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Conditions Masters Examination Pastry Chef

Purpose of the examination:

The Master Examination has as its purpose to enable pastry chefs to test their acquired level of practical and theoretical knowledge to the standards of the professional organization for international masters degrees, with as its goal to accomplish the highest professional recognition: the title of Master Pastry Chef.

Target group participants in the Masters Examination:

Professionally skilled pastry chefs.

Validity of the Master’s title:

For life, provided demonstrable compliance with the conditions. 

Conditions for active use of the Master’s title:

· Involved in promotional activities for the pastry branch, such as giving guest lessons, presentations, commitment to the development of the profession, demonstrations, etc. 

· Every 5 years after gaining the Master’s title, confirming that one has kept up the standards by a ‘Table of Honor’ at the inauguration of the new Master Pastry Chefs. Participation in this ‘Table of Honor’ is a free assignment, substantiated by a well-defined plan, to be defended. The participants are assessed by an examination board and shall receive an assessment report.

· Not doing anything that could damage the masters title. The requirements and the code of conduct are incorporated in a ‘code of honor’, which the master signs during his inauguration and with which he will comply. If he fails to do so, he will be struck from the register.

Requirements for participation in the examination:

· 10 years of demonstrable work experience;

· Working ‘in practice’;

· Demonstrable continuous personal development by work experience and possible training and/or professional competitions;

· Identification (passport, driving license or European proof of identity);

· Command of the Dutch language.

The participants show their compliance with the aforementioned requirements with a portfolio.

The participants register, or are asked to register, and are then placed on a recommendation list. 

The admittance board selects, based on the portfolio submitted by the candidates, the participants in the Masters Examination. The portfolio shall be submitted in fourfold.

Assessment moments:

1. Admittance based on portfolio:

This determines whether the candidate has a sufficient level to successfully complete the Masters Examination. The portfolio should inspire ample confidence in the examination board that the candidate can successfully complete the Masters Examination. This is the deciding criterion. 
2. Assessment of theoretical knowledge:

A Dutch-speaking examination board assesses the document written by the candidate himself, including his vision of pastry, the description of the examination products with which he wants to show that he is worthy of being a Master (incl. recipes, methods, calculation and a plan of approach). This component is called the elaboration.

3. Practical assessment:

An international examination board judges the methods and the finished products of the candidate.

The total points for 2 and 3 make up the assessment of the candidate.

Assessors:

There are two examination boards:

1. Dutch-speaking examination board

For admittance to the Masters examination and the assessment of the elaboration.

Consists of 3 assessors and the secretary of the examination.

2. International examination board:

For the assessment of the practical execution and the final presentation.

Consists of 3 (internationally renowned) assessors + the secretary of the examination. (2 international examiners + 1 Dutch-speaking examiner for the translation).

Both boards consists of 3 assessors. The total number of examiners is 6.

The assessment of the secretary of the examination shall not be taken into account in the final assessment, however, if there are omissions in the examination board, the assessment of the secretary of the examination shall be decisive. The secretary of the examination can be the same person for both boards.

Contents of the examination:

1. Theoretical components:

The following components are compulsory: nutrition science, subject theory, knowledge of produce (insight in and changes within processes), hygiene, labeling, knowledge of equipment, tools and machines, legislation, product development, knowledge of subjects such as calculation, marketing theory (showing entrepreneurial skills) etc.

Manner of testing theoretical components:

The theoretical components are tested by, on the one hand, the elaboration, and, on the other hand, the execution of the practical assignment (applied theory).

The elaboration is a document written by the candidate himself, detailing his vision on pastry, a description of the examination products with which he wants to show that he is worthy of the masters title (incl. recipes, methods, calculation and a plan of approach).

The elaboration shall be presented together with the results of the practical assignment. The examination board can then ask questions.

2. Practical components: 

A broad range of pastry products with a vision of pastry. The complete picture has to fit in with the vision described in the elaboration. This can be presented as a theme or a topic, but this is not compulsory.

Manner of testing the practical components:

Based on the compulsory assignment, innovative (renewing in the broadest sense of the word) products are made and the vision is presented, as determined in the elaboration. In describing the products in the elaboration, the candidate himself offers various criteria for assessment. The candidate’s creative and improvisation skills are tested by a ‘Mystery Box’ assignment.

3. Circumstances of the examination: 

The Masters Examination shall be organized at a location where similar circumstances can be created for the candidates, for the practical execution by the candidate, as well as for the assessment of the client by the assessment board. This is, for example, the NBC in Wageningen, The Netherlands.

Time schedule Master’s Examination:

· Six months in advance:

· Confirmation of application and receipt of assignment.

After you have applied, you will receive a confirmation (or a rejection) of your participation. You will receive the examination assignment together with the time schedule on when you have to submit your various products. 

· Six weeks in advance:

· Submission of the elaboration of the practical assignment.
The submitted elaboration of the practical assignment shall be assessed by the admittance board. The contents and the viability are coordinated. If there is agreement, you will be admitted to the Master’s Examination and you can execute the practical assignment during the examination. 
· The elaboration shall be submitted in fourfold in two languages, Dutch and English.

· The admittance board can offer you a possibility for adaptation, if the contents and the viability cannot be coordinated. The proposal shall be such that you can carry this out in two weeks. 

· Three weeks in advance:

· Submission of adapted elaboration.
· Date for submission of the adapted elaboration, if the admittance board deemed adaptation necessary.
· The day before the Master’s Examination:

· Organizing workstation.

· You will be given the opportunity to organize your workstation, so you can start the Master’s Examination immediately on the next day.

· No more than 4 hours on the clock.
· Examination day 1: 

· Preparations. 

· On this day you can make all preparations, so the products can be presented at the end of day 2.

· No more than 10 hours on the clock.
· Examination day 2:

· Finishing, Mystery Box assignment and presentation of products. 
· Finishing: The delivery/serving times of the products (ice cream cake, hot desserts etc.) for the assessment of the examination board have been determined in advance and communicated to all participants on time.

No more than 4 hours on the clock. 
· Mystery Box. This assignment is provided to all the participants simultaneously. On examination day 2, you will have no more than 4 hours on the clock to execute the Mystery Box and present this to the examination board. The pastry chef can bring his recipe book for the execution of this assignment. 
· Presentation. At the end of examination day 2, the examination board shall assess your presentation. You will explain your presentation, clarifying your vision on pastry. The examination board can then ask you questions.
Assessment:

The examination board shall assess whether you have mastered the components nutrition science, subject theory, knowledge of produce (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 assessment board shall explain its assessment of your presentation (and performance) in an assessment interview.
Inauguration

The inauguration shall be held a few weeks after the examination. You will be informed of this in time.
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