APPLICATION PROCEDURE

1 Contact FTH Skills Council for Application Forms.

2 Submit your application prior to 30th April or 30th
October. Your application must include the following:

e Completed Criteria for Recognition & Application forms

e Payment of $S450 application fee

* |D Photograph

e Resume - including duties and tasks performed

e Copies of relevant certificates/transcript of

relevant study - i.e. Certificate Il

e Evidence - group certificates/payment summaries, written
references (where possible that refers to

Section 2/Section 3 of the “Criteria for Recognition” form).

3 If required, attend an interview with the Bakers
Recognition Assessment Panel.

4 |f required, complete a practical assessment arranged
by FTH Skills Council.

5 If application is successful we will apply to
Traineeship and Apprenticeship Services for your
Certificate of Recognition.

6 If application is unsuccessful, we will recommend the
appropriate action to gain further experience or training
to enable you to resubmit at a later date. There will be no
additional charge to reapply.

Applications close 30th April & 30th October of each
year. If sufficient number of applications are recieved an
additional assessment process will be undertaken.

Submit applications to: FTH SKILLS COUNCIL
e PO BOX 248, KENT TOWN SA 5071

PHONE 08 8362 6012

FAX 08 8362 1455

’ EMAIL info@fthskillscouncil.com.au
WEB www.fthskillscouncil.com.au
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TASK CHECKLIST

To be considered for Recognition as a Bread Baker or
Pastry Cook you must have the skills and experience to
be able to perform the following tasks:

BREAD BAKER TASKS
Produce bread dough

Produce yeast raised products (sweet yeast including
laminated dough i.e. Danish and Croissant)

Operate a frying process (donut)

Scale, mould and process dough

Conduct final mould

Conduct final proof of bread dough

Bake bread

Retard and/or handling of frozen dough
Slice and packaging of bread

Product costing and recipe reformulation
Food safety regulations

Occupational Health and Safety regulations

Understanding of requirements to oversee and support
training of apprentices and trainees

PASTRY COOK TASKS
Produce sponge and cake batter

Bake sponges and cakes batter

“Finishing” of pastries and cakes products with appropriate
mediums: fondant, icing, cream, toppings

Decorate cakes, sponges, gateaux and tortes
Package cake slices or decorated cakes for sale
Produce pastry

Produce specialty pastries: choux, meringue based products,
biscuits and cookies

Form and fill pastry products: savoury and sweet pies,
quiches and slices, biscuits and cookies

Bake pastry (including blind baking)

Slice and package pastry for sale

Product costing and recipe reformulation
Food safety regulations

Occupational Health and Safety regulations

Understanding of requirements to oversee and support
training of apprentices and trainees

PLEASE NOTE To be considered for Recognition as a Bread Baker and Pastry Cook you
must have the skills and experience to be able to perform the tasks listed in both sections.






