FOD1020: Contemporary Baking
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Baking Skills Checklist

	Baking Skills Checklist

	Student demonstrates knowledge and skills in preparing and evaluating recipes. 
	Mastery

I am confident demonstrating this baking skill, and I can teach the skill to someone else.
	Competent

I accurately demonstrate this baking skill most of the time. 
	Limited

I still need practice demonstrating this baking skill. 

	Baking Basics

	I can identify the role of key ingredients in baked goods.
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	I can demonstrate preparation methods when baking.

	Safe use and care of tools and equipment
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	Accurate measuring
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	Appropriate pan preparation
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	Baking and determining doneness
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	I can describe the main types of cookies.
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	Mixing Methods

	I can categorize baked goods according to preparation techniques.

	Muffin method of mixing
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	Biscuit method of mixing
	(
	(
	(

	Cake method of mixing
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	I can describe product standards.

	Cookies
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	Contemporary Baking

	I can identify contemporary methods of baking that emphasize wellness in baked goods.

	Methods for reducing fat
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	Methods for reducing sugar
	(
	(
	(

	Methods for improving fibre and nutrients
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	Modifying ingredients for health
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	Career Pathways

	I have made personal connections to possible career pathways in baking.
	YES
	NO



