
Cakes and Cupcakes. Hints, tips and links to helpful tutorials 

Hey everyone,  

We have had so many amazing cupcake and cake entries over the years we have been running the 

Culinary Fare. It is great to see the creativity of the budding decorators in the Waikato and wider areas. 

We have been asked a few questions about the cupcake and cake section of the competition, so we 

have put together a few tips and a bit of insight into how the judges mark this section.  

 

• We are not expecting perfection. 

• We have updated the judging sheet which can be found on the website under “Documents”. 

Make sure you and the students have read this, so they know what the judges are looking for.   

• You will notice the judging criteria puts emphasis on presentation, skill, and taste. Remember 

that taste is just as important as the presentation of your cake and cupcakes. 

• Pinterest and Youtube have some great inspiration for creative ideas.  

• Practice. Tutorials on Youtube can make piping and decorating look deceptively easy. But it can 

be quite different when you try it yourself. Remember it takes time and practice to develop 

skills.    

• Consider the temperature of your cupcake/cake on arrival. Cake and icing that has been in a 

fridge will have a different taste and texture than at room temperature.  

• Make sure all of your decorations are edible.  

• Think about how sweet your finished product will be. Adding a filling is a good opportunity to 

introduce some acidity and reduce the sweetness. Using crumble or nuts can add texture and 

complexity to a cake or cupcake.  

• Here are some handy tutorials by Cupcake Jemma and The scran line:  

(61) Buttercream Masterclass: How to make Perfect Buttercream Icing | Cupcake Jemma - YouTube 

(61) Buttercream Piping Tips & Techniques | Cupcake Jemma - YouTube 

(61) How To Pipe Cupcakes Like a Pro! - The Scran Line - YouTube 

Specifically for cakes:  

• As a café cake, you want to consider how your cake can be cut and served. 

• Getting the foundation right is vital. Choose a cake recipe that gives you the taste and texture 

you are looking for.  

• Measuring and leveling your cakes will make it easier to layer your cake and have an even 

finished product.  

• Doing a crumb coat before you do a top coat will stop you getting crumbs through the icing.  

• A turntable, crank handle palette knife and cake scraper are the best tools for cake decorating.  

• Here are handy tutorials by Cupcake Jemma and Man about cake:  

(61) Masterclass: How to Decorate a Layer Cake with Smooth Buttercream Icing | Cupcake Jemma - 

YouTube 

(61) Cake Decorating for Beginners | How to Fill, Ice and Crumb Coat a Cake 🍰 - YouTube 

https://www.youtube.com/watch?v=O4qazwRvO6E
https://www.youtube.com/watch?v=Np6ewLL86A4
https://www.youtube.com/watch?v=RU2sU3O6uzw
https://www.youtube.com/watch?v=LpHTmgXFJKM&t=4s
https://www.youtube.com/watch?v=LpHTmgXFJKM&t=4s
https://www.youtube.com/watch?v=wMH7XcbO0Bo

