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QUEENSLAND BAKING COMPETITION 2009 RESULTS

13 & 14 JULY 2009

Thank you to our sponsors for their continued support:

TRISCO >
P BAKELS @ TMUME W George Weston Foods Limited

Champion Winners

Class / Category First Second Third
. Timothy
. Tony Robinson, Martens, Ron Craig, Craig's
Commercial Class Ferny Way ;
Brumby’s Bakery
Bakery .
Robina
Apprentice Bread Champion Ben Weston, Ferny Way Bakery
Champion Loaf Ron Craig, Craig's Bakery
Traditional Bread Champion Jason Fiedler, Brumby's Ashgrove
Specialty Bread Champion Jeremy Game, Baker's Delight Helensvale Plaza
Cake & Pastry Champion La Tran, Ray's Patisserie
Meat Pie Champion Jason Londrigan, Beefy's




CLASS 1 -680G MULTIGRAIN CONDENSED 1 PCE

VOLUME &
TEXTURE
ENTRANT | RANK EXHIBITOR GEN/APR T%QL COMMENTS
50 50
6 1 Craig's Bakery, Ron Craig 45 45 90
1 2 Ferny Way Bakery, Ben Weston 44 44 88
Brumby Robina, Timothy
4 3 Martens 44 41 85

CLASS 2 - 450G AUSTRALIAN FRENCH STICK

ENTRANT | RANK EXHIBITOR TOTAL 100 COMMENTS

Brumby's Ashgrove, Jason

40 1 Fiedler 80
Woolworth's Taigum, Aaron

12 2 Halpin 77

6 3 Craig's Bakery, Ron Craig 76

CLASS 3 - 680G 90/10 MEAL CONDENSED BLOCK 3-4 PCE

VOLUME &
TEXTURE
ENTRANT | RANK EXHIBITOR GEN/APR Tolgg\L COMMENTS
50 50

6 1 Craig's Bakery, Ron Craig 48 43 91

Bakers Delight - Oxenford,
24 2 Grant Game 46 43 89

Brumby's Ashgrove, Jason
40 3 Fiedler 45 43 88

CLASS 4 - 680g WHITE CONDENSED BLOCK 3-4 PCE

VOLUME &
TEXTURE AROMA | COLOUR
ENTRANT | RANK EXHIBITOR GEN/APR T%@ .
35 30 20 15
6 1 Craig's Bakery, Ron Craig 31 28 12 12 83
4 2 Brumby's Robina, Timothy Martens 30 26 14 12 82
Pic N' Pay Hypermarket, Peter
8 3 Voermanek 28 26 13 13 80




CLASS 5 - WHITE VIENNA

VOLUME
& TEXTURE | AROMA | COLOUR | ToTAL | WEIGHT
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
35 30 20 15
1 1 Brumby's Nundah 30 24 16 13 83 424
Brumby’s
4 2 Ashgrove 27 24 17 12 80 433
Baker's Australia
6 3 Fair 25 29 14 11 79 441

CLASS 6 - 680G WHITE HALF MARRIED (DOUBLE CROWN)

VOLUME
& TEXTURE | AROMA | COLOUR | TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
35 30 20 15
31 1 Brumby’s Nundah 30 24 16 10 80
40 2 Brumby’s Ashgrove 27 23 13 11 74
4 3 Brumby’s Robina 28 22 12 10 72

CLASS 7 - 4509 WHITE COB

VOLUME
& TEXTURE | AROMA | COLOUR | ToTAL | WEIGHT
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
35 30 20 15
6 1 Craig's Bakery 32 26 15 13 86 447 Blistering
Moulding too
tight caused
Woolworths tearing at
14 2 Morayfield 28 26 18 13 85 496 bottom
Bakers Delight
24 3 - Oxenford 32 24 15 13 84 460 Blistering

CLASS 8 - 4509 SWEET FRUIT LOAF

VOLUME
& TEXTURE TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
50 50
40 1 Brumby’s Ashgrove 30 35 65
24 2 Bakers Delight - Oxenford 35 29 64
4 8 Brumby’s Robina 32 31 63 Hard texture




CLASS 9 - 450G CIABATTA

VOLUME
& TEXTURE | AROMA | COLOUR | TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
35 25 25 15
24 1 Baker's Delight Oxenford 29 22 20 13 84 Great crust
Crumb too
14 2 Woolworth's Morayfield 32 20 21 10 83 dark
Texture could
16 3 Woolworth's Morayfield 30 19 23 10 82 be more open

CLASS 10 - 450G - TRADITIONAL SOURDOUGH COB

VOLUME
& TEXTURE | AROMA | ToTAL | WEIGHT
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
35 30 35
Good Crust/
Open
43 1 Bakers Australia Fair 33 29 31 93 471 Texture
Nice aroma,
23 2 Bakers Delight - Helensvale 31 27 33 91 466 good crust
Crumb could
be more
24 3 Bakers Delight - Oxenford 32 25 29 86 463 open

CLASS 11 - 4509 PASTA DURA

Volume | Texture | Aroma | Colour | TOTAL
ENTRANT | RANK EXHIBITOR 100 COMMENTS
35 30 20 15

Woolworths' Morayfield -

14 1 Jason Beer 33 27 16 12 88 Good crust
Brumby's Robina -

2 2 Jason Brown 33 25 17 12 87 Texture open

Texture open,

Brumby's Robina - bottom slightly

4 3 Timothy Martens 33 25 16 12 86 dark




CLASS 14 - SINGLE ROUND SPONGE

VOLUME
& TEXTURE | TASTE |  TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
45 40 15
33 1 Ray's Patisserie 35 34 12 81
1 2 Ferny Way Bakery 33 30 13 76
11 3 Moggy's Bakehouse 30 30 11 71

CLASS 15 - Decorated Gateaux or Torte

VOLUME
& Texture | Taste | Orig | TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
40 25 15 20
Display on
appropriate sized
7 1 Picasso's Pantry 33 15 17 15 80 cake board
Cream should reflect
8 2 Pic N' Pay Hypermarket 31 16 13 15 75 flavour of cake
10 5 Pic N' Pay Hypermarket 33 15 12 14 74

CLASS 16 - Mud Cake

VOLUME
& TEXTURE | TASTE | ORGIN'
ENTRANT | RANK EXHIBITOR GEN/APR TOTAL 100
40 25 15 20
7 1 Picasso's Pantry 35 19 11 20 85
33 2 Ray's Patisserie 27 20 15 20 82
8 3 Pic n' Pay Hypermarket 27 22 12 15 76

CLASS 17 - Cheesecake

JUDGE 1
VOLUME
ENTRANT | RANK EXHIBITOR & TEXTURE | TASTE | ORGIN' |  TOTAL COMMENTS
GEN/APR 100
40 25 15 20
5 1 Cheesecake Shop 28 18 13 15 74
7 2 Picasso's Pantry 30 18 11 13 72
Pic N' Pay
8 3 Hypermarket 22 21 13 10 66




CLASS 18 - Decorative Centrepiece

TECH.
PRESENT ORGIN
ENTRANT | RANK EXHIBITOR DIF T%QL COMMENTS
100 60 40
7 1 Picasso's Pantry 91 53 33 177
5 2 Cheesecake Shop Toowoomba 82 45 33 160
8 3 Pic N' Pay Hypermarket 77 37 25 139

CLASS 19 - Special Occasion Cake

PRESENT' TECH ORGIN'
ENTRANT | RANK EXHIBITOR DIFF. TOTAL 200
100 60 40
7 1 Picasso's Pantry 90 56 35 181
5 2 Cheesecake Shop 85 49 34 168
33 3 Ray's Patisserie 75 42 29 146

CLASS 20 - Four Variety Slices

TECH
APPEAR. ORGIN'
ENTRANT | RANK EXHIBITOR DIFF. TOl'(I)'g\L COMMENTS
50 30 20
33 1 Ray's Patisserie 45 23 12 80 Neat Appearance
9 2 Quart Pot Bakehouse 30 25 15 70 Technical and original
11 3 Moggy's Bakery 40 20 9 69

CLASS 21 - Apple Pie

PRESENT | I+F | Taste TOTAL

ENTRANT | RANK EXHIBITOR 100 COMMENTS
50 30 | 15
1 1 Ferny Way Bakery 45 28 | 10.5 83.5 Appearance Good
9 2 Quart Pot Bakehouse 40 30 13 83

33 3 Ray's Patisserie 36 32| 14 82 A bit dark - filling v/good




CLASS 22 - Sausage Roll

VOL. & FILLING & TASTE TOTAL
ENTRANT | RANK EXHIBITOR APPER. | INTERNAL 100 COMMENTS
50 35 15
39 1 Digger's Pies 43 28 10 81
33 2 La Tran - Ray's Patisserie 47 21 8 76 Lack of filling
1 3 Ferny Way Bakery 40 28 7 75

CLASS 23 - Strudel

VOLUME
& Fill | Texture TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS

50 30 20

1 1 Ferny Way Bakery 44 30 13 87

46 2 Macca's Forestdale - Jason Poynter 42 27 12 81

Macca's Forestdale - Richelle Slightly under
47 3 Hassett 43 24 12 79 baked pastry inside

CLASS 24 - 4 Variety Scones

Volume
- FILLING | TASTE
ENTRANT | RANK EXHIBITOR General TOTAL 100 COMMENTS
50 35 15
6 1 Craig's Bakery 40 27 11 78 Flour inside scone
1 2 Ferny Way Bakery 38 28 11 77
46 3 Macca's Forestdale 34 30 12 76
47 3 Macca's Forestdale 34 30 12 76

CLASS 25 -Croissant

VOLUME
& Filling | Tex TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS
50 35 15
1 1 Ferny Way Bakery 38 28 13 79 Better glazing prior to baking
33 2 Ray's Patisserie 40 26 11 77




Apprentice Class 1 - 4509 White 4 Strand Plait

VOLUME
& TEXTURE | AROMA | COLOUR
ENTRANT | RANK EXHIBITOR GEN/APR TOTAL 100 COMMENTS
35 30 20 15
Bakers Delight -
22 1 Oxenford 27 24 15 10 76
Ferny Way
1 2 Bakery 26 25 14 10 75
41 e Bakers Chevron 23 21 13 11 68

Apprentice Class 2 - 680g White Half Married

VOLUME
& TEXTURE | AROMA | COLOUR | TOTAL
ENTRANT | RANK EXHIBITOR GEN/APR 100 COMMENTS

35 30 20 15

1 1 Ferny Way Bakery 25 26 15 11 77

Bakers Delight -
20 2 Oxenford 30 21 12 13 76
3 3 Brumby's Robina 26 20 14 12 72

CLASS MP - STANDARD PLAIN MEAT PIE

ENTRANT | RANK EXHIBITOR TOL;I,;AL COMMENTS
37 1 Beefy's, Jason Londrigan 33
33 2 Ray's Patisserie 32
35 3 Barry Newbye - Beefy's 29




CLASS 50 - COMMERCIAL BREAD

. [A] 680 g WHITE [B] 680g MULTIGRAIN [C] 6809 90/10 MEAL
N1R
N
A VOLUME & VOLUME & VOLUME & GRAND
/F; N | EXHIBITOR GEN/APR | TEXT: TOTAL GENIAPR | TEXT- | ToTAL GEN/APR | TEXT- | 1OTAL | TOTAL
K (Al (] (]
N
T 50 50 50 50 50 50
Ferny Way
1| 1 | Bakery 41 42 83 45 45 90 46 45 91 264
Brumby's
4 | 2 | Robina 39 41 80 42 41 83 42 43 85 248
Craig's
6 | 3 | Bakery 37 41 77 40 45 85 41 44 85 247




