
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

2020 IDAHO DISTRICT  
BAKING AND PARTY  

STAR EVENTS MENU – PILOT 
 

 

 
 

 
 
 

Quick Bread – Simple Zucchini Bread 
Choux Pastry – Easy Mini Puffs 

Cookie – Chocolate Drop Cookies  
Shaped Yeast Bread – Golden Pumpkin Dinner Rolls 

 
 

 
 

 
 
 
 
 
 
 
Recipes from King Arthur Flour 

Baking and Pastry is a PILOT in select districts in Idaho for 2020.  Carefully read the 

FCCLA Baking and Pastry Event Guidelines for qualifications and specifications. 
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Simple Zucchini Bread 
Yield one 8 ½” x 4 ½” loaf 
Amount Ingredient 
¾ cup (159g) Brown Sugar 
2 tablespoons (43g) Apple juice 

1/2 cup (99g)  Vegetable oil 
2 large Eggs 
1 teaspoon Vanilla extract 
¼ teaspoon Baking powder 
½ teaspoon Baking soda 
1 teaspoon Salt  
1 1/2 teaspoons ground cinnamon 

1 3/4 cups (206g) All-Purpose flour 

2 cups (198g)   Grated or shredded zucchini 

3/4 cup (85g) Chopped walnuts, toasted optional 

 
Procedure: 

1. Preheat the oven to 350°F. Lightly grease an 8 1/2" x 4 1/2" loaf pan.  
2. In a medium-sized bowl, beat together the brown sugar, juice, vegetable oil, eggs, and vanilla 

until smooth.  
3. Whisk the baking powder, baking soda, salt, and cinnamon into the flour, then add the dry 

ingredients to the liquid ingredients in the bowl, stirring or beating gently until smooth.  
4. Stir in the zucchini and walnuts  
5. Scoop the batter into the prepared pan, smoothing it if necessary.  
6. Bake the bread for 55 to 65 minutes, until a toothpick inserted into the center comes out clean.  
7. Remove the bread from the oven, and cool it in the pan for 10 minutes. Turn it out of the pan 

onto a rack to cool completely. For best results, don't slice until it's cool.  
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Easy Mini Puffs 
Yield two dozen 2” puffs 
Amount Ingredient 
PASTRY:  

1/2 cup Water 
¼ cup Unsalted butter, cut into pats 

¼ teaspoon Salt 
2 large Eggs 
2/3 cup All-Purpose flour 

  

FILLING:  
¾ cup Milk 
½ teaspoon Vanilla extract 

1 small box Instant vanilla pudding mix 

 
Procedure: 

1. Preheat the oven to 425°F. Lightly grease (or line with parchment) two baking sheets. 
2. Combine the water, butter, and salt in a medium-sized saucepan. Heat until the butter has melted, 

and bring to a rolling boil. 
3. Remove from the heat and add the flour all at once, stirring vigorously until the mixture smooths 

out and comes together into a ball; this should take less than 30 seconds. If needed, return the pan 
to the heat for a few minutes to help the batter come together. 

4. Remove the pan from the heat, and transfer the dough to the bowl of a stand mixer. After 7 
minutes, check the temperature of the dough: you should be able to hold a finger in it for a few 
seconds. If you have a digital thermometer, the temperature should be below 125°F. 

5. Beat in the eggs one at a time; the mixture will look curdled at first, but when you add the last egg 
it should become smooth. Beat for 1 minute after adding the last egg until stiff and smooth. 

6. Transfer the batter to a pastry bag with a 1/2" diameter round tip. Pipe into mounds about 1" in 
diameter, leaving 2" of space between them.  

7. Bake the puffs for 15 minutes, then reduce the oven temperature to 350°F and bake for 20 to 25 
minutes more, until medium golden brown.  

8. Remove the puffs from the oven, and use a sharp knife to cut a slit into the side of each for steam 
to escape. Return to the oven for 5 minutes, then remove from the oven and transfer to a rack to 
cool. 

9. To make the filling: Combine the pudding mix, milk, and vanilla, whisking or beating until the 
mixture starts to thicken. Refrigerate until set. 

10. When cool enough to handle, split the puffs in half to make tops and bottoms; doing this will 
expose the center to air and keep them from becoming soggy. 

11. Assemble: Fill each of the puff bottoms with a heaping tablespoon of pudding. Replace the top.  
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Chocolate Drop Cookies 
Yield one dozen 
Amount Ingredient 

1/4 cup Unsalted butter 

1/4 cup Granulated sugar 
 3 tablespoons Packed brown sugar 

3 tablespoons Dutch cocoa 

  1/4 teaspoon  Salt 

1/8 teaspoon Baking soda 

1/4 teaspoon Baking powder 

1/2 teaspoon Vanilla extract 
1 small Egg 

1 tablespoon  Milk 

1/2 cup + 1 tablespoon   All-purpose flour 

1 cup Chocolate chips 

 
Procedure: 

1. Preheat the oven to 375°F. Lightly grease two baking sheets, or line with parchment.  
2. Beat together the butter, sugars, cocoa powder, salt, baking soda, baking powder, and vanilla 

until well blended.  
3. Add the egg, beating until smooth. Scrape the sides of the bowl, and beat again until smooth. 
4. Beat in the milk. 
5. Add the flour, mixing to combine.  
6. Stir in the chips. 
7. Drop the cookies by the traditional "tablespoonful" onto the prepared baking sheets, spacing 

them about 2" apart.  
8. Bake the cookies for 12 to 14 minutes  
9. Remove them from the oven, and cool right on the pans; or transfer to a rack to cool.  
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Golden Pumpkin Dinner Rolls 
Yield one dozen 
Amount Ingredient 

1 ¼ teaspoon  Instant yeast 

2 tablespoons Brown sugar 

¼ cup Lukewarm milk 

2 tablespoons Softened butter 

 1 teaspoon salt 

1 teaspoon  Pumpkin spice 
1 large Egg 

1/3 cup and 1 tablespoon Canned pumpkin puree 
2 cups All-purpose flour 

  

TOPPING  

1 large egg 
  2 tablespoons Melted butter (optional) 

 
Procedure: 

1. Combine all of the dough ingredients in a large bowl, and mix and knead. 
2. Place the dough in a lightly greased bowl, and allow it to rise for 60 to 75 minutes, until puffy. 
3. Gently deflate the dough, and transfer it to a lightly greased work surface. 
4. Divide the dough into 12 equal pieces. Round each piece and shape into knots. 
5. Lightly grease (or line with parchment) baking sheet; space 12 rolls on each pan. 
6. Cover the pans, let them rise until nicely puffy.  
7. Towards the end of the rising time, preheat the oven to 350°F. 
8. Uncover the rolls and gently brush them with the egg wash, if desired. Bake the rolls for about 

25 to 30 minutes until golden brown, tenting them with foil for the final 5 to 10 minutes of 
baking if they appear to be browning too quickly. A digital thermometer inserted into the 
middle of a center roll should register at least 190°F. 

9. Remove the rolls from the oven, and brush with melted butter, if desired. After a couple of 
minutes, turn the rolls out of the pan onto a cooling rack. 

 

 

 

 

 

 

 

 


