Cake Decorating

‘When displaying a cut-up cake or tiered cake, the exhibitor must include a
diagram and description indicating how the cake was assembled. This diagram
and description can be attached to or written on the skills sheet. All exhibits
must include a completed Cake Decorating Skills Sheet (4-H 710) and must
accompany the cake for the judge’s reference during judging.

DO NOT USE A REAL CAKE!

Exhibit a decorated FORM or turn a cake pan upside down to use as the base. All
cakes should be on triple boards, approximately 3/8” cake board that is three (“3)
inches larger than the cake for beginner and intermediate divisions and four (4”)
inches for advanced division, covered neatly and well taped underneath. Interactive
Demonstration: If you choose this option, check with your 4-H leader as to the
location and time when your action demonstration will be presented.






