar) and cream 

until light.  Scrape down several times 

Mix in Bavarian Cream until light. Scrape down.  
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BAKING COMPETITION 

PAR STOCK LIST 

 

Note: This ingredient list is subject to availability. This list may change between now and the 
time of the competition.   

Staples: 
Silicon paper (16” x 24”) 

Doilies (10”) 

Paper muffin cups (medium) 

Cling Film 

Aluminum foil 

Cardboard underlines for cakes (8”) 

Paper Towels 

Chocolate Products:  
Coating Chocolate – white 

Coating Chocolate – milk 

Coating Chocolate – dark 

 

Dairy & Fat: 

Whipping cream 

Butter – unsalted 

Whole milk – 3.25% 

Sour cream 

Eggs – large 

Powdered milk 

Margarine (foil – 1lb) 

Vegetable shortening (domestic and high ratio) 

Vegetable oil 

Flavourings:  

Cinnamon – ground 

Instant coffee 

Ground espresso coffee 

Vanilla extract 

Maple extract 

Salt 

Nutmeg ground 

 

Leavening Agents:  

Instant dry yeast 

Baking powder (double acting) 

Baking soda 

Nut & Seed Products:  

Almonds – sliced 

Pecan halves 

Walnut Pieces 

 

Flour & Starch:  

Bread flour 

All purpose flour 

Pastry flour 

Cornstarch 

Fresh Fruit:  

Oranges 

Lemons 

Apples – green, granny smith, red delicious 

Mangoes 

Kiwi 

Cantaloupe 

Honey Dew 

Berries – 2 varieties 

Mint Leaves 

 

Sweetening Agents:  

Sugar – granulated 

Sugar – icing, powder 

Sugar – brown 

Decorating Ingredients:  

Piping jelly (neutral, brown) 

Food Colours 

 

Gelatin:  

Gelatin powder 
Jams & Glazes:  
Clear glaze (for fruit flan) 

IMPORTANT: NO INGREDIENTS IN ANY FORM ARE ALLOWED TO BE BROUGHT 
INTO THE COMPETITION SITE. 


