
CAKE DECORATING 

Chief Steward:  TBA 

Entry Fee: 50c 

Champion Ribbon 

 

 

  

CONDITIONS OF ENTRY 

 

Masters 

1. Iced and decorated cake, one or more tiers, 1st Australian Bakels Trophy, 2nd $12, 3rd $8 

2. Modern iced and decorated cake, one or more tiers, no lace or bridge work, 1st Australian Bakels Trophy, 2nd $12, 3rd $8 

  

Open 

3. Iced and decorated cake, one or more tiers, 1st Australian Bakels Trophy, 2nd $12, 3rd $8 

4. Modern iced and decorated cake, to one or more tiers, no lace or bridge work, 1st Australian Bakels Trophy, 2nd $12, 3rd $8 

5. Mini Cake may be any shape. Board size must not exceed 16cm in diameter, 1st $10, 2nd $7, 3rd $3 

6. Floral Spray or arrangement featuring a variety of flowers, 1st $10, 2nd $7, 3rd $3 

7. Piece of Sugarcraft (not a cake), 1st $10, 2nd $7, 3rd $3 
  

Novice - A Novice is an exhibitor who has not won 1st prize in Class FD Cake Decorating at the Parkes Show. 

  

8. Iced and decorated cake, one or more tiers, 1st $20, 2nd $10, 3rd $5, Sponsor: Advice4Life Financial Planning 

9. Childs Birthday Cake any shape, board size must not exceed 30cm x 30cm, 1st $10, Sponsor:  Mrs H Jelbart, 2nd $7, 3rd $5 

10. 6 decorated cupcakes suitable for special occasion, each to be decorated differently, fondant cover, handmade decorations.  

 1st $20, 2nd $10, 3rd $5 Sponsor:  Kath Swansbra. 

 

Junior Section  

Entry:  Free for 17 years and under. 

 

11. Special Occasion Cake, iced with fondant and simply decorated, 1st $15, 2nd $10, 3rd $5 Sponsor:  Jeanette MacGregor 

12. Decorated Cake iced with butter icing, 1st 10, 2nd $7, 3rd $3 
  

 

 

A No responsibility will be accepted for exhibits not collected between 7.30 pm and 8.30pm on Wednesday.  

B All cakes to be iced with fondant icing unless otherwise stated. 

C All bases and presentation boards must be fitted with cleats. 

D Ensure presentation boards do not exceed 45cm in depth. 

E Hand work only, no cake will be cut. 

F Dummy cakes are permitted. 

G Tulle, ribbon, wire braid, & manufactured stamens may be used. 

H Edible food products eg. polenta, gelatine, coconut, cachous and piping gel may be used where appropriate.  

I A minimum amount of detachable gold & silver edible paint may be used.  

J Disco glitters shimmers and petal dust are acceptable. 

K Wire must not be inserted directly into any cake, a flower pick or substitute is acceptable. 

L Manufactured pillars, wooden skewers, acrylic rods or other means to support the elevation of cakes may be used.  

M No manufactured ornaments allowed in any class (exemption is Dolly Varden where a manufactured doll may be used).  

N A tier is defined as being 1 or more levels, not necessarily one above the other, but linked by a common board.  

O A fabric drape may be used in conjunction with any entry, but it must fit within the stated size for exhibit if applicable. 


