Apprentice Baker of the year:

Must be apprentice 1st - 4th year

Apprentices signed off as of January 2024 may compete

Presently undertaking an apprenticeship with in the baking industry

Must be attending or have recently completed TAFE or equivalent training facility

Apprentice Pastry Chef of the year:

Must be apprentice 1st - 4th year

Apprentices signed off as of January 2024 may compete

Presently undertaking an apprenticeship with in the baking industry

Must be attending or have recently completed TAFE or equivalent training facility

Regency TAFE :Bread Fri 16th Feb/ Pastry Fri 23rd Feb 2024

Recognising & Rewarding Excellence
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Entrants will be given competition criteria which will include information on time frames and

Requirements. Entrants must provide own ingredients in the state based competition, most equip-
ment is provided at the TAFE Institute. Judging is based on an industry devised system including

working practices, organisational skills, technique, final product and presentation.

Winners will receive:
A FREE trip to Melbourne including accommodation to compete and represent your state in the
2024 Excellence in Baking Grand Final.




Official Entry Form

Baking _
Association
of Australia
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Category (Plecase Circle)
App Baker  App Pastry Chef

Please send your entry in ASAP so the BAA can send out competition

details for prior training.

State winners will be flown to Melbourne in 2024 where they will

compete against other state winners in a final bake off. ua n rga g

This event will be held in conjunction with the 2024 Baking Industry

Trade Show. The official National winners will be announced at the |
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Excellence in Baking Awards Dinner
Wednesday, 2024 .

Cost: Free
email entry to: events@baa.asn.au
or

BAA ™
PO Box 574 Gosford NSW 2250 MAURI

PH. 02 4340 0244 N—s Baking better together



