Tennessee FCCLA STAR

2020 State Leadership Conference
Baking and Pastry Required Equipment List
Parental Consent Forms

Recipes

Event will take place at the Sweet and Savory Classroom on March 25-26. All teams should plan on arriving on the
evening of the 24" and be prepared to compete on March 25 or 26.

Teams will be transported by bus to the competitive event site.

Per Team

o 1 wire whisk e 2 stainless steel kitchen spoon, 8-12

e 2 heat resistant (silicone) spatula inches

e 1 Bi-metallic or instant read e 1 stainless steel slotted kitchen spoon, 8-
thermometer* 12 inches

e 1 setdry measuring cups e 4side towels

e 1 set liquid measuring cups e Piping tip, straight, 808

e 1 set measuring spoons e Piping Bag

e 1 Slotted turner or metal spatula e Brush

e 1 set metal kitchen tongs

Per Participant

e Knife Kit (contents should be standard based on school’s requirements, but must include at least 1
Paring Knife, 1 boning knife, 1- 8” or 10” Chef Knife, 1 serrated knife)

e Latex or non-latex gloces

General Information

e The items listed above are required for implementation of the selected menu. All necessary large
equipment will be provided. Only items on the list may be brought to the event. No electrical tools are
allowed to be brought to the competition.

e Any additional equipment required will be provided at the time of the event by the host institution.



PARENTAL CONSENT FORM
Tennessee Family, Career and Community Leaders of America
710 James Robertson Parkway
Nashville, TN 37243

All Baking and Pastry STAR participants must return this completed parental consent
form to the state advisor by March 6. All medical information must be complete and
accurate. Failure to do so may result in disqualification.

has my permission to receive medical treatment by a physician should an
illness or minor accident occur while participating in the Baking and Pastry STAR Event with the Tennessee
Family, Career and Community Leaders of America. The following information may be helpful if such a
situation arises:

Our family physician is: Phone ( )

(include area code)

Physician's address:

Known allergies:

Special medical conditions that should be noted:

Special medication currently taking:

Prescription number and pharmacy for special medication currently taken:

Contact in case of emergency:

Comments:

Insurance Company:

Identification #:

Group #:

Location of Card:

Insurance Company Phone Number: ( )

| have read and consent to the above.

(Signature of Parent) (date) (Signature of Participant) (date)

Return this completed form to Christina.lsong@tn.gov by March 6.



45 East Main Street Suite 112
Chattanooga, TN 37408

WAIVER & RELEASE OF LIABILITY, PUBLICITY RELEASE & CONSENT

Welcome to The Sweet & Savory Classroom, Inc. (the “Classroom”) where you will watch, learn and participate in the
hands-on preparation of foods; classes are intended for your education and enjoyment; participation is strictly voluntary.
Because culinary activities can present risks, you must use your good judgment and reasonable care for your own safety
and the safety of others. YOU ASSUME ALL RISKS OF PARTICIPATING IN THE ACTIVITIES OR EVENTS AT THE SWEET & SAVORY
CLASSROOM, INC., including by way of example but not limited to, any risks that may arise from negligence or
carelessness on the part of the Classroom due to its behavior or the behavior of other class participants, due to
dangerous or defective equipment or property owned, maintained or controlled by them, or because of their liability
without fault. You agree to follow the directions of the chef or staff member and if you have any questions about your
ability to safely follow any instructions, you agree to immediately alert the chef or a staff member before beginning the
task.

YOU ASSUME ALL RISK FOR ALL DAMAGES, INJURY OR DEATH RELATED TO FOOD ALLERGIES OR INTOLERANCES. Our cooking
classroom uses nuts, dairy, eggs, wheat, soy, shellfish, seafood, and many other foods that may cause allergic reactions.
The Classroom shall not be responsible for maintaining an allergen free environment. With one day’s prior notice, the
Classroom will attempt to meet special requests but cannot guarantee a safe food allergen environment.

In consideration for your participation in a class, and by signing this form, you acknowledge, agree and understand that
your participation is voluntary and you assume on behalf of yourself, your executors, administrators, heirs, next of kin,
successors and assigns (the “Releasing Parties”) any and all risk associated with your participation and hereby WAIVE,
RELEASE AND DISCHARGE the Classroom, its parents, affiliates, subsidiaries, administrators, legal representatives,
officers, directors, employees, affiliates, contractors, agents, and assigns, (the “Released Parties”). The Releasing
Parties INDEMNIFY, HOLD HARMLESS, AND PROMISE NOT TO SUE the Released Parties from any and all liabilities or claims
made as a result of participation in this activity or event whether caused by the negligence of Released Parties or
otherwise.

Also by signing this form, you recognize that you may be photographed, video-taped or recorded during this activity or
event and grant the Classroom UNLIMITED rights to use your likeness in photographs or video, as well as your voice, in
any media and understand that no monetary reimbursement is due to you for such usage. You hereby RELEASE the
Released Parties for any claims of libel, copyright, invasion of privacy or rights of publicity.

This waiver, release and consent form shall be construed broadly to provide a waiver, release and consent to the
maximum extent permissible under applicable law. This agreement shall be governed by the laws of the State of
Tennessee, without consideration of choice of law and you expressly consent to the personal jurisdiction of the state
courts located in Hamilton County, Tennessee for any lawsuit arising from or related to this agreement.

| CERTIFY THAT | HAVE READ THIS DOCUMENT AND FULLY UNDERSTAND ITS CONTENT. | AM AWARE THAT THIS IS A
WAIVER, RELEASE OF LIABILITY AND PUBLICITY RELEASE AND I SIGN IT OF MY OWN FREE WILL.

Name of Class: Date:

Adult Participant Name (printed):

Adult Participant Signature:

Emergency Contact #:

Parent/Guardian Signature (under 18):
Parent/Guardian Waiver for Minors

The above-signed parent or guardian, having the appropriate authority, does hereby consent to his/her child or ward’s
participation in the activity or event, and has agreed individually and on behalf of the child or ward, to the terms of the
waiver, release and consent form as set forth above.

Print Participant’s Name & Age:

Return this completed form to Christina.lsong@tn.gov by March 6.



2019 Baking and Pastry Recipes
Tennessee FCCLA State Leadership Conference

Chocolate Glazed Eclairs
TEMPERATURE 400F and then reduce to 350F

PASTRY CREAM

cornstarch 50 grams
milk 530 grams
sugar 125 grams
eggs 55 grams
yolks 75 grams
butter 60 grams

vanilla 6 grams

. Dissolve cornstarch in some of the milk. Add approximately % of the sugar, all of the eggs
and yolks, and whisk to combine.

. Combine the remaining milk with the other half of the sugar in saucepan; bring to a boil.
. Temper the corn starch mixture with some of the boiling milk.

. Return the remaining milk mixture to a boil. Whisk the corn starch mixture into the boiling
milk, whisking until the pastry cream thickens and returns to a boil.

. Boil the pastry cream and continue whisking for 1 minute or as instructed. Remove from
heat and whisk in the butter and vanilla. Transfer to a bowl and cool over ice. Or spread
thinly on a plastic lined sheet pan. Press plastic wrap directly on the surface. Chill
immediately.

CHOCOLATE GLAZE FOR ECLAIRS
water 112 grams
light corn syrup 85 grams
semisweet chocolate (finely cut) 285 grams

. Bring water and corn syrup to a boll

. Pour over chopped chocolate. Whisk until smooth being careful not to incorporate too many air
bubbles. Strain if necessary.



PATE A CHOUX

(Cream Puff Pastry)
milk or water 365 grams
butter (cut in pieces) 155 grams
salt 2 grams
sugar 4 grams
all-purpose flour 232 grams
eggs 365 grams

1. Combine milk, butter, sugar and salt in a pan over medium heat; bring to a boil, stirring

occasionally.

2. At a full boil, remove the pan from the heat; add the flour all at once. Stir vigorously

removing any lumps of flour to a smooth consistency.

3. Return to the heat and cook, stirring constantly, until the paste forms a ball and a skin

forms on the bottom of the pot.

4. Transfer the paste to the bowl of an electric mixer; beat on lowest speed with the paddle to
cool the paste slightly, about 20 seconds. Add eggs gradually making sure to scrape down

the bowl often.

ECLAIRS

Piping: Using a French tube with a 1/2-inch opening, pipe out 4-inch lengths on paper-lined baking

sheets.

Finishing: Pierce the bottom of each éclair at both ends with the tip of a plain tube with 1/4-inch
opening. Using the same tube, fill the éclairs with flavored, lightened pastry cream. Glaze the tops

with chocolate glaze.




Quick Garlic Rolls

400 F
Yield: 12 x 2 oz

sugar 20z 56 g
instant yeast 4 tsp 13 g
warm water 9oz 266 g

Egg 1 1
Oil 1/3C 69 g
Salt 1% tsp 75¢g

All-purpose flour 12-14 oz 340-397
Egg, for egg wash 1 1
Garlic salt As needed As needed

. Dissolve yeast in warm water.

. Add oil, sugar, egg and enough flour to reach clean-up stage.

. Add salt.

. Knead for 4-5 minutes until soft and elastic.

. Divide in 2 oz portions — shape in rolls.

. Cover and let rise for 30 minutes.

. Egg wash.

. Sprinkle garlic salt.

. Bake 10-12 minutes.



Chocolate Chunk Cookies

375 F
Yield: 3 dozen
All-purpose flour 490 g
Salt 10 g
Baking soda 79
Butter, soft 325¢
Sugar 212 g
Light brown sugar 156 g
Eggs 2
Vanilla extract 109
Semisweet chocolate 490 g
chunks

. Line sheet pans with parchment paper.
. Sift together the flour, salt, and baking soda.

. Cream the butter and sugars in an electric mixer on medium speed with the paddle,
scraping down the bowl periodically, until the mixture is smooth and light in color, about
5 minutes.

. Combine the eggs and vanilla. Add to the butter-sugar mixture in three additions, mixing
until fully incorporated after each addition and scraping down the bowl as needed. Mix in
the sifted dry ingredients and the chocolate chunks on low speed just until incorporated.

. Scale the dough into 172-0z/43-g portions and place them on the prepared pans.
Alternatively, scale the dough into 2-1b/907-g portions, shape into logs 16 in/41 cm long,
wrap tightly in parchment paper, and refrigerate until firm enough to slice. Slice each log
into 16 pieces and arrange on the prepared sheet pans in even rows.

. Bake at 375°F/191°C until golden brown around the edges, 12 to 14 minutes.

. Cool completely on the pans.



Corn Muffins

350 F

Yield: 24
all-purpose flour| 432 g
sugar 230 g
cornmeal 155 g
dry milk| 319
baking powder 2249

salt 69

water| 340 g
vegetable, corn or canola oil 3049
light corn syrup 329
melted butter| 2259
whole eggs 160 g
vanilla extract 1.5¢

. In a bowl, combine well the first 6 (dry) ingredients.
. Gradually add the next 6 (liquid) ingredients which have been combined and mixed well.
. Mix just until thoroughly combined.

. Place the batter 2/3 full in paper muffin cups and bake at 350 F.
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