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Assignment Masters Examination Pastry Chef

The participant shows that he is worthy of the title Master Pastry Chef.

Preparation time: 6 months

This is the assignment for the Masters Examination Pastry Chef. You have been admitted based on your portfolio. The next step is the Elaboration of the Practical Assignment, in which you describe what you want to show during the examination. During the practical examination, you will show what you have described in your elaboration.

The following begins by explaining the Elaboration of the Practical Assignment. Then you come to the Practical Assignment itself. This consists of 4 parts: a showpiece, the pastry products, the Mystery Box and the presentation. The time schedule of the examination is then explained and finally how you will be assessed.

Elaboration of the practical assignment 

Translate your vision of and passion for pastry into several (innovative) products and a showpiece. 

Before you start the execution of the practical assignment, please fully explain how you will do this: the “Elaboration of the Practical Assignment”. The Elaboration of the Practical Assignment shall consist of your vision of and passion for pastry, a description of the products, recipes, methods, cost price calculation, context (target group) and plan of approach (list of ingredients and required equipment, machines and materials). The Elaboration of the Practical Assignment shall contain photographs of the products, so the reproducibility can be tested.

You will turn in the Elaboration of the Practical Assignment no later than 6 weeks before the examination. The Elaboration shall be submitted in fourfold in two languages, Dutch and English. 

The admittance board shall assess the contents and viability of the Elaboration of the Practical Assignment. The admittance board can request an addition or alteration, that has to carried out in two weeks. This is done to protect you from a possibly too exuberant execution of the assignment and to ensure that the examination board is well prepared. The organization also offers the possibility to determine whether all required equipment, materials, tools and ingredients are present at the location (and who takes care of this). This is therefore not a go/no go assessment, but rather an issue of coordination and control.
Practical assignment

The practical assignment shall have four components:

1. One showpiece, made exclusively from edible materials:

For example:

· From chocolate (or derived products and ingredients)

And/or

· From sugar (or derived products and ingredients)

And/or

· From ice cream

Make a choice. The showpiece can be made in advance and has to be accompanied by a document, signed by you, stating that you made this. One element of the showpiece has to made on location to test the techniques used and to show the jury that you made this piece yourself.
2. Six pastry products:

From the following list, choose 6 of the 9 assignments:

5 dessert cakes

(5 identical cakes)

· The cakes have to be easy to cut in the manner you indicated

· You have to serve a suitable dessert wine with the cakes 

· Each piece has to be easy to cut into equal pieces
· On the second day of the examination, please submit two cakes at …..AM

One cake for the examination board assessment, one for a product photograph

· The other three cakes can be used in the final presentation

.

2 types of friandises or 2 types of mignardises 
(2 x 30 pieces)

· The product has to be suitable to be hand-held
· No more than 25 grams a piece

· On the second day of the examination, please submit 2 x 10 pieces at ….AM, 

10 (5 + 5) pieces for the examination board assessment and 10 (5 + 5) pieces for a product photograph

· The other pieces (2 x 20) can be used in the final presentation

3 types of bonbons 

(3 x 60 pieces)

· The product has to be suitable to be hand-held, no more than 20 grams a piece

· On the second day of the examination, please submit 3 x 20 pieces at ….AM, 

30 (10 + 10 + 10) pieces for the examination board assessment and 30 (10 + 10 + 10) pieces for a product photograph

· The other pieces (3 x 40) can be used in the final presentation

5 ice cream cakes

(5 identical cakes)

· At least two types of ice cream have to included in the cakes

· The cakes have to be easy to cut in the manner you indicated

· Each cake has to be easy to cut into equal pieces
· On the second day of the examination, please submit two cakes at …..AM

One cake for the examination board assessment, one for a product photograph

· The other three cakes can be used in the final presentation

2 types of pastry

(2 x 30 pieces)

· The product has to be suitable to be consumed with coffee or tea

· No more than 120 grams a piece

· On the second day of the examination, please submit 2 x 10 pieces at ….AM, 

10 (5 + 5) pieces for the examination board assessment and 10 (5 + 5) pieces for a product photograph

· The other pieces (2 x 20) can be used in the final presentation

2 types of savory product

(2 x 30 pieces)

· The product has to be suitable to be consumed at the proper temperature

· No more than 100 grams a piece

· On the second day of the examination, please submit 2 x 10 pieces at ….AM, 

10 (5 + 5) pieces for the examination board assessment and 10 (5 + 5) pieces for a product photograph

· The other pieces (2 x 20) can be used in the final presentation

2 types of piecework

(2 x 30 pieces)

· The product has to be suitable to be hand-held
· No more than 100 grams a piece

· On the second day of the examination, please submit 2 x 10 pieces at ….AM, 

10 (5 + 5) pieces for the examination board assessment and 10 (5 + 5) pieces for a product photograph

· The other pieces (2 x 20) can be used in the final presentation

10 covers restaurant desserts

(10 identical covers: optional)

· You will arrange for plates yourself

· Desserts to be prepared with seasonal ingredients
· On the second day of the examination, please submit 4 covers at ….AM, 

2 covers for the examination board assessment and 2 covers for a product photograph

· The other 6 covers can be used in the final presentation

Optional product

(for example chocolate work, wedding cake, showpiece, etc.)

· On the second day of the examination, please submit your product at ….AM, 

for the examination board assessment and for a product photograph

· The product also has to be used in the final presentation

3. Mystery box

On the second day of the examination, you will receive a Mystery Box assignment, for which you will have no more than four hours. You will compile a final product that fits in with your vision, from a number of previously unknown ingredients. The ingredients are the same for all candidates. To complete this assignment, the pastry chef may bring his book of recipes.

4. Presentation
Present the final products to your own insight and in such a manner that your vision of and passion for pastry is clearly visible. All final products have to appear in the presentation.

During the practical examination, you can use one assistant that helps you with your work. The assistant shall be assigned to you (Trainee specialized pastry cook – level 4).

.
Assessment:

The examination board shall assess whether you have mastered the components nutrition science, subject theory, knowledge of ingredients (insight in and changes within processes), hygiene, knowledge of equipment, tools and machines, legislation, product development, knowledge of subjects such as calculation, marketing theory (showing entrepreneurial skills) etc., by applying these in practice: the Elaboration of the Practical Assignment and the Practical Assignment.

The examination board will also assess your practical and leadership skills, using the valid legal guidelines for the bakery section. On the second day, after your presentation, the board shall hold an assessment interview with you. The assessment shall be communicated to you within two weeks after the presentation.
Inauguration
The inauguration shall be held a few weeks after the examination. You will be informed of this in time.
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