

	Skill standard
	40960 version 1

	
	Page 2 of 2



	40960
	Bake and present a range of dough-based food products in a culinary environment



	Kaupae | Level
	4

	Whiwhinga | Credit
	10

	Whāinga | Purpose
	This skill standard is for people preparing to work as chefs in the culinary environment. They will be able to prepare and present a variety of dough products using fresh ingredients and advanced preparation and presentation techniques in a culinary environment.
This skill standard has been developed primarily for assessment within programmes leading to the New Zealand Certificate in Cookery (Level 4) [Ref: 2101].



Hua o te ako me Paearu aromatawai | Learning outcomes and assessment criteria
	Hua o te ako | Learning outcomes 
	Paearu aromatawai | Assessment criteria

	1. Prepare, bake, finish and present a range of dough-based food products in a culinary environment.
	a. Select and prepare ingredients appropriate for a range of baked dough-based products, following industry standards of quality and quantity.

	2. 
	b. Develop and bake doughs using techniques suited to product type, ensuring consistency in texture, flavour, and appearance.

	3. 
	c. Finish and present baked food products in accordance with workplace requirements.

	4. Evaluate baked dough-based food products.
	a. Evaluate prepared baked food products against industry standards and specifications to identify opportunities for improvement.



Pārongo aromatawai me te taumata paearu | Assessment information and grade criteria
Assessment specifications:
Assessment must be conducted in a culinary or training kitchen environment that realistically matches the conditions of a culinary workplace.
Assessment activities must be carried out in accordance with Health and Safety at Work Act 2015, Food Control Plan, food safety requirements, and workplace procedures.
Food products must be prepared and presented to meet industry standards in terms of portioning, flavour, texture, temperature and appearance.
Assessment must include evidence of planning, organisation, preparation and presentation of food products.
Evidence is required of five different baked goods that demonstrate consistency in quality, technique, and timing. 
Products may reflect culturally inclusive practices, such as the use of traditional Māori, Pasifika, Asian, or other relevant food preparation techniques.
Definitions
Culinary environment refers to the wide variety of non-traditional and traditional hospitality workplaces, such as canteens, food trucks, marae wharekai, hotels and restaurants, and cafés.
Food Control Plan (FCP) refers to the description in the Food Act 2014.
HACCP refers to Hazard Analysis and Critical Control Points, an internationally recognised system for managing food safety.
Industry standards in relation to texture, flavour, and visual appeal of food refer to established benchmarks or guidelines that define the expected quality and characteristics of food products. These standards establish consistency, safety, and consumer satisfaction.
Sensory expectations refer to the anticipated experiences and perceptions that individuals have about the sensory aspects of food. These expectations involve the senses of sight, smell, taste, touch, and even hearing. 
Service refers to the presentation and delivery of food products that meet industry standards for quality, hygiene, and sensory expectations.
Technical knowledge in this context refers to the ingredients, techniques, and processes used in preparing and presenting pâtisserie products, including safe handling and storage.

Ngā momo whiwhinga | Grades available
Achieved

Ihirangi waitohu | Indicative content
Selection and quality of fresh ingredients
· Types of flour, such as strong bread flour, pastry flour, wholemeal, rye, and spelt.
· Types of rising agents, such as fresh yeast, dry yeast, sourdough starter, baking powder, and baking soda.
· Liquid, such as filtered water, milk, buttermilk, and plant-based milks.
· Fats such as unsalted butter, lard, shortening, olive oil, and vegetable oil.
· Sweeteners and aids to yeast activation, such as granulated sugar, brown sugar, honey, maple syrup, and glucose.
Preparation procedures for a range of dough types
· Lean dough that is low fat/sugar, such as baguettes and ciabatta.
· Enriched doughs that are high fat/sugar, such as brioche and challah.
· Laminated dough that has layered fat, such as croissants and Danish pastry.
· Fermented dough using natural leavening, such as sourdough and rewena bread.
· Gluten-free dough that contains no wheat/gluten, such as rice bread and gluten-free pizza.
· Doughs from diverse culinary traditions, such as bao buns, roti, paratha, and dumpling wrappers.
· Techniques such as kneading, autolysing, folding, bulk fermentation, and proving.
· Fermentation techniques for steamed breads, such as rēwana bread and coconut buns.
Baking methods suitable for complex doughs
· Deck oven and crusty artisan breads.
· Convection oven and laminated pastries.
· Steam injection and sourdough crust and oven spring.
· Slow bake and enriched doughs.
Finishing and presentation techniques
· Glazes such as egg wash, milk, syrup, and fondant.
· Decorations such as seeds, nuts, dried fruit, and piped creams.
· Scoring/decorative slashing.
· Shaping and plating for visual appeal.
· Presentation styles from diverse cultures, such as dim sum baskets and Pacific platters.
Portioning and yield control
· Dough scaling using digital scales and dividers.
· Yield calculation based on batch size and moisture loss.
· Tray layouts that maximise space and heat efficiency.
· Costing with respect to per-portion cost and waste reduction.
Nutritional impact of preparation and storage
· Fermentation: digestibility, glycaemic index
· Enrichment through seeds, whole grains, and fortification.
· How storage affects vitamin retention and texture.
· Adjusting baking time and temperatures to control acrylamide formation.
Food safety compliance and fault correction
· FCP, HACCP, allergen declarations.
· Avoiding over-proofing, undermixing, and contamination.
· Correcting faults, such as through reproofing, temperature control, and discarding.

Rauemi | Resources
· Food Act 2014
· Health and Safety at Work Act 2015
· Christensen-Yule, L., & Neill, L. (2023). New Zealand chef, (5th ed.). Edify, or latest edition. 
· Foskett, D. & al. (2019). Practical cookery: for level 2 commis chef apprentices and NVQS. (14th ed.). Hodder Education, or latest edition. 
· Gisslen, W. (2016). Professional baking, (7th ed.). Wiley 
· Labensky, S, et al (2024). On cooking: a textbook of culinary fundamentals, (7th ed.). Pearson, or latest edition 
· Librairie Larousse Gastronomic Committee (2009). New Larousse gastronomique, (Completely rev. and updated ed.). Random House, or latest edition.
· Ministry for Primary Industries. New Zealand Food Safety (2024). A guide to allergen labelling: knowing what’s in your food and how to label it . Wellington.
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Pārongo Whakaū Kounga | Quality assurance information
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