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Schedule for the Commercial Baking Competition 
 

 

*COMMERCIAL BAKING   

 

□ Written Test: Friday, April 17th, 2:00 p.m. to 3:00 p.m. 
  

□ Orientation/Walk-through: Friday, April 18th, 3:00 p.m. to 4:00 p.m. 
o This is optional. 

  
□ Competition: Saturday, April 18th, Competition begins at 8:00 a.m. to 2:00 p.m. 

Ovens shut-off at 2:00 p.m. Products must be on display by 2:15 p.m. 
 

□ Lunch: A 30-minute mandatory lunch must be taken during the competition. The 
time frame for this lunch break will be announced at a later date. 

 
 

 

 

Contact Information 
 

 

For questions regarding the Commercial Balking competition facilities, please 
contact Chef McCue at Pierpont Community and Technical College. 
 
Chef Allison McCue 
amccue@pierpont.edu 
304-367-4939 
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Overview of the Written Test 
 

The written test will be given at the mandatory pre-contest meeting on Friday. Contestants 

will have 60 minutes to complete the test.  

 
Basic calculators are allowed for both the written test and performance test. No cell 

phones, computers, iPhones, or similar electronic devices will be allowed. 
 

Students are encouraged to study the following topics: 

 
1. Sanitation and Safety 

 
a. Temperature danger Zone 

b. TTC ingredients 

c. Proper handwashing 
d. Handling of ready to eat foods 

e. Handling and storage of ingredients 
f. Safety 

 

2. Baking Science 
 

a. Ingredients 
i. Classifications of ingredients 

ii. Properties of ingredients and their purpose in baking (what flours 

have more protein or gluten content, functions of sugars, fats, or 
gluten in recipes, etc.) 

iii. How to properly handle ingredients (i.e. temperature of water for 
dissolving yeast, how to activate leavening agents, etc.) 

 

b. Classifying baked goods (Quickbreads, types of cookies, yeast breads, 
pastries, doughnuts-cake and yeast-raised, cake decorating, 

cakes,cookies, pies, pastries types of rolls, etc.) 
 

c. Mixing methods and procedures- (i.e. creaming method, muffin method, 

biscuit method, steps in yeast dough production, pate a choux, etc.) 
 
3. Weights, measures, and general baking math 

 

4. Production/scheduling/planning 
 

5. Customer service and merchandising of products 
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Overview of the Performance Test 
 

Purpose 
To evaluate each contestant’s preparation for employment and to recognize 
outstanding students for excellence and professionalism in the commercial baking 

industry. 
 
Scope of the Contest 
 

1. The contest will be geared toward the commercial (retail) baking business 

rather than commercial restaurant business. 
 

2. The performance phase of the contest will be the actual preparation of 

goods and presentation of finished products ready for sale to customers. 
 

3. Contestants will be given a predetermined selection of all necessary food 
items. Due to limited supplies, spoiled or burnt supplies will not be replaced. 
 

4. No cell phones, computers, iPhones, or similar electronic devices will be 
allowed. Basic calculators are allowed for both the written test and the 

baking competition. 
 

5. At the STATE competition, contestants will prepare products from the 

following categories: 
 
Yeast Breads and Rolls 

Quick Breads – (No Yeast) 
Basic Cake Decorating 

Pate a Choux 
Pie and Pie Crust Pastry 

 

Clothing Requirement  
Contestants must wear the work uniform specified for their particular contests 
during competition or be subject to a maximum penalty of 5 points (assessed by 
SkillsUSA). The commercial baking judges will also credit points for proper dress. 

All school markings must be covered. 
 

Dress: White or black work pants or black-and-white checkered chef’s pants 

 White Chef’s jacket 

 White or black leather work shoes (non-slip) 

 White apron 

 White neckerchief 

 Side-towels 

 Hairnet (for State competition-white toques will also be accepted but 

not supplied) 

 



5 | P a g e  

 

Equipment 
 

 

 
 CONTINUED ON NEXT PAGE 
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CONTINUED FROM PREVIOUS PAGE 

 
 47 ½ Sheet Pans 

 48 Muffin pans 

 49 Mixer (if needed) 

 50 Any other pans/small equipment needed to display your products 

 51 Optional: Risers for a table. (Most tables for the Commercial 
Baking will be standard commercial kitchen height. However, 
there is a possibility of a few shorter tables if there are many 
contestants.) 
 

 

This list is a minimal suggested list. Contestants may bring more baking 
tools of their choosing. Work space will be limited (approximately 4 feet of 

table space with a small amount of storage space). All equipment must 
remain in your space and remain well-organized.  

 
 

Supplied by the Competition site: 
  

• All necessary ovens 

• All food items (no outside food is allowed) 

• All necessary information and furnishings for judges and technical committee 

• The host site will provide storage and cooling space. 
 

Not allowed: 
 

• No glass is allowed in the baking area 

• No other food items allowed (i.e. sprinkles, decorates, etc.) 

• No half racks, full racks, carts, etc. will be allowed.  
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Additional Equipment Needed for the State Competition 

• ½ sheet pans (full-size sheet pans are not recommended due to the limited oven space) 

• Muffin pans 

• Mixer (if wanted) 

• Any other pans or small equipment needed to prepare and display your products. 

• This list is a minimal suggested list. Contestants may bring more baking tools of their choosing. Work space will be limited 

(approximately 4 feet of table space with a small amount of storage space). All of your equipment must remain in your 

space and remain well-organized.  
 

Supplied by the competition site:  
• All necessary ovens 

• All food items (no outside food is allowed) 

• All necessary information and furnishings for judges and technical committee 

• The host site will provide storage and cooling space. 
 

Not allowed: 

• No glass is allowed in the baking area 

• No other food items allowed (i.e. sprinkles, decorates, etc.) 

• No half racks, full racks, carts, etc. will be allowed.  



Judging 

 
The baking contest ends at 2:00, at which time the means ovens will be shut down. 

Products must be displayed by 2:15 – no product will be accepted on the table after 

2:15. A 30-minute lunch break is required by SkillsUSA. You cannot leave the break 

area to work on baked goods during this 30-minute period. 

 

Judges will speak to contestants or ask questions about their work or product. They 

will not help nor give advice or instructions. Judges will rate each contestant 

independently and will not compare rating sheets. 

 

Baked Goods Criteria: 

 
External Appearance of Products 

□ Volume, form or shape, size, uniformity, structure, color, crust, thickness, 
character or feel, and even bake. For some products, the weight, size, 
flakiness, over spring, structure, toppings, fillings, and glazes will be 
evaluated 

 
Internal Appearance 

□ Slice, structure, color, grain or density, tunneling or holes, texture or feel and 
even bake. 

 
Taste 

□ Aroma, flavor, mouth feel, aftertaste, character, palatability, texture, 
freshness, moisture, and dryness 

 
Salability 

□ Product quality, consistency, and presentation as a desirable consumer good 
 
Cake Order Criteria: 

 
Icing 

□ Symmetry-- Cake centered on board, final shape of cake, sides perpendicular 
to top, square and level cake. Opacity (no window or crumbs). Proper amount 
of icing.  

 
Design  

□ Borders are even and symmetrical.  Use of color. Does the design fit the cake 
(room for lettering, flower too big or small). Balance. Use of flowers. 

 
Technique  

□ Borders — even and symmetrical. Natural flow of stems and leaves. Roses — 
made to resemble nature.  Execution of design.  

 
Following directions  

□ Cake order followed exactly  
Continued next page 
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Other Criteria: 
 

Basic Baking Fundamentals 
□ See page three for more information on the written test.  

 
OSHA Safety Standards 

□ Use appropriate lifting techniques, keep work area well organized and free of 
hazards, follow safety requirements for operating equipment, and work with a 
regard for safety of self and others 

 
OSHA Sanitation Practices 

□ Wash hands sufficiently and at appropriate times, inspect tools and 
equipment before using and correctly clean items, use a clean side towel and 
replace as needed during the day, avoid actions that can potentially 
contaminate food, wear gloves when working with ready-to-eat foods 

 
OSHA Personal Hygiene and Grooming Practices 

□ Dress in commonly accepted professional manner, maintain a clean uniform 
and side towel, wear hair covering at all times, maintain clean hands at all 
times. 

 
Efficient Practices 

□ Accurate measurement procedures, bake and finish product to produce 
maximum salable product, model time-management. 

 
Equipment Handling 

□ Use equipment according to manufacture’s specifications, select appropriate 
tools and equipment for baking function or product, use mixer according to 
specifications, use small wares and tools appropriately 
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Commercial Baking Contest-Tip Sheet 
 

 

BEFORE YOU BEGIN… 
 
READ all your formulas through. Points are deducted for not following directions. 
 
ORGANIZE your workstation. Keep your table neat and safe. 
 
ORGANIZE your time. You will need the entire time allowed to complete this 
competition. 
 
PLAN and this has several steps 
 

□ Don’t assume or necessarily work in the same order as the formulas 
presented in the workbook. 

□ For each product, estimate the time needed to scale, mix, rest, bake, cook, 
and finish 

□ Put it all together – what will you work on, in what order, at what time. 
 
PAY ATTENTION at Orientation – get a sense of where everything is located. Ask 
questions…that’s the time to get your questions answered. 
 
 
 
ONCE YOU START…. 
 
MARK your product; sheet pans etc. - everything that leaves your table- with your ID 
number. 
 
WRITE a note - use your timers - do whatever it takes to avoid these common 
mistakes: 

□ Leaving products in the oven too long 
□ Letting products over proof 
□ Forgetting to display products 

 
WATCH your oven temperatures…Make sure you are baking at the correct 
temperature. 
 
CHECK and double check your ingredients……Is it sugar, OR is it salt? 

 
Make sure you mark your product to make sure no one takes your product. Do not 
take anyone else’s product. 
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Secondary and Post-Secondary 
Formulas 

 
Honey Orange Whole Wheat Bread 
 
Display: 

□ 9 Rolls 
□ 1 Braid 
□ 2 Boule 

 

Pâte a Choux 
 
Display: 

□ All Eclairs (2 filled with provided pastry cream, with no garnish. The rest should 
be unfilled.) 

□ All Cream Puffs (2 filled with provided pastry cream, with no garnish. The rest 
should be unfilled.) 

 
Apple Galette 
 
Display: 

□ 6 large dice apple pieces for judging  
□ 6 Apple Galettes  

 
Jalapeño Cheddar and Pepper Corn Muffin 
 
Display: 

□ 2 oz. of your combined knife cuts 
□ Display all Muffins  

 

Decorated Occasion Cake 
 
Display: 

□ 1 Cake based on Work Order 
□ Note: Secondary and Post-Secondary are assigned different work orders. 
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Note:  
The state competition will have a 
convection oven and under range 
conventional ovens.  
 
 
 
 
 
 

 
 
 



17 | P a g e  

 

 
 
 
 
 



18 | P a g e  

 

 
 
 
 
 
 
 
Note:  
The state competition will 
have a convection oven and 
under range conventional 
ovens.  
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



19 | P a g e  

 

 



20 | P a g e  

 

 



21 | P a g e  

 

 



22 | P a g e  

 

 
 
 
 
 
 
Note:  
The state competition will 
have a convection oven and 
under range conventional 
ovens.  
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



23 | P a g e  

 

 
 
 



24 | P a g e  

 

 
 
 
 
 
 
 
 



25 | P a g e  

 

 
 
 
 
 
Note:  
The state competition will have 
a convection oven and under 
range conventional ovens.  
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



26 | P a g e  

 

 
 
 



27 | P a g e  

 

 
 
 



28 | P a g e  

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



29 | P a g e  

 

 


