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	Assessment form 

Masters Examination Pastry Chef

	Name of participant:


	Number:



	showpiece:
	Remarks:

	
	Only edible materials
	J / N
	
	

	
	Convincingly self-made
	J / N
	
	

	
	Harmony and color
	Max 20 p
	
	

	
	Style and design
	Max 20 p
	
	

	
	Techniques applied, impact
	Max 20 p
	
	

	
	
	
	
	

	5 dessert cakes
	

	
	5 identical cakes
	J / N
	
	

	
	Can be cut into equal pieces
	J / N
	
	

	
	Suitable dessert wine
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Can be cut, manageable
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	2 types of friandises or 2 types of mignardises
	

	
	2 x 30 pieces
	J / N
	
	

	
	Suitable to be hand-held
	J / N
	
	

	
	Maximum of 25 g a piece
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Manageable 
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	3 types of bonbons 
	

	
	3 x 60 pieces
	J / N
	
	

	
	Suitable to be hand-held
	J / N
	
	

	
	Maximum of 20 g a piece
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Manageable 
	Max 10 p
	
	

	
	Structure, texture
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	5 Ice cream cakes
	

	
	5 identical cakes
	J / N
	
	

	
	Can be cut into equal pieces
	J / N
	
	

	
	Two different types of ice cream
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Can be cut, manageable
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	2 types of pastry
	

	
	2 x 30 pieces
	J / N
	
	

	
	Can be consumed with tea/coffee
	J / N
	
	

	
	Maximum of 120 g a piece
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Can be cut, manageable 
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	2 types of savory products
	

	
	2 x 30 pieces
	J / N
	
	

	
	Can be consumed at the right temperature
	J / N
	
	

	
	Maximum of 100 g a piece
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Can be cut, manageable 
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	2 types of piecework
	

	
	2 x 30 pieces
	J / N
	
	

	
	Suitable to be hand-held
	J / N
	
	

	
	Maximum of 100 g a piece
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Can be cut, manageable 
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	10 covers restaurant desserts
	

	
	10 identical covers
	J / N
	
	

	
	Seasonal ingredients
	J / N
	
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Can be cut, manageable
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	Optional product
	

	
	Appearance, image, color
	Max 10 p
	
	

	
	Can be cut, manageable
	Max 10 p
	
	

	
	Structure, texture, manner of baking
	Max 10 p
	
	

	
	Techniques applied, impact
	Max 10 p
	
	

	
	Taste 
	Max 20 p
	
	

	
	
	
	
	

	
	or

if showpiece:
	

	
	Only edible materials
	J / N
	
	

	
	Harmony and color
	Max 20 p
	
	

	
	Style and design
	Max 20 p
	
	

	
	Techniques applied, impact
	Max 20 p
	
	

	
	
	
	
	

	Presentation 
	

	
	Style and design
	Max 20 p
	
	

	
	Techniques applied, impact
	Max 20 p
	
	

	
	
	
	
	

	Number of points:
	
	

	Name of assessor:


	Signature:


Max. Score = 460 punten 

(60 x 6 (opdrachten) = 360 + 60 (showstuk) = 420 + 40 (presentatie) = 460) 

Cutting score = 322 points (70%)




Y/N are conditional (see examination assignment)





If one N, no further assessment.
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