
 

Badge Details 

 

Name 7355 - Commercial Baking 

Description 

This assessment, endorsed by RBA measures an individual’s 
ability to apply the knowledge and skills necessary for an 
entry-level position in the Commercial Baking business 
sector. 
 

Criteria 

Candidates receiving this certification will take an exam 
with the following criteria: 
This exam is composed of 50 questions 

 Demonstrate knowledge of basic baking 
fundamentals 18% 

 Prepare six baked goods made from scratch and/or 
from a fresh or frozen dough, and one iced and 
decorated cake in a bakery setting to RBA industry 
standards 42% 

 Demonstrate knowledge of commonly accepted 
OSHA safety standards in a bakery including lifting 
techniques and safety management 4% 

 Demonstrate appropriate, commonly accepted OSHA 
sanitation practices in a bakery 10% 

 Demonstrate production efficiency practices in a 
bakery 10% 

 Utilize commonly used equipment in a bakery 
according to manufacturer’s specifications 10% 



 Demonstrate appropriate, commonly accepted OSHA 
personal hygiene and grooming practices in a bakery 
6% 

 

 


