
 
 

Franklin County CTC 
District V Competition 

February 15, 2010 
 
 

 
Contest: Commercial Baking    
 
Contest Chairperson: Ronald Berger 
Phone: 717-263-9033  ext.235 
Email: rberger@franklinctc.com 
 
EACH CONTESTANT IS REQUIRED TO SUBMIT A RESUME 
 
Clothing and Safety Equipment Requirement: 
 Black and white checkered chef’s pants or plain white baker’s pants, white chef’s 
jacket, black or white leather work shoes (no sneaker’s), white apron, white or 
checked neckerchief, side towel’s and hairnet if needed. No jewelry other than a 
watch or a wedding band. Chef’s hat or baker’s hat is required. Gloves will be 
supplied as needed. Jackets may not have names of school or student on them. 
 
 
Scope of Contest: 
The Baking competition is designed to allow students to demonstrate the abilities 
and skills each possess. Proper skills and tasks should be demonstrated according to 
the baking profession and to represent the Commercial Bake shop products.  
 

1. Contestants will demonstrate their ability to perform skills related to the 
Baking competencies as listed in the Skills USA contest. 

2. The performance will be to prepare baked goods and display them to sell 
in a bake shop. 

 
 
Equipment/Tools/Materials Provided by the Host School: 
 Ovens Convection, (gas), Proofer, Duchess Dough Divider, Hobart 20 qt. 
mixers, Balance scales, digital scales portion scales, reach in refrigerators, kitchen 
aid 5 and 6 qt., pie pans, rolling pins, measuring cups, spoons and larger volume 
measure containers, dough cutters, pastry wheel, card board circles and doilies, 
cake turntable. 
 
 
 
 
 



 
 
Equipment/Tools Provided by Contestant: 
 
Pastry Bags and decorating tips, scissors, 3 mixing bowls of different sizes, spatulas 
of various sizes. 
 
 
Other Equipment: 
No cell phones or two way radios are permitted.  If a contestant is found to have 
either in their possession he/she will be disqualified. 
 
Scope of Contest: Students mat be required to demonstrate their skills in the 
following areas: Yeast breads and rolls, cakes, icing and borders, sweet dough, pie 
making, pate a’ choux, quick breads and cookies 
 
 
Special Instruction and Notes: 
Please do not bring a lot of tools that will be supplied they will not be allowed and 
take up space. 
 
The host school and judges reserve the right to check all tool boxes and/or tools or 
materials prior to the contest.  Any tools that they feel will give the contestant (in 
their opinion) an unfair advantage will not be permitted. 
 
 
 
 
 


