
 

 
 

 

 

 

There will be six categories/classifications of competition:  these will be 

Children’s Cup Cakes; (Only for those young people aged maximum 12 on the day of competition) exhibitors are 
asked to exhibit 6 identical baked items of your choice of recipe and decoration. 
 

Victoria Sponge; possibly considered the easiest to do, but will your jam-filled sponge beat the rest? 
 

Cup Cakes; exhibitors are asked to exhibit 6 identical baked items of your choice of recipe and decoration. 
 

Harvest Loaf; this can be any recipe of your choosing provided it has a harvest theme  
 

Tropical Flavoured Cake; this can be any cake recipe of your choosing provided it has tropical flavouring 
 

Technical Challenge;  Cinnamon Breakfast Loaf following this recipe- 

Ingredients  Method 

500g strong white bread flour 

1 ½ tsp crushed sea salt flakes 

2 tbsp caster sugar  

1 x 7g sachet fast action- dried yeast 

125ml milk 

50g unsalted butter  

1 large fresh egg 

Mix in the flour, salt, sugar, and yeast in a large mixing bowl.   

Gently warm the milk with 125ml water and the butter until lukewarm and the butter 

has melted. Remove from the heat, and add the egg and beat with a fork. Add to the 

flour mix. Work the ingredients together to make a very soft but not sticky dough.  

Turn the dough out to a lightly floured surface and knead by hand for 10 mins until 

the dough is smooth and pliable. Return the dough to the bowl, cover with cling film 

and leave to rise in a warm place for about 1 hour until it has doubled in size.  

Prepare the tin 

For the filling: 

50g caster sugar  

1 tsp plain flour or white bread flour 

1 tbsp ground cinnamon  

 

To finish:  

Milk for brushing  
Small knob of butter  

 

1 x 900g loaf tin.  

In a small bowl mix the sugar with the flour and cinnamon to make the filling.  

Punch down the dough to deflate, then turn it to a floured surface. Pat it out to a 

rectangle about 2cm thick.  

Lightly flour the rolling pin and roll out the dough to a rectangle as wide as the 

length of the tin and 48cm long. Brush the dough with milk, then sprinkle over the 

sugar mix in an even layer. Roll up the dough from one short end to the other.  

Lift the rolled dough and place it in the prepared tin. Put the tin in a plastic bag and 

leave it to rise again until doubled in size.  

Preheat oven to 180oC/350oF/Gas 4  

Uncover the dough and brush lightly with milk. Bake for about 35 mins until it is 

golden brown and sounds hollow when tapped on the underside.  

Turn out on to a wire rack and rub the butter over the top for a glossy finish.  

Please refer to the terms of the competition on the reverse. Participants are welcome to enter as many or as 
few categories as they wish, entry fee for competitors is £1 per entry.

Judging will take place at 1pm;  the Church will be open to 

the public for viewing of the entries from 2:30pm to 4pm, 

teas and coffees will be available. 

Proceeds from the event will be supporting  

Craft Therapy in Cancer 



Entry Form 
 

Name    

 

Contact Number    

 

Which categories will you be entering? (please circle) 

Please also indicate if your bakes will be for sale and the age of any child entering the cupcake category.

Victoria Sponge 

Technical Challenge 

Harvest Loaf 

Cupcakes 

Cake Decoration 

Children’s Cupcakes 

 

 

 

Details 
Exhibitors will be expected to make and prepare their entries at home and then will be given time to set up 
and do any final presentation work in the church on the day. Exhibits must be in place by 1pm the Church will 
be open from 12noon. Judging will commence at 1pm.  
The church will be open to the public for viewing of the entries from 2:30pm - 4pm. Donations are invited 
from those coming to view the exhibits, which will be added to the proceeds of the event. Exhibits will be 
available for collection from 4pm. Any exhibits not collected by 4:15 will be sold, with the proceeds being 
added to the donations. If you wish your item to be sold please indicate on the entry form or inform us on the 
day. 
 
Entry Fee – £1 per exhibit 
 
Rules 
This is an amateur competition and is not open to professionals. All entries must be the exhibitors’ own work. 
Judging will be carried out anonymously; therefore, no allowance can be made for children entering main 
categories. 
The main five categories are open to all ages, Cupcakes category will be split for entries from children aged 
maximum 12 on the day of competition. Any entries without a stated age will be entered in the main 
category. Children may be given limited assistance in this category. 
The judges’ decision is final. 
 

Entry forms must be submitted by noon on Thursday 19th September, they can be posted in boxes at 
Westcombe Stores, Templecombe Sports and Social Club, Jasmine & Bay and the letter box on the back of the 
church notice board or submitted on line by emailing templecombeurc@outlook.com  An electronic copy is 
available for download from www.templecombeurc.org.uk  
 

For Sale
 

For Sale
 

For Sale
 

For Sale

For Sale
 

For Sale Age ______ 
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