BCC SkillsUSA Cake Show Fundraiser
Live Cake Competition

“Fairytale Wedding Cakes”

Saturday March 31, 2012 from 10 am to 2 pm
Please Print Legibly
Date:__________
____________________________________________________________________________________First Name



Last Name
_____________________________________________________________________________

Mailing Address 



City

 
State 

Zip Code
____________________________________      ________________________________________

Primary Phone  




Email Address

A $60.00 registration fee must be submitted with this form.

Please make checks out to “BCC Skills USA”. 
All forms are to be submitted with payment by March 9, 2012.
          PLEASE READ ALL RULES AND REGULATIONS

[image: image1.wmf]
Any questions please contact Chef Carri Nepini   ctarpey@gmail.com
$$ Prizes $$
Bristol Community College

777 Elsbree St Fall River, MA 02720

508-678-2811 x 2940 or 2075

Competition Rules and Regulations
· Be creative! Think of your favorite Fairy Tale and create the wedding cake you would have designed for the bride and groom.

· We will allow 5 teams (2 members to a team) for our Live Challenge. 

· Contestants must be intermediate or advanced skill level for eligibility.

· Cakes, fondant and butter cream will be provided to each team
· Each group must provide their own decorating supplies, spatulas, rolling mats, fondant rollers, cake base, etc. Plan equipment accordingly.
· Contestants may move all items into the designated area before the competition starts. The time for this will be between 8:30 - 9:45 am. This time is for set-up only, absolutely no decorating is allowed at this time. The competition starts at exactly 10:00 am. If you are not ready, you will be disqualified. Competition ends at 1:30 pm. Cakes will be put on display by 2:00 pm in cafeteria for finished judging.
· You may use crispy treats, chocolate, Isomalt, etc. in your overall cake designs.

· Lighting & mechanical components may be used, but not required

· Some edible decorations (up to 20%) may be made ahead, but you must make the majority on site during competition. Judges will review all items. Store bought decorations are STRICTLY Prohibited!

· Base should be no larger than 18” x 24” or 20” round. Cakes should not be taller than 36”.
· Entries for decorating will be judged on interpretation of the theme, originality, degree of difficulty, techniques used, artistic expression and overall appearance.

· Cake boards should be clean and greaseless, appropriately sized and covered with a coordinating florist foil or other appropriate covering.***
· No business names are allowed at the entry tables. 
· BCC will supply the table name signs for each contestant. 
· BCC will supply tables for each contestant to have as their work space.
· You will be responsible for the clean up of your workspace at the end of the event. 
All decisions by the judges are final.  
Final packet will be given to registered competitors
