So many great cake and sugar art shows have popped up to give sugar artists the opportunity to show off
just what they can do. From major national and international forums, to state fairs and smaller local show~. ,
they all have one thing in common: to find the best, most unique, and innovative work. If you have ever
considered entering one of these shows, or if you have and wonder how you can improve your next entry,
the following hints and tips are just for you. Remember, you are really only competing against your very
own standards; so each time you enter, consider it a learning experience and a measure of your own personal
growth. But above all, do it because you just love sugar work, and and don't forget to have fun!
• READ THE RULES and mind the entrant deadlines.
• Honestly place yourself in the correct division. If you do not,
the judges may do it for you. Not everyone starts out in the
Beginner Division. If you cannot rate your work, ask someone else to do it, and follow the show guidelines. The largest
and hardest division is usually "Advanced" because it is two
levels up from Beginner.
• Size your board properly to your piece and pay attention
to how it is prepared. Don't oversize or undersize your base
board. Areas on the board that are left blank, or cakes that
are cramped on the board, look off balance.
• Be sure your board is the proper thickness for the size cake it
supports. The bigger the cake, the thicker the board.
• Trim your board properly. If using tape, judges don't want to
see it. Any ribbon or edging should appear smooth and free
of wrinkles, and should also match your piece and enhance it.
• ALWAYS cover your cake board. NEVER cover your cake
board with aluminum foil or fabric. Use FDA florist's foil instead.
• Covering your cake board with fondant that matches or
enhances your piece will score higher points, if well done.
Using the English method where the fondant goes down
over the board edge to make it smooth will also enhance
your piece. Make sure you still cover it with edging or ribbon.
• Using cleats or bottom bumpers on the underside of your
cake board will make your presentation look more finished,
and will also enable you to pick up your piece easier.
• Keep it neat. Fingerprints, color smudges, overspray, icing
smears, dings or other sloppy work will bring your score down.
• If your base covering of fondant is not neat and clean,
then START AGAIN! 1here should be no elephant skin,
wrinkles, divots, rips, tears, or holes; it should be smooth.
Also, the fondant should cover the whole surface! It should
be smooth.
• Judges will look at your cake from every angle, including
underneath. Make sure that there is no Styrofoam TM or
uncovered cardboard showing anywhere. Be sure to check,
and cover the undersides of your cakes if they are at all visible.
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• Attention to detail and technique is important. Badly piped
borders, thick flower petals and leaves, uneven swags, and
points on piped dots will bring down your score.
• Be careful with your colors. They should work together as a
whole. When using colors, try not to use the standard colors
right out of the bottle or fondant tub. Complex colors or tints
are more natural and subtle looking. We all know what leaf
green looks like, and that there are really in nature actually no
leaves that color.
• When using disco dust or glitter, make sure you either
confine it to a removable area, or use sparingly. Even though
it is classified as non-toxic, it is still not considered edible.
• Wires and fresh flowers inserted directly into a real cake are
never acceptable. Many judges never like to see any wires
inserted directly into any cake. If you do need to insert a wire
into a cake to secure a piece, make sure the entry point is
hidden or disguised.
• If making gum paste flowers be sure there are no jagged
edges; petals are thin and the edges are burnished with a ball
tool to make them even thinner. Also your flowers should
be dusted with the appropriate petal dust to enhance their
coloring, and just like real flowers, yours should usually h ave
matching leaves (i.e. peony leaves for peonies) . Be sure and
tape all of your wires with the appropriate colored tape.
• Bows should be the thickness of fabric, not leather.
• Be very careful with piped borders. If you're spending hours
and hours on a lovely, delicate cake, don't ruin it with a large,
sloppy, or uneven border. Bead borders should be round and
puffed with clear divisions; shell borders should be properly
sized to the rest of the cake and have very crisp, but not
ragged edges. Each bead or shell should be the same size and
length, except, perhaps, on a whimsical cake. Piped borders
should be consistent and even with no visible beginning a 1d
ending points.1hey should be an enhancement to your pic:ce,
not be an afterthought.
• If using words on a cake, have someone proofread them.
Spelling counts.

• Your piece's overall first impression is important. Make it
interesting so that the judges take a second look.
• Originality counts. Work copied from books or other sugar
artists will score lower than an original design.1his is not
the case if trying to execute a traditional technique such
as Nirvana where a particular style is mandatory to the
technique. Original and innovative is good. Shocking and
vulgar is not. Remember, it is food after all.
• Judges are NOT flattered when their work is copied as
an entry.
• Real cakes will be judged higher than cake dummies, if it
comes down to two entries that are equal in quality.
• Even if a cake is stunning, it will still score lower than
another piece where the quality of the work is higher.
• Electronic cutting machines and molds will score lower than
hand created designs . If using these, make sure they are used in
a new and creative way, or enhanced by your own hand work.
• Never leave the back of the cake unfinished. It is a 3-D
object. If you run out of elements to decorate your cake,
spread them out over the whole cake, don't just cluster
them in the front.
• If your piece is damaged in transit, note that on the
description sheet. Much will be forgiven if this is the case.
But note, the judges can usually tell what is damaged by
transit, and what is poor construction to begin with.
• Bring a basic repair kit with you: Icing - Royal icing or
buttercream, tweezers, brushes, tips you used, gum paste,
colors you used, vodka or grain alcohol and q-tips, instant
glue, gum glue.
• When filling out a judging sheet or entry description
paperwork, make sure you briefly add as many details as
possible to let the judges know what they are looking at.
Make sure your writing is neat and legible. Descriptions
are pointless if the judges can not read your writing.
• Areas where a fondant ribbon or border joins should be
hidden or filled neatly with royal icing. In fact ALL seams
should be hidden or minimized.
• Pay attention to the top of your cake, especially on tiered
cakes. There should be an appropriate topper to finish the
look. Often cakes that just end, look unbalanced or naked.
• Keep plastic and non-edible parts to a minimum. Never

• Cake stands, mirrors, and fabric dressing for your pieces are
not necessary and should be avoided if they do not really
enhance your piece. Many shows do not allow them in the
divisional competitions. Sometimes in the higher divisions,
they are more accepted as compliments to the pieces.
• If you are using a tablecloth or other fabric element for
your display, for goodness sakes IRON IT! There is nothing
worse than to see creases and fold lines on a table covering
under a piece.
• The higher divisions are always judged more critically than the
lower ones. So if you are a beginner, just do your best, bring a
cake and see what happens.
• After the judging and awards, don't be afraid to ask the
judges how you could improve your entry. Their advice is
always gladly given, and they are really there to help you.
They don't bite!
• Remember, when all is said and done, just do your best
and have fun!
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