Commercial Baking

Assignment:  
Basic Bread Dough / Fabrication

	PRIVATE 

INGREDIENTS
	QUANTITY
	
METHOD

	Basic Bread Dough 


High Gluten Flour


Salt


Vegetable Oil


Water, 105 degree F.


Instant Yeast

Extra flour for kneading and dusting



	2.5 lb.

0.5 oz.   

1.5 oz.     

1 lb. 12 oz.

0.5 oz.

 
	1. Place, oil, water and yeast in 1 mixing bowl, and flour and salt in another.
2. Whisk oil, water, and yeast, then add flour and salt. Mix dough by hand.  Until ingredients form a ball.

3. Transfer dough to lightly floured table.  Knead until smooth, and then cut in to desired pieces.
4. Lightly dust dough, cover with saran wrap and allow to rest 15-20 minutes.

--------------------------------------------------------------------------

5. Fabricate and tray 1 (2 lb) three braid.  Do not score.
6. Fabricate and tray 4 (2 oz) round rolls, and 4 (2 oz) tied (or knot) rolls.

7. Fabricate and tray 2 baguettes with remaining dough.

8. With a black marker write your last name and contest number on the parchment paper.

9. Proof.

10. Score baguettes, egg wash the braid.

11. Bake until golden brown.


Commercial Baking

Assignment:  
Star Butter Cookie

	PRIVATE 

INGREDIENTS
	QUANTITY
	
METHOD

	Star Butter Cookie Dough


Unsalted butter, softened                                                       


Sugar, granulated


Salt


Vanilla extract


Egg, whisked

              Cake Flour, sifted

              Almond extract

Maraschino Cherries or Candied Cherries (6 halves).                           



	4 oz.

2 oz. 

1/8 tsp.  

0.5 tsp.

1 oz.

5 oz.

0.25 tsp.


	1. Cream butter and sugar until light and fluffy.

2. Add salt, vanilla, almond extract, egg and beat well.

3. Gradually add sifted flour and beat until just blended. (Do not over mix).

4. Using a Large star tip, pipe out only 12 star cookies (silver dollar size) Make sure all of the dough is utilized.

5. Place cherries in center of 6 cookies.
6. With a black marker write your last name and contest number on the parchment paper.

7. Bake until not shiny, possibly just a hint of gold at edge.

8. Cool.

9. Use bun icing and colored sprinkles and frost the 6 without the cherries, and at least 3 with the cherries (Icing will be provided).  Be creative, you can use 4 colors of sprinkles.


CAKE DECORATION
1. Level cakes to produce a 2 layer cake.

2. Fill middle layer with butter cream frosting.

3. Frost cake and pipe border on top and bottom.  Border design is student choice.  Cakes and icing will be provided.

4. Decorate with 3-5 red roses, and optional rosebuds, stems, leaves, ropes, and stars.  You can be as creative as you like as long as all criteria for judging is on the cake.  Creativity is also judged.
5. Pipe, Happy Birthday Debra on cake top.

