
Bakery Display 

 

Graded by: Chef Audrey 

Start Time: 7:00am 
 

Objective: 
To plan, create and execute a variety of display and retail sale products utilizing 
intermediate and advanced level skills with an emphasis on quality of product, attention 
to detail, and time management. Student is encouraged to create a show piece to display. 
Display pieces must be related to overall theme and be composed of edible 
materials.  Think of this as your own personal bake sale, your own personal sweet table or 
pastry display to show off your interests, skills and develop a style that is uniquely yours.  
 

References: 
Professional Baking 6th/7th Edition, Wayne Gisslen 

The Professional Pastry Chef, Bo Friberg 

Chef Audrey’s Pastry Lectures  
 

Rotation Requirement: 
Proposed ideas and projects must be turned in and approved by Chef no later than the 
Tuesday of the week prior to the start of rotation. Request for product to use during 
rotation must also be turned in and approved at this time. 
**Failure to submit a rotation plan and product needs on time will result in loss of all 25 
Professionalism points on the first day of that rotation week. 
 

Student has the opportunity to create a display that must include the following three: 
 

1) One Display Project/Sculpture, can be any of the following: 
 Bread Sculpture 
 Sugar Work (Pastillage, Gum Paste, Isomalt Cast/Blown, Fondant) 
 Chocolate Work (Tempered, Cast, Modeling) 
 Three Tiered Cake 
 3D/Sculpted Cake 
 Or Mixed Medium Combining Two or More of the Above 

 

2) Five of the Following Retail Items to Support the Overall Theme and Display of your 
Bake Sale: 

 Bon Bons (6 packs of 4) 
 Artisan Chocolate Bars (6 ea) 
 Frozen Dessert Pints (Ice Cream, Sorbet, Gelato, 6 Pints) 
 Danish (6 ea) 
 Croissants (6 ea) 
 Tarts (3 Components, 6 ea sm, or 3 ea full size) 
 Mini Cakes (3 Components, 6 ea sm, or 3 ea full size) 

http://cf.linnbenton.edu/misc/ca/andersau/web.cfm?pgID=10524


 Lean Dough (5 ea loaves, or 5 packs of rolls or other, 6 in each pack) 
 Enriched Dough (5 ea loaves, or 5 packs of rolls or other, 6 in each pack) 
 Custard Item (Baked Custard, Stovetop, 6 ea) 
 Pies (6 ea sm or 3 ea full sized) 
 Quickbreads (6 ea sm loaves 3x6, muffins full size 6 ea, other quickbreads) 
 Cookies (3 doz, can be assorted with a minimum of 12 ea) 
 Specialty Drink/Beverage (2 Gal) 

 

In addition to baking/pastry skill and technique, students will also be graded on quality of 
display, costing, and marketing materials.  
 

3) Marketing, creating professional signage to post & market your bake sale, poster due 
the Thursday before you start your rotation, must be posted the monday prior to your 
bake sale.   
 

4) Display must include theme appropriate decorations including but not limited to: 
 Linens, must be ordered & approved by Chef Jesse Jones the week prior to your 

display. 
 Risers & multidimensional displays 
 Retail packaging 
 Complete Table Menu (Costed out appropriately, consult with Chef for selling 

prices) 
 Table and display must be completed and set up by 11am on the final day of the 

rotation in the commons, check in with other rotations to coordinate space 
availability.  

 

5) Costing, your menu items must be costed out and then divided by your portions, you 
will track what items you sell, and how much money you make during your sale.  This 
means costing out the price of your packaging, linens, and if props/decor items are 
purchased, and adding that in as well.  The profits will be added into the Culinary Club 
Account for the End of Year Trip and other Club Events.  
 

Budget: A budget of $35.00 is available for purchasing items such as props or packaging. 
Please see Chef Audrey for more information. All purchases must be approved PRIOR to 
purchasing by Chef Audrey if you plan to request reimbursement. 
 

Daily Lab Production Sheet 

At the end of each prep day, students MUST submit to Chef Audrey an outlined prep 
schedule and synopsis of how lab time was spent and the tasks accomplished. This does 
not need to be done on day of display.  
 

Grading: 
100% of your grade comes from daily performance. You will receive points in four 
categories, just as you did last year: 
25 pts- Professionalism 



15 pts- Management 

20 pts- Execution 

10 pts- Final Product 
 


