
 

General points for all cakes  

Cakes well-risen, even in shape and baking. In proportion (depth width/length).  

Sides smooth, indicating well lined tin. Lining papers removed.  

No cooling rack marks on top of cake.  

Texture will vary according to type (wholemeal flour will produce slightly closer texture than white flour).  

Crust thin and even.  

Any fruit evenly distributed, no signs of flour pockets. Flavour true to type, well blended  

No untypical flavour predominating, no off flavours, no uncharacteristic strong spice flavour.  

Unless schedule states otherwise, cakes should be presented on a plate with a sweet doiley.  

 
(A) GENERAL CAKES 

RUBBING IN METHOD  

Plain cakes  

Rubbed in mixture, not more than half fat to flour.  

May or may not contain fruit, which should be evenly distributed.  

Colour golden brown on top and sides.  

No burnt fruit on surface, remove before baking.  

Domed appearance with slight cracking acceptable.  

Texture even but fairly coarse, without raising agent tunnels.  

Rock cakes/Buns  

Rubbed in mixture.  

Stiff mixture gives a rocky appearance.  

Even in size, evenly baked, no burnt fruit on outside.  

Flavour usually spiced.  

CREAMING IN METHOD  

Richcakes  

Creamed mixture, between half and equal fat, sugar and eggs to flour.  

May or may not contain fruit, which should be evenly distributed.  

Colour of crust and crumb will depend on type of flour and sugar used and quantity of fruit.  



Top flat, or almost flat.  

No burnt or hard fruit on the outside.  

Texture fine and moist, but not wet, heavy or soggy  

Dundeecake  

Not as heavily fruited as a Christmas cake.  

Top of cake covered evenly with blanched, split almonds.  

Madeira cake  

Top domed with slight cracking.  

Traditionally, slices of citron peel placed either side of cracks.  

Pale golden brown in colour, thin crust.  

Texture fine, even. 

Rich and moist, with pleasant flavouring of lemon.  

Small rich cakes  

(Queen cakes, Fairy cakes, etc)  

May be baked in bun tins or paper cases.  

Uniform in size, shape and colour  

Light in weight and with tops slightly peaked.  

Texture even, light and springy.  

Any fruit evenly distributed.  

Victoria sandwich  

Made by creaming method.  

Schedule may specify tin size, or number of eggs to use.  

May be baked in one or two tins.  

No cooling rack marks on top or bottom surface.  

Traditional filling raspberry jam, sufficient and evenly spread.  

Light sprinkling of caster sugar on top.  

Pale golden brown in colour, evenly baked.  

Top flat without air bubbles or crumbly edges.  

Both halves same thickness (a good idea to weigh mixture into tins).  

Texture fine, even.  



Flavour delicate, characteristic, with no strong flavour predominating.  

WHISKING IN METHOD  

Sponge sandwich  

Made by whisking method - usually without fat  

Schedule may specify recipe, tin size or number of eggs to use.  

Baked in either one or two tins.  

Pale golden brown in colour, evenly baked, flat top.  

Both halves same thickness.  

Filling usually raspberry jam unless stated otherwise, sufficient and evenly spread.  

Light sprinkling of caster sugar permissible.  

Texture open, spongy, no toughness, no pockets of flour.  

Sponge flan  

Whisked sponge mixture, no fat.  

When flan turned out of tin, should have fine sugary coating, and be even in shape and baking.  

Texture open, spongy, no toughness, no pockets of flour.  

Filling decorative, neat, in good proportion to the sponge layer.  

Fruit filling should always be evenly and not thickly glazed with apricot or arrowroot glaze, not jelly.  

Swiss roll  

Whisked sponge mixture, no fat.  

Carefully rolled, twice around the centre, with no cracks, join underneath.  

Ends and sides trimmed neatly.  

Usually has light layer of caster sugar from the rolling.  

Colour light golden brown.  

Not overfilled with jam, but sufficient.  

Texture even, spongy, no toughness, no pockets of flour.  

Flavour delicate.  

If chocolate/coffee Swiss rolls specified, should be true to flavour, and filled with butter cream.  

MISCELLANEOUS CAKES 

Small fancy cakes 

Cake base usually Victoria sandwich type or Genoese (sometimes specified in schedule).  



Assorted designs, shapes and flavours show greater skill than identical cakes.  

A variety of decorating techniques may be used.  

Nuts, glace cherries, etc. may be used (but daintily).  

Neatness, careful colouring and design important.  

Cakes uniform in size.  

Presented in paper cases, but not necessarily baked in them.  

Afternoon tea/assorted fancies (often confused with fancy cakes!)  

Variety of bases, including pastries, eclairs, shortbreads, meringues, etc. as well as cake base.  

Variety of decorating techniques, colours, flavours and designs, to show artistic ability.  

Neatness important.  

Proportional in size.  

Teabread  

Recipe often specified, or displayed by exhibitor.  

Low or no fat content, one quarter or less fat to flour.  

Fruit often, but not necessarily, soaked in tea.  

Evenly baked in loaf tin.  

Well risen, with domed top which may have cracked.  

Texture fairly moist, but may be close.  

Flavour well blended, but any main ingredient should be recognisable (for example, banana).  

Spices should not predominate.  

Intended to be served sliced and buttered, but judged whole, unless otherwise specified.  

(B) ICED & DECORATED CAKES 

These fall into different categories, depending on what the schedule specifies: whether both cake and decoration 
will be judged or decoration only. The schedule may state judging guidelines.  

Decorated sandwich cake  

Schedule may specify type of cake.  

Only top of sandwich is decorated and both decoration and cake are judged.  

Sandwich cake may be cut by the judge.  

If sides are covered with nuts, chocolate, coconut, etc, this will be classed as a gateau.  

Colour design and neatness are important.  

Cake should not show through icing.  



Colours and flavours tasteful and suitable for the occasion.  

Flavour and consistency of icings suitable.  

Decoration should be not too heavy.  

Gateaux  

Made up with three or more layers of fatless or Genoese sponge cakes.  

Decorated on sides and top with soft icings or cream.  

Fruit may be incorporated, together with nuts, chocolate vermicelli, coconut, etc.  

Colours and flavours should combine and relate well.  

Techniques and design are important.  

Decoration should indicate ingredients and/or filling.  

Both decoration and sponge will be judged, unless specified decoration only.  

(C) SCONES 

The schedule may specify number and type (fruit, plain, cheese, savoury).  

Individual scones would usually be expected unless the schedule states a round of scones.  

Plain mixture, rubbed in, up to one-quarter fat to flour.  

Milk is traditionally used for mixing, however recipes can state yogurt or buttermilk.  

Eggs - optional.  

Best results from using a raising agent made from 2 parts cream of tartar mixed together with 1 part bicarbonate of 
soda.  

Kneading marks to be avoided.  

Scones even in shape, size and colour.  

Suitable size is 5-6 ems diameter (2-2lf2 inches), almost as tall as round.  

Should stand erect (take care not to twist cutter). Flat on top.  

Pale golden colour.  

Texture light, springy, more like a bread (not short like cake).  

No predominant flavour of raising agent, but good true flavour to reflect type.  

Judged by breaking at equator to view texture and avoid compacting.  

Plain scones  

Plain cutter but, if a little sugar added, a fluted cutter should be used.  

No glaze, but may be dusted with flour before baking.  

Fruit/sweet scones  



Fluted cutter.  

No glaze, but may be dusted with flour before baking.  

No overcooked fruit on surfaces.  

Savoury scones (cheese, herb, etc)  

Plain cutter  

Glaze with milk or egg.  

Sprinkle grated cheese on top of cheese scones.  

(D) BISCUITS 

If schedule states a biscuit, these are rolled, cut and uniform in size.  

Unless asked for assorted, should all be identical.  

Baked through until crisp, and should snap when broken.  

Approximately 3mm (lJs inch) thick, usually 5-6 cm (2-2lf2 inches) cutter.  

Fluted cutter for sweet.  

Plain for savoury biscuits.  

Even in colour, according to ingredients.  

Predominating flavour according to recipe.  

Fancy biscuits e.g.:  

Scope for different decorations.  

Royal icing is better than water icing.  

Each can be decorated differently.  

Colouring delicate and tasteful.  

Even in size but not necessarily the same shape.  

May include piped biscuits.  

If sandwiched together, filling should not be excessive.  

(E) FRUIT PIE 

General points for all pastries  

All pastries contain flour, fat, salt and water but differ in the proportion of ingredients and method of incorporation 
of the fat. Pastries should be presented on a plate, with a doiley if sweet, and a dish paper if savoury (unless 
schedule specifies otherwise).  

Pastries should be evenly baked.  

Base pastry should be completely cooked through. The texture should be typical of the type.  



Plain flour should be used for all pastries except suet pastry.  

Shortcrust pastry  

Plain flour, half fat to flour.  

Texture light and short, not hard and brittle.  

Fruit pie  

A pie is cooked in a deep pie dish, with a rim, with pastry on top only, slightly domed.  

Fruit pies are not glazed or decorated, but may be sprinkled with caster sugar.  

The flavour of the pastry and filling should be characteristic of the ingredients used, adequately cooked and 
carefully seasoned or sweetened.  

(F) SAUSAGE ROLLS  

(See also under (E) above “General points for all pastries”)  

Uniform in size and colour.  

Approximately 5-6 cm (2-21f2 inches) long. Cocktail size smaller  

Edges joined together and flaked at side (layered pastry only).  

If sausage rolls are made with shortcrust pastry, pastry join should be underneath roll.  

Glaze even and carefully applied.  

Sausage meat well flavoured, and in good proportion to pastry. Display on savoury dish paper and plate.  

(G) PRESERVES  

Preservation is a method of 'keeping' fruits and vegetables at their best, for use until the next season of production. 
Containers are sealed to preserve items for this length of time or longer.  

Fruit curds, mincemeat and uncooked chutneys and relishes are not accepted as true preserves as they do not 
have this lengthy keeping ability (see further notes in this section), but are marked using the same recommended 
marking scheme.  

Recommended judging scheme  
For such exhibits as jams, jellies, marmalade, bottled fruit, fruit syrups and squash, vinegar preserves and herbs.  

External standard: Container, cover, label, appearance   

Internal standard: Colour and quantity 

Quality (if opened): Consistency and texture; Flavour and aroma 

Classification of fruit  

Soft: Blackberries, blackcurrants, elderberries, figs, gooseberries, grapes, loganberries, mulberries, raspberries, 
rhubarb, strawberries, redcurrants, bilberries, blueberries.  

Stone: Apricots, cherries, damsons, peaches, plums, greengages, sloes, nectarines, mangoes.  

Citrus: Seville oranges, sweet oranges, grapefruit, lemons, limes, tangerines, satsumas, etc.  



Covers for jams, jellies, marmalades  

The first thing the judge may look for is a seal. This shows that the item is actually worthy of the term preserved.  

Lids should always be put on freshly potted sugar preserves, immediately each jar is filled, when hot.  

When making the preserve the temperature should not drop below 82°C (180°F) to ensure that yeasts and moulds 
do not survive.  

Avoid honey jars with screw tops, as the thread does not produce a good seal. The new twist tops, however, do 
give a seal.  

A seal can only be achieved by:  

- a new twist top or  
- a new pliable press-on cover, with a traditional jam jar or 
- a waxed disc with cellophane cover-'  

Note. A wax disc, placed smooth side down, when carefully trimmed to fit the rim of the jar and the surface of the 
preserve, will cause an airtight seal when cooled, and only needs a cellophane cover to protect from dust.  
This should never be put on a tepid preserve as the moist air trapped may cause spoilage.  
Always put cellophane cover on when completely cold.  

Rejected jars and lids  

Plain jars must be used for showing preserves. Jars and lids bearing trade names should not be used for 
shows as this contravenes the Trades Description Act. If twist top lids are used for showing, they must be 
new and plain, as old lids do not always give a good seal.  

The container and cover should be correct, and suitable for the preservation of the contents. (Check appropriate 
section for each preserve.)  

If no seal of preservation is present, the item is not acceptable (NA) and is not marked further. (Often an exhibitor 
will be tempted to test the seal before exhibiting, and thus destroy it!)  

A little methylated spirit will always give sparkle to a jar, but be careful not to taint fruit curds, which are not sealed.  

Labels should be plain, neat and straight and of suitable size for the container.  

Place label between the seams of the jar. Label should state contents and day, month and year of making.  

An additional cover, (such as gingham) and label which is decorative, are sometimes used to complement a theme 
in a co-operative exhibit.  

Jams 

Jars filled to within 3 mm (Ifs inch) of top. Fill to the top and allow for shrinkage.  

Schedule may state size of jar and type of fruit to be used.  

Colour bright, even and characteristic.  

No scum or foreign bodies, mould or sugar crystals.  

Fruit evenly distributed, not too many stones. Skins tender.  

Consistency 'jellified', not runny or sticky, no loose liquid or syrup.  

Flavour full, fresh and characteristic of the fruit.  



Marmalade 

Based on citrus fruits, but other ingredients (for example, ginger) may be added unless schedule states otherwise. 
Label accordingly.  

Colour will vary according to type, but bright and characteristic.  

Consistency 'jellified', not runny or too firm.  

No air bubbles, or scum.  

Peel tender, uniformly cut and distributed.  

Traditionally peel should be sliced. Minced peel would lose marks unless specified in schedule.  

Flavour slightly bitter, characteristic and true of fruit used.  

VINEGAR  

General notes  

The schedule may state type and size of jar to be exhibited.  

Keep at least two months before showing.  

Covers for vinegar preserves must prevent evaporation and should not be liable to corrosion due to presence of 
vinegar (for example, twist tops with plastic lining, pliable plastic on traditional jam jars).  

Lids must be a good fit, but in the case of cold vinegar preserves they will not always have a seal that pops when 
opened.  

Do not use cellophane cover.  

Pickles 

See general notes on vinegar preserves.  

Jar should have a suitable neck for getting pickles out.  

Correctly filled 12 mm (V2 inch) vinegar over pickle, 12 mm (1/2 inch) headspace between vinegar and lid.  

Colour of all pickles is better if white vinegar is used rather than malt.  

Flavour smooth, mature and well balanced.  

Clear pickle  

May be either single or mixed vegetables in clear spiced vinegar.  

Bright in colour, especially beetroot and red cabbage.  

Vegetables should be crisp (except beetroot, which should be tender).  

Sweet pickle  

Consists of fruit in sweetened spiced vinegar. Rich in colour.  

Fruit should be tender, in sparkling syrupy vinegar.  

Piccalilli  



Consists of mixed vegetables, pickle - flavour and colour with turmeric and mustard, in a smooth sauce.  

Bright, characteristic, with vegetables crisp. Uniform pieces ofvegetables.  

Note: Runner bean pickle is often called chutney, but is actually a mustard pickle  

Chutney 

See general notes on vinegar preserves.  

Label should state hot or mild.  

Colour bright and even throughout.  

Dark chutneys should be dark and bright, but not muddy.  

Jars filled to 12mm (V2 inch) from top of jar.  

Consistency reasonably firm, and uniform.  

No large pieces of onion, skin, cores, or stones.  

No air bubbles or free vinegar.  

No repotting.  

Mature flavour improved by being potted for two to three months.  

Flavour blended well, and characteristic of ingredients used.  

Uncooked/Semi-Cooked Chutneys and Relishes  

Many recipes available, but not true preserves.  

The schedule should clearly identify the type available.  

Be careful when interpreting schedule.  

Attractive and interesting in flavour and texture.  

Treat as salads, refrigerate and use quickly.  


