[bookmark: _GoBack]Commercial Baking
Assignment:  	Basic Bread Dough / Fabrication
		INGREDIENTS
	QUANTITY
		METHOD

	Basic Bread Dough 

Yeast 			
Sugar			
Water, warm (temperature controlled)	


Oil			
Salt			

Flour			
Eggs

Extra flour for kneading and dusting

	
Yield- About 14 (2 oz) rolls



**Display 3 of each shape**
	

1 tsp.
1 tsp.
1 1/3 cups 

2 Tbsp.
1 tsp.

4 cups
2
	1. Prepare mise en place.
2. Combine the yeast, sugar, and water in the medium bowl, whisk to combine.
3. Let sit until yeast begins to dissolve, about 2-3 minutes.
4. Add oil, 1 CUP of the flour, and the salt.
5. Stir until the flour is incorporated.
6. Add the flour a little at a time until the dough forms a ball and begins to pull from the sides of the mixer bowl.
7. Place in a greased bowl, allow to rise until doubled 
-----------------------------------------------------------------------
8. Whisk eggs together with 1 tablespoon of water, set aside 
9. Divide dough into 2 oz pieces.  Shape into round rolls, single knot rolls and double knot. 
10. With a black marker write your last name and contest number on the parchment paper.
11. Proof.
12. Egg wash all bread items.
13. Bake until golden brown. Cooking time is based on contestant’s knowledge of working with yeast breads. 









Commercial Baking
Assignment:  Chocolate Chip Cookie
	INGREDIENTS
	QUANTITY
		METHOD

	Chocolate Chip Cookie Dough
       Flour                        	                2 1/4 cups
       Baking soda            	                           1 tsp.
       Salt                          	                          1 tsp.
       Butter                 	                          4 oz
       Shortening               	             1/2 cup
       Sugar                       	             ¾ cups
      Brown sugar                                       ¾  cups
      Vanilla                         	             1 tsp
       Eggs                            	             2
      Chocolate Chips      	                          1 ½  cups

	1).Preheat the convection oven to 325 degrees.
2. In a mixing bowl, combine the flour, baking soda, and salt.  Stir well and set aside. 
3. In a separate bowl, cream together butter, shortening, sugar and brown sugar until light and fluffy.
4. Add the eggs one at a time. Add the vanilla.  Mix until well combined.
6. Add the dry ingredients in additions.  Mix until you cannot see any more flour.
7. Add the chocolate chips and mix to combine.
8) Line a sheet tray with parchment paper. With a black marker write your last name and contest number on the parchment paper.

9) Use a RED #24 scoop to portion all cookies onto the paper. Allow cookies to chill 15-20 minutes before baking.
10) Bake until light golden in color.

Recipe Yield: About 35 cookies    ** Display 12**





CAKE DECORATION- Cakes, filling and frosting will be provided to each contestant.			

Theme of cake- Mother’s Day
	
1. Cut rounded top off of each cake to make sure they are level.  Final product should produce a 2-layer cake, with 1 layer of filling.
2. Fill the middle layer with raspberry filling.
3. Frost cake and pipe border on top and bottom.  Border design must be a shell border.  Cakes and frosting will be provided. 
4. Decorate with a minimum of 3 different type of buttercream flowers- Roses must be 1 of the 3 shown. (Optional: rosebuds, stems, leaves, ropes, and stars). 
5. Student may choose the colors for their cake decoration, however, please be sure to stick with the Mothers Day theme. You can be as creative as you like as long as all criteria for judging is on the cake.  Creativity is also judged.
6. Please pipe, the message: Happy Mothers Day on cake top- In cursive writing


Contestants will need to bring one-WHITE 10” cake board

*Please be sure roses are piped using a rose piping tip. Contestants will not be given credit for their roses if making rosettes or using an instant rose tip. 

1. Your competition will start at 9:00AM and end at 12:00PM sharp.
1. You will have 3 hours to complete all items. 

**Plates will be provided to present both rolls and cookies**

STUDENT PICTURES: Pictures will be allowed after completion of the competition @ 12pm. For the privacy of other competitors any person will be turned away and asked to return at 12pm

