
TEST PROJECT

Baking
Intermediate level

1 Workstation
1.1 Set Up
Competitors may organize all their equipment and smallwares at their
workstation prior to the start of the competition.

Competitors are required to wash all their own dishes, maintain a clean floor,
keep their workstation clean, and sanitize as required.

2. Organization
Competitors have 3 hours to produce all of the products described below. They
are free to organize all of their workday as they wish, but they must respect the
presentation times of each product as described in the Contest Description.

3 Presentation Timing
Competitors have a 10-minute window to present their products. Products can
be presented up to 10 minutes after their allotted  time with a point reduction.

MODULES

MODULE A - SAFETY, SANITATION AND ORGANIZATION

Competitors will be assessed based on the following criteria’s:
• Workstation emptied, sanitized at end time
• Organization of tools and equipment
• Food Sanitation – of raw material and ingredients
• Hygiene / Cleanliness workstation
• Hygiene / Personal
• Effective Use of Ingredients
• Workplace Safety

MODULE B – SUGAR COOKIES WITH PIPED ROYAL ICING

• Must present 12 identical cookies
• Cookies must be 3-4" in diameter (any shape)
• Cookies are to have an additional decoration using a different medium(sugar,
chocolate, fondant) outside of Royal or buttercream icing.
• The 12 cookies are to be presented on a bake sheet all together.



Toolbox
Competitors are able to use small wares and small equipment as
they require to produce their products

Marking Scheme
Module Task Total

Marks

Safety, Sanitation and Organization

Sugar Cookies with Piped Royal Icing

Total Marks 100



Shortbread Cookie Recipe (Yields 20 cookies)

Ingredients:

•     150 g all-purpose flour plus more for the work surface
•     100 g unsalted butter cubed and softened
•     50 g superfine sugar (or just blitz granulated sugar in a blender until finely ground but
not powdery)
•     2 drops vanilla extract
•     Pinch fine sea salt

Method:
1. Measure the flour in a large bowl, add the butter, and use your fingertips to rub them
together until the mixture resembles fine breadcrumbs.

2. Stir in the sugar, vanilla extract, and salt and work the mixture with your hands until it
forms small clumps. Continue kneading the cookie dough until it's smooth and the sides of
the bowl are clean. It's okay if the cookie dough is a little crumbly. (You can wrap the dough
in plastic wrap and refrigerate it for up to several hours although you'll need to let it warm at
room temperature before you're able to roll it.

3. Gently roll out the dough between a couple sheets of parchment paper or plastic wrap to
a thickness between 1/4 and 1/2 inch (1/2 to 1 1/4 centimeters). The dough is a little more
crumbly and dry than most roll-out cookie doughs, so don't worry if it cracks or crumbles a
little. Carefully transfer the dough to the refrigerator or freezer for at least 15 minutes. (The
time spent in the fridge may test your patience, but it helps set the dough so it doesn't
spread into blobs during baking. If you're impatient and bake the dough without chilling,
chances are you'll end up with some amorphous starfish rather than linear stars.)

4. Preheat the oven to 275°F (130°C). Line a baking sheet with parchment paper.

5. Bake the cookies in the preheated oven for 22 to 30 minutes, until very pale gold in color.

6. Remove the cookies from the oven, let them cool a few minutes on the baking sheet
before transferring onto a cooling rack. Let cool completely then decorate.

Note: Sample recipe, teams can use their own recipes, provided it’s a sugar cookie recipe.



Royal Icing Recipe

Ingredients:
226.8g powdered sugar
1 ¾ tbsp meringue powder
44 mls warm milk

Method:
1.  Fit your stand mixer with a paddle attachment and be sure that the bowl and attachment
are free of any oil or residue.
2. Dissolve meringue powder in your warm milk.
3. Place powdered sugar into a mixing bowl, turn on lowest setting and slowly drizzle in your
water/meringue powder mixture.
4. Add food coloring and mix for 8 minutes on lowest speed.
5. Add water as needed to adjust consistency.

6. Once completed make sure to cover or wrap airtight to ensure no drying out or crusting
happens.


