











COMMUNITY ARTS PREMIUM BOOK 11-5

SECTION 6 - CANDY / DECORATED CONFECTION

Rules: Not less than one-half pound of each or at least eight (8) small
pieces and/or six (6) large pieces must be entered.
Three (3) pieces are needed for display.
If candies are entered as an attractive display, you must add three
(3) additional pieces for judging.

JUDGING GUIDELINES FOR CONFECTIONARY ART
Overal Appearance 40% Attractive, artistically executed design-
good proportion, balance, scale; pleasing
color selection and use.

Techniques 35% Degree of difficulty; appropriate to the
design; skillful and consistent execution.
Originality 25% Creativity and uniqueness
Rosette to “Best of Show”
Awards
1st 2nd 3rd 4th
$20 $15 $12 Ribbon

No. Class

1150  Beaten (e.g. divinity, fondant)
1151  Brittle (e.g. peanut, English Toffee)
1152 Chocolate Fudge

1153  Dipped

1154 Molded

1155  Nut Clusters

1156  Pecan Roll

1157  Pralines

1158  White Fudge

1159  Sugared Nuts

1160  Any other not listed above

SECTION 7
CAKE DECORATING

Rules:

1.  Dummy or form cakes only.

2. The entry entered must be the sole work of the entrant.

3. No entry should exceed 18” in any direction, but any height is
acceptable if in proportion to the width limit (with the
exception of wedding cakes).

4.  Base & support are the responsibilty of the exhibitor. Light weight
base is preferable to thick plywood.

5. All cakes should have an attractive foil-covered base or a doily to
compliment the cake. This should be around two inches larger than
the base of the decorations, but no larger.

6.  Artificial decorations may be used sparingly but only to compliment
the theme of the cake.

7. All decorated cake sections must be created in a family accepted
cake design. No controversial or lewd cake creations will be
accepted.

8. You may enter up to two separate cakes in the division that you feel
you are qualified for, provided each cake represents a different
theme.

JUDGING GUIDELINES:

Overall appearance 40% Smoothness and consistency of icing,
design appropriate of occasion.
Artistically executed balance, scale,
color constancy of theme.

Techniques 35% Wide Variety of skills demonstrated.
Consistency of patterns, use of mold,
ruffles, embroidery, etc.

Originality 25% Creativity and artistic use of designs

-- DECORATED CAKES --

TEACHERS AND PROFESSIONALS: (Any one of the following)
(a.) Has taken professional cake decorating courses

(b.) Has sold cakes on a regular basis
(c.) Taught cake decorating
(d.) The use of any foreign technique.

ADVANCED : (Any one of the following)
(a.) One that has decorated for more than 2 years
(b.) Taken at least 3 courses in decorating
(c.) Taught on a small scale.
(d.) Able to work with special techniques (e.g.) gumpaste,
sugar molding, marzipan or air brushing.

AMATEURS: (Any of the following)

(a.) Those with less than two (2) years of experience
(b.) Self-taught
(c.) Has taken less than two (2) courses of cake decorating.

Previous Fair Best of Show Winners are to enter in the next highest class.

Rosette to “Best of Show”
1st 2nd 3rd 4th
$40 $30 $20 Ribbon
No. Class
1170  Professional - Decorated Cake

- Cake must be tiered

- The use of a foreign method for cake decorating will add an ad-
ditional 10 bonus points to total score. Foreign methods include, but are not
limited to: Lambeth, Australian, South African, Nirvana, Mexican, Phillipine,
Tocantins, United Kingdom, Bas Relief, etc.

Rosette to “Best of Show”
1st 2nd 3rd 4th
$30 $20 $15 Ribbon

No. Class
1180  Advanced - Decorated Cake
*Cake must be at least two (2) layers or tiered.

Rosette to “Best of Show”

1st 2nd 3rd 4th
$15 $12 $10 Ribbon
No. Class

1190  Amateur - Decorated Cake

WILTON ENTERPRISES
Offer in Cake Decorating Section:

* “Best of Show’ awards are offered for winning cakes using
some sort of bag and tip or rolled fondant cake decorating.

* “Best of Show” winners will receive the “Tiered Cakes Book”

* Ist prize winner in all cake decorating categories will receive

the current Wilton Yearbook of Cake Decorating.




