
1. The entry should be presented on a round plate or suitable cake board and contain a minimum of 3 cup cakes. 

2. ICCA will be providing 3 undecorated cupcakes sized 3.25 oz. Competitors are to bring own icing, tools and decorating items. 
Decorations are to be done at the competition and during the given time only.

3. Decorative work may include any edible medium such as royal icing, sugarpaste (rolled fondant), pastillage, marzipan, flower 
paste, modelling chocolate or a combination of these mediums.

4. Competitors may model decorations by hand, such as sugar buds, flowers, foliage, twigs, fruit, berries, nuts, fungi, animals, birds, 
fish, people and figures (normal or comical). 

5. Commercial decorations (e.g. sweets/candy etc.) are permitted in moderation

6. This category is to show “Go Green” design. 

7. Competitors will be judged on: creativity; visual impact; balance of design; proportion; assembly; use of colour; use of medium; 
variety of techniques used; execution of techniques used; cleanliness of area and neatness of cake. 

8. Child’s age (but not name) is to be displayed with the exhibit, the child’s age will be taken into consideration when the piece is 
being judged. 

9. Competitors will be judged on: originality of design and visual impact; proportion; use of colour; neatness of execution. 

10. No assistance from adults during competition.

Competition Rules

Junior Competition
Kids’ Cupcake Category: “Go Green”
(8-12 years)
Saturday, 2nd October 2010 (3.00pm – 4.00pm)

1st Prize :1st Prize :

2nd Prize :2nd Prize :

3rd Prize :3rd Prize :

 Prize Sponsors : Venue Sponsor :

Birthday Party Package 
      RM1000RM1000

of 15 Pax + Cake

ICCA Gift Voucher
RM250 RM250 

on Birthday Cake

RM150RM150
ICCA Gift Voucher +
Children Character Book 
by Debbie Brown
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