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		Cake Decorating







Individual or Team:  Individual. 

Cake Decorating – Frosting 
Activity to be completed:
· Students will frost and decorate an 8” or 9” double-layer cake in front of judges. 
· The cake structure may consist of styrofoam or actual baked cake.
· To give the cake a finished look, students are required to add a border to the bottom edge of the cake.
· Students are required to use 3-4 different techniques. 
· All decorations must be edible.  
· Students are required to use at least 3 different colors.
· Students will have 15 minutes of time for mise en place.
· Students will have an hour and a half (1.5 hrs) to frost and decorate their cake before transporting it to the judging table.  
 

Cake Decorating - Fondant
 Activity to be completed:
· Students will decorate any size cake in front of the judges with fondant.
· The cake structure may consist of styrofoam or actual baked cake.
· The cake may be one or more layers, cakes of different components or cuts, or tiered cakes.
· Edible decorations and frosting will be allowed.  The use of these decorations should be minimal.  
· [bookmark: _33zi18ssi6bf]Students will have 15 minutes of time for mise en place.
· Students will have an hour and a half (1.5 hrs) to decorate their cake before transporting it to the judge’s table.  
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Materials Students Need to Bring to the Event:
· For Category 1, double-layer 8” or 9” styrofoam or actual baked cake.  
· For Category 2, any size cake(s), any flavor(s) styrofoam or actual baked cake.  
· Any decorating tools, spreading knives, bags, spatulas, bowls, etc.
· All frosting and fondant should be made and colored ahead of time and brought to the competition. Frosting must be bagged on site during mise en place.
· Apron or chef’s jacket, proper hair coverage must be worn.  
· Three copies of inspiration picture and source.
· Cardboard base large enough to accommodate the finished cake.
· Clean-up items. (No dishwashing services on-site)


Further details….
*Cakes must be layered and crumb-coated on site.  
*Students will be responsible for keeping frosting/fondant/cake and ingredients fresh/cool.
[bookmark: _kvlrlp2m6koo]*For both categories, the finished product must be placed on a cardboard base large enough to accommodate the cake.  
[bookmark: _mp1er4f4etmp]*Finished cake must be transported to the display area.
*Students may use toothpicks to hold edible decorations together.  
*It is allowable to have a printed picture as inspiration. 
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