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#SkillsAtH Baking Chall

Are you passionate about Skilled Trades and Technology? Show off your
baking skills and bake and ice a cookie with a skilled trade or technology
theme! All submissions for this challenge must be received by Friday, May
8th at 5:00 pm.

Challenge Materials

You can use any cookie you would like. You can make a cookie
yourself or use a store-bought cookie.

Here are a couple of suggestions for materials:
. Cookie (any size or shape, pre-bought or fresh-baked)

. lcing (any kind)
« Anything you would use to decorate a cookie!



Challenge Instructions

1. The cookie must include some kind of icing

2. Artistic design must be skilled trades or technology themed (l.e.
designs of tools, actions, or logos) and can relate to the shape of the

cookie, the decoration or both.
3. Artistic design will be judged
4. Send a photo of your finished product to Skills BC at

info@skillscanada.bc.ca or on Facebook or Instagram before the
deadline. Include your name, town/city of residence and school.

Judging/Scoring

Submissions will be marked by the following criteria:

Overall Visual Design

Creative design; visual appeal; Is decoration themed? Points
Challenging? Are lines neat?
Failed to meet challenge expectations 5 points
Satisfactory 10 points
Good 15 points
Incredible 20 points
Total Marks (Total out of 20)
Overall Visual Design

: . . : Points
Did the challenger include a skilled trades/tech theme? Did the
Challenger include imagery to portray the Skilled Trade?
Failed to meet challenge expectations 5 points
Satisfactory 10 points
Good 15 points
Incredible 20 points

Total Marks (Total out of 20)






