
2023 Baking & Pastry EVENT Kansas FCCLA

Kansas FCCLA has adopted its own recipes that will be used to qualify for the Baking & Pastry STAR Event, at the National Leadership Conference (NLC). This menu will be used for the 2023 State Leadership Conference. The rubric found in the 2022-2023 National Competitive Events Guide for the Culinary Arts STAR Event will be used for evaluation
The Culinary Arts STAR Event is an individual event and not a team event. Chapters will be able to submit up to three (3) individuals to compete in this event during the 2023 State Leadership Conference. As a reminder, members must be Level 3 – see the National Competitive Events Guide for a full list of qualifications for this event.
NATIONAL QUALIFIERS
The top three (3) participants at the 2023 State Leadership Conference will qualify for the National Leadership Conference if they receive a score of 85 or higher.
DATES AND DEADLINES
All competitors must be registered by February 22, 2023, on the Kansas registration system.
Baking & Pastry Competition will occur on April 17.
REQUIRED CULINARY ARTS FORMS
NEW -- Parental consent form due via email to plamb@ksde.org  State Adviser, by March 1.

2023 Baking & Pastry Recipes
                                               	   Country Biscuits
           Shortbread Cookies
                                        Cream Puffs
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PARENTAL CONSENT FORM
Kansas Family, Career and Community Leaders of America 900 SW Jackson Ste. 653
Topeka, KS 66612

All Culinary Arts STAR participants must email this completed parental consent form to the State Adviser (plamb@ksde.org) by March 1. All medical information must be complete and accurate. Failure to do so may result in disqualification.

	 has my permission to receive medical treatment by a physician should an illness or minor accident occur while participating in the Baking & Pastry STAR event on April 17, 2023 with Kansas FCCLA. The following information may be helpful if such a situation arises:

Family Physician:	 Phone: 	

Physician’s Address: 	 Known Allergies: 	 Special medical medications or conditions that should be noted:


Contact in case of an emergency:
Parent Name: 		Cell Phone: 	
  Adviser Name:   __________________	  Cell Phone:  ____________________________________

Comments: 		 Insurance Company: 	
ID # 	
Group #: 	 Insurance Company Phone: 	 

I have read and consent to the above.




Signature of Parent	(Date)	Signature of Participant	(Date)
                                                       General Information:
Participants will produce the following items in the time allotted.
· Quick Bread – Country Biscuits
· Cookies – Shortbread Cookies
· Choux Pastry - Cream Puffs filled with Chantilly Cream
· Decorated Cake
· 8”x4” or 9”x4” Cake Decorated to specifications given below.

ALL ITEMS NOT SUPPLIED TO BE BROUGHT BY COMPETITOR
(1) 8" or 9” round Styrofoam cake 
3# - 4# Prepared white icing (can be made or purchased)
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

Using no more than 4 lbs. of scaled icing
1. 8 or 9-inch round Styrofoam cake
2. Cake must be smooth iced with buttercream (made or purchased)
3. The bottom border of the cake must be a scallop border
4. The top border of the cake must be a rosette border
5. Three (3) buttercream roses and leaves
6. Scripting – participants will be given a message to write at the time of the competition, in cursive (script), on 
    the cake (spelling counts)
7. Participants may choose their color palette. Precoloring of buttercream is acceptable with the understanding that colors should relate to the assigned scripting to be given on-site.
8. Do not comb sides or pattern sides of cake, besides piped border.

· If breakage of any item occurs, the participant is responsible for any replacement.
· All equipment will be provided at the time of the event by the host institution, EXCEPT KNIVES and cake decorating items.  
· Participants will be using commercial kitchen equipment, please ensure that you are familiar with how to use this equipment BEFORE the competition.
· No other food products, garnishes or condiments may be brought to the event. 



	Suggested equipment list provided:
· Food service gloves
· Side towels
· Hot pads/potholders
· Measuring utensils
· Digital scale
· Mixing bowls
· Sheet pans
· Stand mixer with bowl
· Pastry blender
· Small cutting board
· Knife
· Rolling pin
· Cooling racks
· Bench scraper
· Rubber spatulas
· Pastry brushes
· Parchment paper
· Small saucepans
· Wooden spoon
· Whisks















Country Biscuits

Formula Yield: 9 biscuits, 2 ¼ oz. (66 g.) each


	Ingredient
	U.S.
	Metric
	
	
	
	

	All-purpose flour
	10 oz
	300 g
	
	
	
	

	Salt
	1 tsp.
	6 g
	
	
	
	 

	Granulated sugar
	.5 oz
	15 g
	
	
	
	

	Baking powder
	.5 oz
	15 g
	
	
	
	

	Unsalted butter, cold
	3.5 oz
	120 g
	
	
	
	

	Milk (whole)
	6 oz
	180 ml
	
	
	
	

	
Directions: Biscuit Method

1. Sift the dry ingredients together, making sure they are blended thoroughly.
2. Cut in the butter.  The mixture should look mealy; do not overmix.
3. Add the milk and stir, combining only until the mixture holds together.
4. Transfer the dough to a lightly floured work surface; press the dough together until it forms one mass, approximately five or six times.
5. Roll out the dough to a thickness of ½ inch. Cut with a floured 2-inch cutter and place the biscuits on a paper-lined sheet pan.
6. Bake at 425 degrees F. until the tops are light brown, the sides almost white and the interiors still moist, approximately 10-12 minutes. Internal heat will continue to cook the biscuits after they are removed from the oven.
7. Remove the biscuits to a wire rack to cool.
8. Present 6 biscuits for evaluation.





Shortbread Cookies
Yield 12 cookies

	1/2 cup 
	Unsalted butter 

	1/2 cup 
	Powdered sugar 

	1/2 tsp 
	Vanilla extract 

	1 cup 
	All-purpose flour 

	1/8 tsp 
	Salt 

	1/2 Tbsp 
	Milk 

	3 oz 
	Semi-sweet chocolate 




1.Preheat the oven to 350ºF. Line a large baking sheet with parchment paper or a silicone mat.
2.Cream together the butter and sugar. Add vanilla.
3.Combine flour and salt. Add to butter mixture.
4.Knead dough until smooth or about 6-10 times.
5.Roll out dough into square and cut 24 rectangles out.
6.Place on baking sheet and bake for 10—15 minutes. Let cool.
7.Melt chocolate. Dip a corner of each cookie into the chocolate. Let dry.


Cream Puffs 

400 degrees
 Yields: 6-8 

1 c 	Water
225 g 

½ c 	Butter
110 g 

1 cup 	Flour
120 g 

4 	Eggs
250 g 
 
USE STANDARD PATE A CHOUX METHOD 

Chantilly Cream
 
2 cups	Heavy Cream
480 g 

2 Tbsp Granulated Sugar
28 g 
1 tsp vanilla extract
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