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Regional Competition Contest Scope/Regulations 

Contest: Commercial Baking 				 Date: March 5, 2024
								
Chairperson:	Lisa Cook


Contest Site: Alfred Campus


Chairpersons E-mail: lcook@onboces.org 			Tel. 716-622-0305
Please refer to the SkillsUSA, 2011 Technical Standards Publication for information on National contests. 


	Items Evaluated

	Possible
Points
	Explanation of special rule for Regionals

	SkillsUSA-Knowledge Test

	
	used as a tie-breaker or included in all scores

	
Chocolate Chip Cookie 

	15
	Students will present 12 chocolate chip cookies using a RED # 24 scoop.


	Bread Dough Fabrication 
	15
	Students will demonstrate fabrication of a basic bread dough. Dough will be divided into the following:
· Dough will be used to scale 2 oz portions of round rolls, single and double knots

	Cake Decorating 
	40
	Students will demonstrate cutting and filling a 2 layered cake. Cake must include shell border on top & bottom. Mother’s day theme with 3 types of buttercream flowers (roses must be of the 3) optional rosebuds, leaves etc. 
“Happy Mothers Day” should be piped on cake in cursive writing

	Uniform

**No visible names/school logo**
	10
	Chef coat, apron, Chef pants (checks or black) chef hat, non-slip shoes. 
No facial jewelry, earrings not permitted even if covered with bandage

	Sanitation

	10
	Student follows sanitation guidelines while in lab setting.

	Safe use of equipment 
	10
	Personal & General safety in work area

	Required Safety Sign-off Sheet
	
	Each competitor must have this form

	
TOTAL
POINTS

	
100
	



	
