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2020 Skills USA Commercial Baking Student Competition 
 
Overview:  Each student will be required to demonstrate the following skills: scaling, piping, 
whipping, creaming, accurate portioning, temper and liaison, proper baking, stovetop custard 
production, working with chocolate, and pastry finishing work during the production and 
presentation of eclairs, cream puffs, and chocolate chip cookies. 
 
Competitors will be provided their ingredients and required to scale and organize their mise en 
place upon arrival. 
 
 
Event Schedule  

Time of Events Culinary Competition 
Location and Description 

9:00 a.m. to 9:30 a.m. Check-In:   Participants check in. 
9:00 a.m. to 10:00 a.m. Building 920--Bakeshop 206: Student are given stations and allowed to 

mise en place for the competition 
10:00 a.m. to 10:20 a.m. Mandatory Judges’ Meeting:   Participants meet the Judges. 
10:30 a.m. to 1.00 p.m. Student competition  

1:00 p.m. Students present to the judges 

1:10 p.m. to 2:00 p.m. Students clean stations and kitchen 

1:30 p.m. to 2:30 p.m. Student and judges’ feedback  
3:00 p.m. to 3:30 p.m.  Awards Ceremony 

 
Winners will be announced at the end of the competition.  
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Commercial Baking Competition  
        
1. RULES 
 

A. Each student will prepare one recipe of pate a choux, one recipe of pastry cream, 
one recipe of Chantilly cream, one recipe of ganache, and one recipe of chocolate 
chip cookies.   

B. Upon completion of the competition, each student will present one polished silver 
tray (provided by CIC) with 9 finished eclairs and 9 finished cream puffs and one 
polished silver tray (provided by CIC) of 24 chocolate chip cookies.  

C. Each student will be assigned one pastry bench as their station.  

D. The school will provide each student with the necessary cutting boards, pots, pans, 
ladles, spoons, sifters, bowls, refrigeration, mixers, etc.  Presentation platters will be 
provided to each student at their station.  Each student is responsible for bringing in 
the following: 

1. Tool kits with knives, piping tips, thermometer, scale (we do have a 
few available), spatulas, sharpie, pens, and any personal items they 
wish to use. 

2. Full uniform to include: pants, jacket, shoes, hat, and apron  School 
will provide side towels. 

3. Gloves will be available for each student. 

E. Students will have from 9:00 a.m. until 10 a.m. to set their mise en place. 

F. All competitors will begin production at 10:30 a.m. 

G. Presentation of finished product must be done by 1 p.m.  Each competitor must 
present all their products (eclairs, cream puffs, and cookies) at the same time.  
Products may be presented earlier. 
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2. PROFESSIONALISM, SANITATION & UNIFORMS 
 

A. Students must arrive dressed in full culinary uniform. This will include: hat (baseball 
hats will be permitted), chef jacket, long dark pants, an apron, and black non-skid, 
closed-toe shoes.  The College will provide side towels. 

B. No nail polish shall be worn during the competition. Long hair will be pulled away 
from face and tucked under cap.  

C. Students will work as a professional without the aid of their instructors. 

D. Proper sanitation will be maintained throughout the competition. Ready to eat food 
should be handled with gloves. Sanitizer will be used when cleaning the station. 
Hand washing should be done periodically. 

 

3. JUDGING 
 

A. There will be one three judges for the competition.  

B. Judges will score: 

a. Mise en place organization to include time and planning 

b. Professionalism 

c. Safety & Sanitation (including clean-up) 

d. Éclair, Cream Puff, and Chocolate Chip Cookie Technique 

e. Éclair, Cream Puff, and Chocolate Chip Cookie Presentation 

f. Éclair, Cream Puff, and Chocolate Chip Cookie Taste 

C. Judge scores will be added together to give one final score for each student.  


