Annual Cake Show
Demonstrations
2009 Eastern Idaho State Fair

e 2:00p.m. One Tip Cake Challenge: Five decorators will be invited to decorate
cakes in front of the crowd. They will have one (1) hour to complete the challenge.
Each decorator will be furnished with a cake (already baked), icing, and a single
decorating tip. The icing may be tinted any color, but they must only use the one tip
provided for them to decorate the entire cake. The best looking cake will receive the
trophy and prize. The crowd will determine the winner by applause. If it is difficult
to declare a winner, the judges will help choose.

*3:30 p.m. Butter Cream and Fondant Class:

This class will be 30-45 minutes long, and will give those attending a chance to see
different techniques on butter cream and fondant. You will also learn how to stack and
dowel your cakes. This class is especially good for beginners and even experienced
bakers will learn something.

*4:30 p.m._Art of Sugar Flowers Class

This class will also be 30-45 minutes long, with demonstrations on how to make flowers

and also information on how to purchase supplies in our area and where to take classes on

gum paste.  Since Sugar Art is so popular on wedding cakes this will be a fun and

educational demonstration to see. in our area.

* All events concerning the cake show will be videoed and available for purchase
Monday evening when cakes will be released. DVD’s will cost approximately
$20.00.

e 7:00 pm Awards Ceremony:
The ceremony will be in the Hobbies Building and the winners will be announced

The Wedding Cake Category-
Grand Prize - trophy as 2009’s Best Decorator in Eastern Idaho. $1,000.00 in cash and
prizes.
1* runner up - ribbon
2" runner up - ribbon
3" runner up - ribbon

The Special Occasion Cake Category-
Grand Prize - $200.00 in Cash and prizes.
1* runner up - ribbon

2" runner up - ribbon

3" runner up - ribbon

The Art of Sugar Flowers Contest-

Grand Prize - $75.00 Gift card from Sugar Shell.
1* runner up - ribbon.

2" runner up — ribbon.







