SkillsUSA - UTAH
Baking and Pastry

Secondary and Postsecondary Competition 2025

Contest questions contact -
Megan Lewis megan.lewis@mtec.edu
Jeffrey Coker Jeffrey.Coker@slcc.edu

Special thanks to Chef Coker, his team and Salt
Lake Community College for hosting secondary and
postsecondary competitions!
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Competition details
Location:

Date and Time:

Pre-contest Meeting:

Number of competitors:

Description:

Competition Level:

Competition length:

Competition clothing:

SLCC Miller Campus

Cu|inary Institute building 6 (most northwest on campus and free parking)
9750 south 300 west

Sandy UT 84070

3/28/25 @ 7:00am (please note the precontest meeting time)

PART 1: This will be a virtual meeting on Tuesday, 3/25 @
4:00pm. Zoom invitations will be sent out to the email
students registered with. It is vital that you attend this
meeting.

PART 2: Starts at 6:30am sharp on 3/28! This will be a
kitchen walkthrough and short Q&A to answer any last
minute questions.

Individual, 1 per school, maximum

Competitors are challenged to meet production and quality
standards expected by industry. The competition includes a
written examination and practical exercises. Competitors
demonstrate their knowledge and skills through scaling,
mixing, preparing, and baking products. The products
include bread, scones, and assorted pastries. The
competitor must also demonstrate their cake decorating
skills. The competitor must work efficiently to produce quality
products in a job-like setting.

State championship

Approximately 5 hours (plus set up/clean up)

SkillsUSA championships clothing requirements included in
the technical standards have been established for the
National Leadership and Skills Conference. The clothing
classifications can be reviewed at
https://skillsusa.egnyte.com/dl/zqBfetodFz
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Uniform clarification for state competition
-White chef coat
-Black work pants or black and white checkered chef pants
-Black, non-slip non-porous shoes
-White apron
-Toque, skull cap, or chef hat. Ball caps are not permitted
-Neckerchief is not required at the state level, but will be
required at nationals.
-Hair restraint. If hair is longer than ears, hair must be
restrained (hair net, braid, or bun) UNDER chef hat. Hair net
supplied by competitor. Ponytails or otherwise loose hair is
unacceptable. If a competitor has facial hair, a beard net
must be worn. Beard net supplied by competitor.
-Any logos (besides skillsUSA) on any part of the uniform
must be covered (tape is fine).
-Nail polish, fake nails, and jewelry (other than one plain
band ring per hand) are not permitted.
Points will be deducted for any competitor that does not
meet the required uniform standards listed here.

Menu:
French bread
Galette with apple filling
Pate a choux
Scones
Decorated cake

Competition Materials Notes:
Ingredients and competition items supplied by host-
e All ingredients necessary for competitors to execute
the supplied recipes. No outside food will be allowed.
The only exception to this is food coloring for cake
decorating. Gel food colors will be supplied, but if a
different type of color is required, the competitor can
bring their own.
Ingredients will not be pre-scaled. A main
“scaling station” will be set for smaller items
(spices, pan spray, salt, etc) and must remain
on that table throughout the competition.
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All dry goods necessary for the competition, including
paper towels, parchment paper, gloves, disposable
piping bags, cardboard cake circles. Hair and beard
nets will not be supplied.

Larger equipment needed to execute the recipes,
such as mixers, pots, pans, bowls, sheetpans,
turntables, etc. sharing of equipment may be required,
so professional flexibility will be expected, more
details at the pre contest meeting, part 1.

Sani buckets, sanitizer, sani towels

3 compartment sink with soap, sanitizer, and scrub
pads and dishwashing area

Tables for public display of dishes outside of kitchen
Orientation room/judges’ area/judges’ tasting table
Holding room for parents/teachers (not allowed in
kitchens)- this area is where the food will be
displayed, and once judging begins parents/teachers
will be asked to step out until judging is complete.
Garbage bins and bags

Mops and mop buckets

Paper towels and hand soap

First aid kit

Lunches and bottled water from SKillsUSA- please
contact Chef Coker ahead of time with any dietary
restrictions.

Items brought by competitors:

Hand tools (spatulas, pastry tips, bench scrapers,
etc). Minimal pastry tips will be available if a
competitor needs them, but they must be borrowed
before the competition begins.
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Competition Schedule:

Time Item Description

6:30 am Check in Sign in and kitchen tour

6:40 am Questions for judges Competitors- confirm directions

6:50 am Station set up Competitors set up workstations with tools

7:00 am Competition begins If a competitor is late, questions will not be
repeated

12:00 pm Baking time ends Judging starts. Lunch and clean-up begin.
Competitors must check out with designated
person before leaving.

Judging Criteria:

-Floor judges will judge on sanitation, basic organization/mise en
place, professionalism, use of equipment, time management,
safety, baking techniques and procedures, knife cuts.

-Tasting judges will judge on external appearance, proper bake,
internal appearance, taste, following instructions, cake decorating

Competitor dismissal/End of Competition:

No competitors are permitted to leave until Chef Coker has
approved the completed kitchen clean-up. Clean-up includes: all
dishes washed and put away properly, garbage emptied and can
re-lined, dish sinks drained and cleaned, floor properly mopped,
and all competitor equipment is removed from the kitchen.

Communicating During Competition:

No speaking, signaling, or any other communication with advisors
and competitors is allowed once the competition begins. This may
result in disqualification of competitors or removal of offending
parties from the competition area. Advisors/educators are not
permitted inside the competition area kitchen, though may view
through windows.

Items to present for Judging:
e 6 baguettes + 1 creative loaf
e All galettes + 4 medium apple dices
e 4 eclairs (2 filled with provided cream and no garnish and 2 unfilled)
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e 4 creme puffs (2 filled with the provided cream and no garnish and
2 unfilled)

e 12 scones

e Decorated cake
items should be placed on parchment paper on display table.
Baskets and platters are not to be used.

Other notes:

Competitors will have 5 hours to complete and present all 6 items.

Judges will be observing, taking notes, and talking to competitors throughout the
competition.

Competitors will present the required number of items as completed on the
display table labeled with their contestant number (assigned at competition).
Any item presented late, may be submitted, but will not be scored.

Competitors will clean their workstations and equipment, and wash tools.

Your competitor number must be visible. We recommend it be taped or pinned to
your back for least distraction.

Resumes must be turned in PRIOR to the competition ONLINE. Paper resumes
will not be accepted this year. Submission information forthcoming.

No cell phones, computers, iPhones or similar will be allowed in the kitchen.
NON smart watches and timers may be clipped to uniform or placed on table.
PRIOR to the competition, competitors will take two online tests. One, will be a
skillsUSA test and the other will be a culinary arts skills test. Information
forthcoming. Basic calculators are allowed on these tests.

You may work on any component of the menu at any time, but all items must be
on the presentation table by 12:00pm.

Please only use the amount of each ingredient as necessary. Return unused
products to the supply table for others to use.

Remember two things - This is about LEARNING and it should be FUN. If, at any
time you fell overwhelmed and feel that you cannot continue speak to a judge or
member of the Technical Committee. We are here for you!

If you need to remake an item, you may do so. Enough ingredients will be
supplied. If you don't see something, ask the floor judge for assistance.

Looking forward to a great competition this year!
We are here to help in any way we can. Don’t

hesitate to reach out.
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FAQs and other thoughts for SkillsUSA: Baking and Pastry

e SkillsUSA focuses on specifically following the formulas as written, without variation. For
this reason, it is not recommended to make changes to any recipe. The judges will have
copies of the recipes to compare the final items from each competitor with the stated
recipes. However, certain recipes will require cook’s judgment to be used in order for
successful execution. For example, in pate a choux, if all eggs are not needed, it is not
necessary to add all the eggs listed in the recipe.

o SkillsUSA lists details that need to be followed in the execution of recipes. An example
of this is found in the decorated cake. It states that a minimum of 3 roses is the
requirement, but if the competitor chooses to make more, it is acceptable. But, if these
are not executed poorly, the competitor could lose points.

e All competitors will share both convection and conventional ovens for the competition
which will be set and labeled by the judges ahead of the competition. These ovens can
ONLY be changed by the floor judge during the competition. It is my intent to have the
conventional oven set for French bread and the convection oven for the remaining
recipes.

e All equipment (mixer, pots, bowls, pans, sheet pans, turntables, etc) will be provided for
competitors. Competitors should not bring these items.

e All competitors must bring their own hand tools (spatulas, pastry tips, bench scrapers,
etc).

o Disposable pastry bags, food coloring, and cake boards will be provided. You can
bring your own, if preferred.

o Minimal pastry tips will be available if a competitor needs them, but they must
be borrowed before the competition begins.
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Recipes

Cake Decorating

Ingredients:

e 2 Ibs prepared whipped icing (“Bettercreme”)
¢ 1 Ib American buttercream for decorating (flowers, leaves, etc.)
e 2, 8inch cake rounds

Instructions:
e Fill cake with white icing
e Prepare colors and bags

e Pipe:

(o]

¢]
o
0]

White shell border (minimum of one border)

Roses: yellow with green leaves (minimum of three roses)
Inscription: Congratulations!

Do not comb the sides
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Apple Galette

Grams (G) | Ounces (0Z) | Pounds (LB)
Galette dough (AN) 545 3.21 1
Galette filling (AN) 666 5.5 Approx. 1
Egg, Whole (1) each | .
Milk 30 1
Sugar, granulated (AN)

Method:

1) Clean work area and wash hands. Prepare your mise en place, by assembling
your equipment and supplies.

2) Using the prepared dough, roll it % inch thick.

3) Cut three (3), six inch round circles from dough. If needed re roll the excess
dough.

4) Place 3-4 oz of the prepared apple filling among all three (3) tarts, leaving 1 2
inch of the dough exposed around.

5) Fold (pleat) the uncovered border of dough over the filling, slightly overlapping
each fold.

6) Place each galette onto a parchment lined sheet pan. Please write your
contestant number on the parchment.

7) Finish the galette by whisking an egg with the milk to make an eggwash. Then
egg wash each galette and sprinkle with granulated sugar.

8) Bake at 400 degrees F in oven. Rotate the pan if necessary for an even bake.
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Galette Dough

Grams | Ounces Bakers % | Pounds
(G) (0Z) (LB)
Butter 227 8.00 100
Flour, AP 227 8.00 100
Salt 6 0.21 3
Water, ice cold 85 3.00 37.5
Total Formula Weight | 545 3.21 240.5 1

Method:

1) Clean work area and wash hands. Prepare your mise en place, by assembling

your equipment and supplies.

2) Into a large stainless steel bowl, sift in the flour.
3) Dice the butter into % “ pieces. Add the diced butter to the flour. Cut the fat into

the flour, until the desired consistency is reached.

4) Dissolve the salt into the very cold water. Add the mixture to the flour, mixing
gently until the dough holds together. Do not overmix.

5) Cover the dough with plastic wrap and chill well before using.
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Galette Filling

Grams (G)

Apples, peeled, cored, medium dice (3),

each

Butter 30
Sugar, granulated 60
Cinnamon 1
Vanilla 15
Water 30
Apple juice 30
Total Formula Weight 666
Method:

1) Clean work area and wash hands. Prepare your mise en place, by assembling
your equipment and supplies.

2) Peel, core, and medium dice the apples.

3) After finishing the knife cuts, place four (4) medium dice apple pieces for
evaluation on a plate. Spread out the cuts, so they are not in a pile. Please write
your contestant number on the plate and place on the display table.

4) In a saute pan, add the apples and let them brown slightly.

5) Add the butter and let it melt so that it loosens and frees the apples from the
bottom of the pan.

6) Cook approximately one (1) minute, add the sugar and let it brown, stirring
occasionally.

7) Add the cinnamon and vanilla.

8) Add the water and apple juice.

9) Remove from the heat and place in a container. Place over an ice bath to cool.

10)Use as needed to fill the galettes.
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BASIC FRENCH BREAD FOR SKILLSUSA

OVERALL FORMULA US WEIGHT METRIC BAKER’S
- PERCENTAGE

Bread Flour 3 pounds'ﬁ.'8_ouhces ' 1555 grams | 100

Water 2 pound 6.4 ounces 1089 grams 70

Salt 1.4 ounces 39 grams 2.5

Instant Yeast 0.7 ounce 19 grams 1.25

Total Yield 5 pounds 15.3 ounces 2702 grams 173.75

STRAIGHT DOUGH MIXING METHOD

1.

MIXING: Place all the ingredients in the mixing bowl. Mix on first speed for 3 minutes to
incorporate the ingredients thoroughly. Check for hydration and make corrections as
necessary. With hydration of 70 percent, the dough should be fairly loose textured. After
the incorporation phase of mixing is complete, keep the mixer on first speed for another 3
minutes, then finish by mixing on second speed for about 2 minutes. Gluten development
should be evident, but by no means should the dough feel strong. Desired dough
temperature 76°F.

BULK FERMENTATION: 1 to 1% hours or until doubled in size

FOLDING: One-fold at the 30-minute intervals, if bulk fermentation is for 1 hour. If bulk
fermentation is for 1% hours, fold at the 45-minute interval. Do not underestimate the
ability of folding to increase dough strength. Remember that the dough has not been highly
developed in the bowl and depending on the relative development of the dough during
mixing, use the folds appropriately with more or less vigor in your folding motions to
increase dough strength to the desired outcome.

DIVIDING & SHAPING: Divide the dough into six 11-ounce pieces for baguettes (the judges
will accept 2 ounces overweight on the finished bread, but underweight loaves will be
penalized points). Preshape in to torpedoes and place them seams up on a lightly floured
work surface. Cover the dough with plastic to prevent a skin from forming. Once the dough
is sufficiently relaxed (10 to 15 minutes), shape into baguettes. Length should be 16 — 18",
Place them on a full-size sheet pan lined with parchment paper for their final proof, leaving
ample space for the bread to rise without touching its neighbor. Cover with baker’s linen
and plastic so that air currents do not leave a crust on the surface. Make a creative loaf with
leftover dough.

FINAL FERMENTATION: 1 to 1% hours at about 76°F.

WASHING AND SCORING: Lightly wash with pastry flour and score bread with 7 (seven)
diagonal cuts.

BAKING: Bake with steam at 425°F in the deck oven for approximately 24 to 26 minutes for
baguettes, depending on dough weight.



PATE A CHOUX FOR SKILLSUSA
SOURCE: CHEF KARABATS (SALT LAKE COMMUNITY COLLEGE)

INGREDIENTS US WEIGHT ~ METRIC BAKER'S
| PERCENTAGE
Water 16 ounces 454 grams | 100
Unsalted Butter 5.25 ounces 149 grams 32.8
Granulated Sugar 0.50unce 14 grams 3.1
Salt 0.1 ounce 3 grams L 0.6
Bread Flour 8.5 ounces 241 grams 53.1
TOTAL YIELD 30.35 ounces 861 grams " 189.6
“Whole Eégs (variable)  5-6each 5-6 each
With 5 Whole Eggs 5 each (10 ounces) S each (284 grams) o 62.5
TOTAL YIELD 40.35 ounces 1145 grams 252.1
With 6 Whole Eggs 6 each (12 ounces) 6 each (340 grams) 75
TOTAL YIELD 42.35 ounces 1201 grams 264.6
METHOD

1. Combine the water, butter, sugar, and salt in a saucepot and bring it to a boil.
2. Add the bread flour all at once and begin stirring for approximately 2-3 minutes on
medium heat to cook out the starchy flavor, drying out the mixture, forming a skin on

the bottom of the saucepot.
3. Place dough in a mixing bowl with the paddle attachment and beat the dough on low

speed until steam is no longer visible.

No v

Add whole eggs 1 at a time.
Scrape the bow! with a rubber spatula after every few additions of eggs.
Add only as many eggs as needed to make a pipeable dough.
Using an ATECO 807 tip or comparable, pipe the mixture onto parchment lined sheet

pans with your number written on them (one for éclairs and one for créme puffs):

o ECLAIRS — pipe at least 9 each 4-inch (100mm) long éclairs.

o CREME PUFFS — pipe at least 9 each 2-inch (50mm) diameter balls.

8. Bake at 3759F convection oven until dry inside, approximately 16 to 20 minutes.

FOR PRESENTATION/DISPLAY

o ECLAIRS

e Display 4 of the eclairs (2 filled with provided cream and no garnish and 2
unfilled).

o CREME PUFFS

e Display 4 of the créeme puffs (2 filled with the provided cream and no garnish and

2 unfilled).



SCONES FOR SKILLSUSA
YIELD: 12 EACH SCONES 3 OUNCES/85 GRAMS

INGREDIENTS SMALL BATCH SMALL BATCH BAKER’S
us METRIC PERCENTAGE

All Purpose Flour 14.1 ounces 400 grams 100
Salt 0.1 ounce 2grams 0.5
Baking Powder ‘0.2 ounce 6.8 grams B 1.7
Granulated Sugar 4 ounces 114 grams 28.4 |
Unsalted Butter, cold 5.9 ounces 166 grams 41.5
Heavy Cream 8.2 ounces 232 grams 58.1
Vanilla Extract 0.2 ounce 6 grams 15
Dried Cranberries, rough chopped 3.5 ounces 100 grams 24.9
TOTAL DOUGH WEIGHT 36.2 ounces 1026.8 grams 256.6
Powdered Sugar (optional) As needed for dusting

CUT-IN (BISCUIT) METHOD

1.

2.
3.
4

8.

9

Cut the butter into %-inch cubes. Set aside in the refrigerator.

Combine flour, sugar, baking powder, and salt.

Whisk together the heavy cream and vanilla. Set aside in the refrigerator.

Cut the butter into the dry ingredients. Blend until the mixture resembles a coarse meal.
Add the cranberries to the dry ingredients and toss to combine.

Add the heavy cream mixture to the dry mixture and lightly knead until it forms a
dough.

Roll the dough to a thickness of %- to 1-inch.

Cut into circles with a 3-inch cutter, that is provided. Position the scones spaced 2 inches
apart on a paper-lined sheet pan.

Wash with heavy cream and sprinkle with coarse sugar of turbinado sugar.

Bake at 325°F until light golden brown, approximately 25 minutes.

10. When cool, dust with powdered sugar, if desired.



