Pastry

Judge # ____

Rating Scale: 1-5 (high)

	
	Taste
	Texture
	Appearance
	Comments
	Total Points
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Yeast Breads and Pastry Bake-off

Monday/Tuesday -- Library time – Select a recipe for each of the two categories that you would like to prepare and enter in the baking competition.


Yeast Breads:


Pastry:

Complete the market order and lab plan for both recipes.

Please attach the recipes to this form.

Create name cards for the two recipes you will enter in the competition.

Wednesday – Do as much prep as possible on both of your recipes. Leave only the last minute things for Thursday (half hour is all you have before the judges arrive).

Thursday -- Judges will be here at;

 8:40 (1st period) 

11:10 (3rd period)

12:50 (4th period)  

2:05 (5th period)

Please have your final product presented on a plate (along with the name card) and at the judges’ table by;

8:35 (1st period)

9:55 (2nd period)

12:45 (4th period)

2:00 (5th period) 

This only needs to be a slice/piece.

Lab Plan: (attached)

Note the tasks to be completed by each group member for each of the two days.

Judges will be evaluating the taste, texture, and appearance of your product.

