
Sugar Flowers 
 
All sugar flowers should be made using gumpaste, sugar paste, modelling chocolate, 
wafer paper, rice paper wraps or isomalt. Any other medium will not qualify for judging. 
Sugar flowers can be presented on fondant covered styrofoam, a non-edible vase or any 
other creative container to create a unique presentation. 
 
A variety of materials such as wires, floral-tape, stamens and threads can be used in the 
centres and for the stems of the flowers.  
 
For the arrangement there should be at least 3 different flowers present, one of which 
should be a rose as well as 3 flowering stages for at least one of the flowers you choose 
ex. bud, half open flower and flower in full bloom. 
 
Please indicate the actual flowers and leaves used in the entry –. 
 
3 Pictures are required: 

1. A picture of working midway.  

2. A picture of the final arrangement. 

3. A picture of you with the arrangement.  

* More detailed photos, close-up photos and photos of techniques used may be 

requested by the judges.  

(Pictures of final project may not be posted on social media until the winner is 

announced, posting pictures before will result in elimination from the competition.) 

 

Wedding Cakes 

The wedding cake can be styrofoam/dummies covered in fondant/sugarpaste or real 

cake. Cakes have to be covered in either fondant or buttercream, no naked cakes 

allowed. This is a chance to create a dream wedding cake with no limitations. 

Cake boards should be covered in fondant and you may place a ribbon around the drum 

of the cake board for neatness, but no non-edible ribbon will be allowed on the actual 

cake.  

There is no height restriction however the cake has to be at least two tiers to qualify for 

this category.   

3 Pictures are required: 

1. A picture of working midway.  

2. A picture of the final cake front 



3. A picture of you with the cake.  

* More detailed photos of techniques used, or close-up and detailed photos may be 

requested by the judges. 

(Pictures may not be posted on social media until the winner is announced, posting 

pictures before will result in elimination from the competition.) 

 

Out of the Box Novelty Cakes 

The cake can be styrofoam/dummies covered in fondant/sugar paste or real cake. Cakes 

have to be covered in either fondant or buttercream, no naked cakes allowed. This 

category is truly a chance for you to do anything you can imagine (please no brand 

names or trademarked characters than may infringe copyright such as Disney, Louis 

Vuitton, Barbie etc. will be allowed) 

Cake boards should be covered in fondant and you may place a ribbon around the drum 

of the cake board for neatness, but no non-edible ribbon will be allowed on the actual 

cake.  

There is no height restriction, in this category you can be as wild and creative as you 

desire.  

3 Pictures are required: 

1. A picture of working midway.  

2. A picture of the final cake front. 

3. A picture of you with the cake.  

* More detailed photos of techniques used, or close-up and detailed photos may be 

requested by the judges. 

(Pictures may not be posted on social media until the winner is announced, posting 

pictures before will result in elimination from the competition.) 

 

One Tier Wonder 

The small cake can be styrofoam/dummies covered in fondant/sugarpaste or real cake. 

Cakes have to be covered in either fondant or buttercream, no naked cakes allowed. 

Cake boards should be covered in fondant and you may place a ribbon around the drum 

of the cake board for neatness but no non edible ribbon will be allowed on the actual 

cake.  



There is no height restriction your one tier can be as short or high as you wish. 

3 Pictures are required: 

1. A picture of working midway. 

2. A picture of the final cake front. 

3. A picture of you with the cake. 

* More detailed photos of techniques used or close up and detailed photos may be 

requested by the judges. 

(Pictures may not be posted on social media until the winner is announced, posting 

pictures before will result in elimination from the competition.) 

 

 
 

Figure, 3D Sculpture 
 
Your creation can be made from gumpaste, fondant, modelling chocolate or any edible 
medium. 
Styrofoam or Rice Crispie treats can be used for the centres and construction of the 
sculpture but should be completely covered. The base plate or drum should be 
completely covered with an edible material. If desired, the edge can be turned with a 
ribbon. 
All materials used must be specified in your entry. All exterior decoration should be 
100% edible.  
There is no size limitation in the construction of Figures and 3D Sculptures. 
 

3 Pictures are required: 

1. A picture of working midway. 

2. A picture of the final cake front. 

3. A picture of you with the cake.  

* We might request various photos of techniques used or close ups, detailed photos and 

different angled photos may be requested by the judges so take pictures while you 

work. 

(Pictures may not be posted on social media until the winner is announced, posting 

pictures before will result in elimination from the competition.) 

 

 
 



Decorated Cookies and Cupcakes 
 

All cookies and cupcakes must be edible.  
The flavour, shape and size of the cookie depends entirely on the competitor. 
The main details of your cupcakes or cookies must be made in real icing such as buttercream 
or fondant. You can create any theme of cookie or cupcakes you want.  
 
3 Pictures are required: 

1. A picture of you working midway. 

2. A picture of the final Cupcake or Cookie. 

3. A picture of you with the Cupcake or Cookie.  

* We might request various photos of techniques used or close ups, detailed photos and 

different angled photos may be requested by the judges so take pictures while you 

work. 

(Pictures may not be posted on social media until the winner is announced, posting 

pictures before will result in elimination from the competition.) 

 
 

 

 

 


