
New Jersey SkillsUSA Championships 

2020 Commercial Baking  

CONTEST SCOPE 

Challenges contestants to meet production and quality standards expected by industry. Students must 
scale, mix, prepare and bake five groups of product (including Bread, Rolls, Danish, Pate-choux & muffins) 
and demonstrate cake-decorating skills. They must deliver a quality, salable product while working 
efficiently and under job-like conditions. 

 
Uniform Requirement 
Uniform should be clean and professional. Pants are to be white or herringbone – back/white check chef 
style pants. Jackets should be white chef’s jackets or white baker’s shirt. Hair should be pulled back neat 
and tidy; in some cases a hairnet maybe recommended but is not mandatory. Students will be given a white 
fabric bakers cap to be worn during the contest. Neck scarf is not required but may be worn. Aprons are a 
must- white with no print. Shoes should be brown or black with non-skid soles and leathers uppers; 
sneakers are not permitted. 
 

Hygiene 
Students should be clean and neat. Rings and open jewelry should be removed except for a wedding band 
or a watch. Hair sprayed back and tidy or under a hairnet and caps are mandatory. Beards and mustaches 
shaved or neatly trimmed. 
 
Notes: 
Students may bring notes or photo but are required to use NJ SkillsUSA formulas and equipment provided. 
 
Equipment 
Supplied by the Contestant 

1. One pallet knife 
2. One hand whip 
3. One large kitchen spoon 
4. At least three pastry bags 
5. Plain tip standard no. 6 for choux paste 
6. Assorted tips for decorating 
7. One serrated knife 
8. One pastry wheel 
9. One bench brush 
10. One pastry brush 
11. One rolling pin 
12. Three or four side towels 
13. One cleaning towel 
14. hot pads for the oven 
15. One or two sets of nesting bowls or pans 

for measuring ingredients or disposable 
set for easy clean-up. Also used for 
mixing colors. 

16. One cake comb  

17. Oven thermometer 
18. Timer 
19. 2- #2 pencils 
20. 1 set measuring spoons 
21.  1 set measuring cups for dry 
22. Bakers balance scale or battery operated 

digital scale only (electric is scarce) 
23. one sifter 
24.  One gallon measure 
25.  One measuring cup wet 
26. Heat resistant spatula or wooden spoon 
27. One 2 quart saucepot 
28.  One cake turntable 
29.  One dough knife 
30.  Icing spatula or bowl scrape/ 
31.  Cutting board – optional 
32.  Ruler or tape measure 
33. Silpat- optional 

 
Student’s equipment should be marked if possible with colored tape. A plastic or a piece of luggage with 
wheels will be a safer solution for transportation. 
The use of hand tools or equipment not on this list must be approved by the judges before the contest. 
Contestants will not be allowed to bring any other items into the competition hall. 
 
Tools provided to all students 
Sinks - soap 



Tables 
Mixers - 5 quart 
Hooks, paddles, whips 
Ingredients for formulas 
Proof boxes 
Refrigeration for ingredients 
Extra oven mitts 
Pan liner paper 
 
Available to each student at station 
ID tag numbered 
1 - NJBBT cloth skull cap 
1 – Full sheet tray 
3 – Half sheet pans 
Half of a sheet pan rack 
Cake boards 
 
Basic Icing and Decorating Evaluation 
Cake Decorating 
Split each of two layers and fill with ¼ inch of icing. Make sure cake is centered on the board. Plenty of 
icing will be provided to accomplish the cake. You may add water if icing is too thick. Cake should be iced 
and sides combed, use a ¼ inch icing on the sides. Write “Happy Birthday to All” on top. Decorate with a 
minimum two pink full roses in a spray. Use light green leaves on the flowers finish cake with a shell border 
top and bottom. Sides may also be decorated at discretion of the candidate. 
 
You will be judged on: 
Icing (0-7 points) 

 Symmetry cake centered on board, final shape of cake, sides perpendicular to top, level 
• Opacity (no window or crumbs) 
• Enough /too much icing 
• Evenness of cake slicing 
• Evenness of filling 

Design (0-6 points) 
  Borders – even and symmetrical 
  Use of color 
  Does it fit the cake (room for lettering, flowers big or small) 
  Balance 

   Use of flowers 
Technique (0-7 points) 
  Borders- level of difficulty 
  Correct hand pressures to make desired shapes 
  Types of flowers 
  Lettering 
  Execution of design 
Puff Pastry (from Gisslen) 
Each contestant will be given a section of puff pastry dough weighing app. 2 pounds to form the 
following; six apple turnovers (cut 4”x4” squares) and six pinwheels. 
Turnovers are to be strung with white icing provided. Present 2 finished apple turnovers and 2 unfinished 
pinwheels. 
You will be judged on: 
Color 
Shape 
Uniformity 
Appearance 
 
Yeast Product 



Each contestant will be given a formula to create white bread. Contestants are required to make six 50g 
soft rolls in 3 shapes. Shapes should be round, single knot and student choice. Out of the same dough 
contestants are required to form two 3 braid breads weighing 360g each before bake. Each item should 
be egg washed before proofing. Present 1 bread and 2 of each roll. 
Use Gisslen formula- all shortening 
 
You will be judged on: 
Color 
Texture 
Taste 
Appearance 
 

Pate Choux 
Contestants are required to mix a choux paste formula. Each contestant using a plain tip number #6 
Ateco or similar brand size are required to pipe 6 eclair shells - each 4” long and 3/4  “ wide and 4 cream 
puffs- each 2” diameter. 2 eclairs are to be split and filled with pastry cream from formula provided and 
iced with chocolate icing provided. Finish is a buttercream rosebud and leaf. Contestant is to provide 2 
finished eclairs,2 empty eclair shells and 2 empty cream puff shells for judging. 
 
You will be judged on: 
Color 
Texture 
Taste 
Appearance 
 
Clean-up 
All contestants are required to stay in the area until dismissed to school advisors. Equipment needs to be 
cleaned and stored away for the following year. This is a very important step and goes quickly so we all 
can get lunch. 

1. Clean and store your personal belongings and schools’ tools under your display table 
2. Clean your station table area. Return unused supplies back to designated area supply area. 
3. If done early, help at sink area. 
4. Removal of contest kitchen;Ttables, mixers, sinks, refrigeration and proof boxes should all be wiped 

down before broken down and packed away. 
5. Help fellow bakers in work area complete their clean-up. 
6. Assist with common areas including; scaling bench, dry goods table, and sinks.  
7. Turn in your badge to a Judge or Chef personally. Pick-up a bag lunch. You will be able to leave, 

to join your school advisor. 
8. Double check that all belongings are with you. Be safe and good luck. 
9. Thank you for assisting in such a rewarding event. 

 
 
 

SOFT ROLL DOUGH 
( Professional Baking, 4th edition, Gisslen) 

 
            360g           Water 
             15g             Instant Dry Yeast 
            625g            Bread flour 
               60g           Sugar 
               30g           Non-fat Milk Powder 
               60g           Shortening 
                 8g           Salt 
 
Method Of Preparation 



1. Place ingredients in order of formula in a 5 qt. mixing bowl 
2. Mix on first speed until incorporated 
3. Mix second speed 5 minutes or until dough is developed. Desired dough temperature is 80o. 
4. Give bowl proof until doubled in size 
5. Scale six- 50g rolls- Make knot, round, and student’s choice. 
6. Scale two 360g pieces for 3 braid bread 
7. Pan six rolls per ½ sheet pan, two braided bread per ½  sheet pan 
8. Egg wash each roll and bread 
9. Proof and bake at 375o  

 
 

         PATE CHOUX 
( Professional Baking, 4th edition, Gisslen)   

 
         140g            Shortening     
            280g         Water 
               5g          Salt 
           175g          Bread flour 
           300g          Eggs 
 
Method Of Preparation 
1. Bring water, shortening and salt to a rolling boil. 
2. Add flour at once, stir until ball forms and pulls away from the sides of the pan 
3. Remove from heat and transfer to stainless steel bowl. Cool slightly 
4. Using a spoon or spatula, add eggs slowly in stages 
5. Pipe out eclairs and cream puffs using #6 Ateco plain tip 
6. Bake at 400  
7. Wrap and save leftover paste 
 

Pastry Cream 

 
500g        Milk 

   63g        Sugar                                          Combine- bring to boil. 

 
  45g         Egg yolks 
  63g         Whole eggs 
  38g         Cornstarch 

  63g          Sugar                                          Combine and make slurry. 

 
  30g          Butter (soft) 
   8g           Vanilla 
Temper boiling milk into slurry. Return to heat and bring to second boil. 
Pour in to hotel pan, stir in butter and vanilla. Cover, wrap and refrigerate. 

 
Jalapeno Corn Muffins 

 
195g    Pastry Flour            
105g    Corn Meal              
105g    Sugar    
 18g     Baking Powder         
   3g     Salt 
 

 
 90g    Eggs 
210g   Milk 



    8g   Vanilla Extract 
120g   Melted Butter          
 

 
150g    Grated Cheddar Cheese    
2 each  Diced (brunoise) Jalapeno pepper        
 
Method of Preparation: 
Muffin Method 
Fold cheese and peppers into batter 
Deposit into greased muffin tins (2/3 full) 
Bake @400F on deck oven 
Yield 12 muffins 
Present 3 muffins 

 
 TABLE CHECKLIST 

 
The following must be placed on the table for judging: 

_______ Puff Pastry: 2 finished apple turnovers and 2 pinwheels 

_______Bread: One 3-braid 

_______Rolls: 2 of each- round, single knot, student’s choice 

_______Pate Choux: 2 finished eclairs, 2 unfinished eclair shells, 2 unfinished Cream puffs 

_______Corn Muffins: 3  

 _______Decorated Cake: 1  


