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PLATINUM JUBILEE CAKE COMPETITION
To celebrate the Queen’s 70th anniversary, Bakewell Agricultural & Horticultural 
Society (BAHS) is holding a cake competition, which is open to all amateur bakers. 

T H E    R U L E S :
- Junior Class competitors must be age 12 or under.
- Cakes must be a single tier and can be a single sponge without any filling.
- Cakes must consist of a homemade plain 8 inch/200cm round sponge.
- Cake must be decorated with a theme representing this royal celebration.
- Cakes can be coated with fresh cream, buttercream, ganache or fondant. 
- All decorations must be edible with the exception of ribbons. 
- Cakes can be presented on a cake board or plate.
- Senior class entries will be judged on overall taste, presentation and originality of     
   design and decoration.
- Junior class entries will be judged on presentation and originality of design and         
   decoration.
- Entries will be judged on the day at Bakewell Country Festival where the winners     
   of both classes will also be announced (Sunday 17th July 2022).
- Entries will be judged by Robert Stordy, a multi-award-winning chef and former     
   lecturer in culinary arts at the University of Derby.
- Cakes must arrive by 9:30am on the day.

E N T R Y   F O R M :

NAME:

CLASS:
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BRIEF DESCRIPTION
OF YOUR CAKE:

Please bring this with you on the day and leave it under your cake board.
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