  2014
Induction from: 9.00am
Competition Starts: 9.30am 

Competition Finishes: 3.00pm

Excellence in Baking Awards
Pastry Apprentice of the Year - Bake-Off Competition
Each competitor is required to produce the following items and create a display from the completed products. You are encouraged to use platters or props to enhance your display and place cards to go beside or underneath your products.
1.  Puff Pastry Mix   (You will need to make enough puff pastry for other items in this competition)
A. 6 x Palmier’s – 3 plain & 3 Decorated
B. 1 St Honore- no larger than 260mm (Use puff pastry as base) Then to be decorated to own desire. Points awarded for extra flare!!
2.  Savoury Pastry Mix

A. 1 x Large Quiche (no larger than 260mm)
B. 4 x 4 Mixed Savoury Pastries (e.g. Pies, Pasties, Sausage Rolls etc.) To produce 16 items in total. All fillings must be prepared and cooked on site at competition.

C. 1 Apple Pie 180-260 mm (Use sweet short crust)
(Tinned or fresh apple with or without stabilizer is acceptable)
3.   Decorated Birthday Sponge:   2 layers to be filled. Must be made from scratch, stabilizer allowed. Must be finished with hand written Happy Birthday and decorated to your own desire. 
Please Clean Up As You Go

Excellence in Baking Awards

Pastry Apprentice of the Year - Bake-Off Competition

Rules and Regulations
· Contestants will need to supply all tins, bowls tools, chopping board, measuring jugs, etc. and raw ingredients needed to produce all the competition items.
· At the end of the ‘Bake-Off’ all the provided equipment will need be checked by a judge.

· Any specialised equipment required will need to be brought in by the contestant, and checked with Judges as soon as possible before the ‘bake-off’ starts.
· All baking is from scratch, only raw ingredients can be used.

· Props such as Platters, Tablecloths and description tags for products are encouraged for your display. This will earn extra points.
· Contestants must clean up as you go. 

· All contestants must be on time and keep strictly to the time frame set.
Note: There will be marks deducted for any wastage please refer to chart below.
Penalty for Wastage Chart

	Wastage
	Percentage
	Marks deducted

	Acceptable
	1% – 10%
	Nil

	Reasonable
	10% – 20%
	2 marks

	Excessive
	20% Plus
	4 marks


ARRIVAL DETAILS
Please enter through front door of TAFE !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!
