Baking and Pastry
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[bookmark: All_participants_will_need_to_bring_thei]
Recipe Changes:

1. The Challah Yeast Bread Rolls will not be prepared at the State level due to time and equipment limitations.
2. The Chocolate Eclairs, pastry cream and glaze will need to be cut in half.
3. The icing for the Scones will need to be cut in half.
4. Allotted food production time is adjusted to _2 hours__.
5. [bookmark: Bring_everything_given_on_the_list.]All participants must bring their own cake decorating ingredients, supplies and equipment including the 1 layer pre-baked, un-decorated 8” plain white cake.
     Bring everything given on the list.

[bookmark: For_the_other_recipes,_the_ingredients_a]For the other recipes, the ingredients and equipment will be provided on- site.
[bookmark: _GoBack]No additional food products, garnishes, or condiments may be used other than what is listed on the official recipes.



Blueberry Scones with Vanilla Icing
Chocolate Eclairs
     Cake Decorating





2022 Kansas FCCLA Baking and Pastry Recipes

[bookmark: Blueberry_Scones_with_Vanilla_Icing_Choc]



[bookmark: Blueberry_Scones]Blueberry Scones
Yield: 8 scones
Ingredients

	2 cups
	All-purpose flour

	½ cup
	Granulated sugar

	2½ tsp
	Baking powder

	1 tsp
	Cinnamon

	½ tsp
	Salt

	½ cup
	Unsalted butter

	½ cup + 2 Tbsp
	Heavy cream

	1 ea.
	Egg

	1½ tsp
	Vanilla extract

	1 cup
	Fresh blueberries



Procedure
1. Preheat the oven to 400ºF. Line a large baking sheet with parchment paper or a silicone mat.
2. Wash blueberries and set aside.
3. Combine the flour, sugar, cinnamon, baking powder, and salt.
4. Cut in the butter into the flour mixture until it resembles pea-sized crumbs.
5. Whisk together the ½ cup heavy cream, egg, and vanilla in small bowl. Combine with the flour mixture and blueberries just until the dough comes together.
6. Shape the dough into a 8-inch round disk. Cut the dough into 8 equal sized wedges. Place the scones on the prepared baking sheet. Brush the tops with remaining heavy cream.
7. Bake for 20-25 minutes or until golden brown. Transfer the scones to a wire rack to cool slightly and top with vanilla icing.





[bookmark: Vanilla_Icing]CUT IN HALF: Vanilla Icing
					       Vanilla Icing
Yield: 1 cup
Ingredients

	1 cup
	Powdered sugar

	2-3 Tbsp
	Heavy cream

	½ tsp
	Vanilla extract



Procedure
1. Combine the powdered sugar, 2 tablespoons of heavy cream, and vanilla in small bowl. Adjust the heavy cream based on desired consistency.
2. Cover and set aside for scones.


[bookmark: Chocolate_Eclairs][bookmark: _Hlk91137289]
CUT IN HALF: Chocolate Eclairs – Pastry Cream – Chocolate Glaze		    
    Chocolate Eclairs
Yield: 6-8 eclairs
Ingredients

	365 grams
	Milk or water

	155 grams
	Unsalted butter

	2 grams
	Salt

	4 grams
	Granulated sugar

	232 grams
	All-purpose flour

	365 grams
	Eggs



Procedure
1. Preheat the oven to 400ºF.
2. Combine milk, butter, sugar and salt in a pan over medium heat; bring to a boil, stirring occasionally.
3. At a full boil, remove the pan from the heat; add the flour all at once. Stir vigorously removing any lumps of flour to a smooth consistency.
4. Return to the heat and cook, stirring constantly, until the paste forms a ball and a skin forms on the bottom of the pot.
5. Transfer the paste to the bowl of an electric mixer; beat on lowest speed with the paddle to cool the paste slightly, about 20 seconds. Add eggs gradually making sure to scrape down the bowl often.
6. Pipe paste into 6-8 equal sized strips.
7. Bake at 400ºF for 10 minutes. Reduce heat to 350ºF and bake until golden brown. Let cool.
8. Pipe pastry cream into cream puffs.
9. Dip filled cream puff into chocolate glaze.









Pastry Cream

     Ingredients
	50 grams
	Cornstarch

	530 grams
	Milk

	125 grams
	Granulated sugar

	55 grams
	Eggs

	75 grams
	Egg yolks

	60 grams
	Salted butter

	6 grams
	Vanilla extract



Procedure
1. Dissolve cornstarch in some of the milk. Add approximately ½ of the sugar, all the eggs and yolks, and whisk to combine.
2. Combine the remaining milk with the other half of the sugar in saucepan; bring to a boil.

4. Return the remaining milk mixture to a boil. Whisk the corn starch mixture into the boiling milk, whisking until the pastry cream thickens and returns to a boil.
5. Boil the pastry cream and continue whisking for 1 minute or as instructed. Remove from heat and whisk in the butter and vanilla. Transfer to a bowl and cool over ice. Or spread thinly on a plastic lined sheet pan. Press plastic wrap directly on the surface. Chill immediately.




3.	Temper the corn starch mixture with some of the boiling milk.





Ingredients

Chocolate Glaze


	112 grams
	Water

	85 grams
	Light corn syrup

	285 grams
	Semi-sweet chocolate



Procedure
1. Bring water and corn syrup to a boil.
2. Pour over chopped chocolate. Whisk until smooth.





[bookmark: Cake_Decorating]Cake Decorating

1 - 8" cake round (prebaked) 3# Prepared white icing
Gel or Paste Icing colors (participant's choice) Pastry bags and couplers, any size/type Grease-proof cake board
Pastry tips of participants' choice Cake turntable
Icing spatulas Plastic spatulas Rose Nail Serrated Knife Scissors
Bowls or containers for mixing colors



Size: (1) 8-inch round cake – pre-baked
Icing: Use up to 3# white icing - premade or purchased.
Colors: multi-colored roses, green leaves, white borders (top and bottom borders)
Flower Type: Spray of roses- 3 to 5 Inscription: Make It Count 2022 Special instructions:

1. Scale no more than 3 lbs. of icing.

2. Prepare colors and bags.

3. Piped border of your choosing.

4. Do not comb sides or pattern sides of cake, besides piped border.
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