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Group Score Report
Site:
Test Date: 04/17/2019

Level: Secondary
Type: Post-Test

Retail Commercial Baking - 4010 v1
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1 Safety and Sanitation 66.7 96.3 55.6 66.7 77.8 741 74.1 66.7 77.8 741
2 Business and Math Skills 87.0 91.3 304 91.3 65.2 87.0 87.0 69.6 87.0 60.9
3 Identification, Classification, and Properties of Ingredients 733 86.7 46.7 86.7 66.7 93.3 60.0 26.7 93.3 33.3
4 Baking Preparation {(Mise en Place) 87.5 79.2 50.0 62.5 62.5 79.2 91.7 58.3 70.8 54.2
5 Basic Baking 82.1 73.2 55.4 80.4 75.0 78.6 76.8 58.9 66.1 48.2
6 Product Merchandising 82.4 94.1 58.8 100.0 824 88.2 82.4 52.9 64.7 64.7
7 Purchasing, Receiving, Invenlory, and Storage 76.9 92.3 61.5 61.5 53.8 84.6 76.9 46.2 61.5 69.2
8 Nutrition 75.0 a7.5 37.5 100.0 62.5 87.5 87.5 75.0 87.5 62.5
9 Human Relations and Career Skills 100.0 92.9 57.1 85.7 85.7 100.0 92.9 85.7 85.7 714
Total 812 853 513 797 716 832 802 599 746 579
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1 Soft Dinner Roll Dough 100.0 93.3 93.3 100.0 93.3 100.0 86.7 95.0 95.0 100.0
2 Cake Decoraling 100.0 100.0 90.0 75.6 93.3 83.3 100.0 93.3 100.0 B2.2
3 Fruit Pie 100.0 100.0 100.0 88.2 100.0 100.0 100.0 95.3 96.5 95.3
4 Pale A Choux 100.0 95.6 95.6 93.3 100.0 956 100.0 100.0 956 91.1
Total 1000 975 948 883 969 942 975 960 69 914
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Analysis of Scores

Site: Level: Secondary
Test Date: 04/17/2019 Type: Post-Test

Retail Commercial Baking - 4010 v1

Written - Cognitive
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1 Safety and Sanilation 73.0 74.2 77.4 774 121 3.8
2 Business and Math Skills 75.7 73.7 709 700 20.5 6.5
3 Identification, Classification, and Properties of Ingredients 66.7 67.2 63.6 628 18.6 5.9
4 Baking Preparation (Mise en Place) 69.6 68.5 702 703 16.0 5.1
5 Basic Baking 69.5 68.5 70.3 70.4 14.6 4.6
6 Product Merchandising 771 77.0 74.9 73.9 17.0 5.4
7 Purchasing, Receiving, Inventory, and Storage 68.4 66.7 715 703 18.2 5.8
8 Nutrition 76.3 711 71.8 711 18.1 57
9 Human Relalions and Career Skills 85.7 79.0 79.1 78.8 16.0 5.1
Total 725 71.2 72.0 71.6 56.9 13.3 4.2
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1 Soft Dinner Roll Dough 95.7 92.1 924 930 10.1 3.2
2 Cake Decorating 91.8 90.4 B7.7 88.3 12.5 4.0
3 Fruit Pie 975 95.2 929 92.7 10.3 33
4 Pate A Choux 96.7 94 .4 90.8 914 1.3 3.6
Total 95.4 93.1 90.8 91.2 82.8 8.8 2.8
Written - Cognitive Performance - Psychomotor
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Scoring data s accumulated and maintained for every assessment scored, and cumulative averages are provided for most test administrations.
Score reports for pre-tests, pilot tests, and newly released tests do not include cumulative averages or comparative data. Averages are reported
al four levels (group, site, state, and nation). Slate and nation averages are computed twice a year (January and July); a cumulative average is reported
al the site level. A detailed score inferpretation report is available at the Client Services Center.
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Individual Scores
Participant ID: 9154029392
Level: Secondary
Type: Post-Test

Participant Name:
Site:
Test Date: vairizuiy

Retail Commercial Baking - 4010 v1

Written - Cognitive
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1 Safety and Sanitation 77.8 66.7 -11.1 73.0 74.2 774 774
2 Business and Math Skills 78.3 87.0 8.7 757 73.7 70.9 70.0
3 Identification, Classification, and Properlies of Ingredients 467 733 266 667 67.2 63.6 62.8
4 Baking Preparation (Mise en Place) 66.7 87.5 208 696 68.5 70.2 70.3
5 Basic Baking 679 821 14,2 695 68.5 70.3 704
6 Product Merchandising 82.4 824 0.0 771 77.0 74.9 73.9
7 Purchasing, Receiving, Inventory, and Storage 69.2 769 7.7 684 66.7 71.5 70.3
8 Nutrition 62.5 75.0 125 76.3 71.1 71.8 711
9 Human Relalions and Career Skills 85.7 100.0 14.3  B85.7 79.0 79.1 78.8
Total 711 81.2 10.1 725 71.2 72.0 71.6
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1 Soft Dinner Roll Dough 100.0 95.7 92.1 92.4 93.0
2 Cake Decoraling 100.0 91.8 90.4 87.7 88.3
3 Fruit Pie 100.0 97.5 95.2 92.9 92.7
4 Pate A Choux 100.0 96.7 94.4 90.8 91.4
Total 100.0 954 931 908 912
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