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   The Ultimate Australian 

        CAKE & COOKIE DECORATING COMPETITION  
  At ACADA’s International Cake Show Australia 

Join us in our FULLY AIR-CONDITIONED state-of-the-art venue 

Brisbane Convention & Exhibition Centre – Exhibition Hall 2. 

FRI 31th JULY – SUN 2ND AUGUST 2026 

Thousands of mums and dads, home based hobby-bakers, cake & cookie 
decorators, sweet loving foodies, pastry chefs and chocolate creators will be 

heading to BRISBANE to soak up the sweetness and to enter.  
 

Competitors travel from all parts of Australia and from around the  
WORLD to visit Australia’s largest cake, cookie and sugar art show.  

They come to compete, have fun, shop and learn from their sugar heroes.  
 

EVERYONE regardless of their geographical location, experience or  
skill level is INVITED to enter.  

 
There are exciting competition classes to suit EVERY INTEREST and skill 
level. They include beginners and children’s classes to professional level. 

 
There is AUD$25,000 in prize money up for grabs, as well as amazing prizes. 

Every entrant receives a supercharged goody-bag filled with 
industry products and a complementary 3-Day show pass 

valued at AUD$75 when they drop off their entry/s. 
 

Visit https://www.acada.com.au/cake-show.html 
to learn about the show, transport, parking and accommodation options. 

REGISTER EARLY FOR THE NEW DISCOUNTED 
EARLY BIRD REGISTRATION FEE 

 

REGISTER HERE 
www.acada.com.au/competition-enter.html 
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ENTRY OPEN TO THE PUBLIC 
 

HOW TO ENTER – ALL CLASSES:  
 

Select your classes then register / pay your entry fee online via: 
www.acada.com.au/competition-enter.html 

 
ENTRY DEADLINES & FEES: 

 
SPECIAL CLASS 1: BATTLE OF THE SUGAR GIANTS  

 

ENTRY FEE $50 PER ENTRY 
LIMITED TO FIRST SIX (6) ENTRIES 

 Enter online or for further information - email: partnerships@acada.com.au 
________________________________________ 

 
CLASS 28:  SECONDARY SCHOOL / COLLEGE  

TEAMWORK CHALLENGE   
 

ENTRY FEE PER SCHOOL $50 
LIMITED TO FIRST TEN (10) SCHOOLS / COLLEGES 

Enter online or for further information - email: partnerships@acada.com.au 
________________________________________ 

 
 

CLASSES 2 - 27  
 

EARLY BIRD REGISTRATION DEADLINE:   5PM WED 6 MAY 2026   
ENTRY FEE: ADULTS $25 – STUDENTS $15 (PER ENTRY) 

 
GENERAL REGISTRATION DEADLINE: 5PM WED 1 JULY 2026  

ENTRY FEE: ADULTS $30 – STUDENTS $20 (PER ENTRY) 
 

LATE ENTRY REGISTRATION DEADLINE: 5PM WED 22 JULY 2 026 
LATE ENTRY FEE: ADULTS $50 – STUDENTS $25 (PER ENTRY) 

_________________________________________ 
 

ENTRY DROP OFF 
 

DATE - 3PM to 8PM  WEDNESDAY 29TH JULY 2026 

(An email will be sent with instructions 1 week prior)  

 
JUDGING:  THURSDAY 30TH JULY 2026 
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PRIZES 

 
 
 

                                                                                        
                                                                               PRIZES, ELIGIBILITY & 
SHOW GRAND CHAMPION                                                                                                ENTRY REGISTRATION 
AU$500 + Significant Prize/s + Rosette + Winner’s Certificate.  
This award is selected by ACADA’s entire Judging Panel.  
It’s selected from ALL exhibits (except Classes 1 & 28),  
that have won a Gold Certificate. 

CLASS 28 – HIGH SCHOOL TEAMWORK CHALLENGE WINNER  
AU$250 PRIZE TO THE SCHOOL + Rosette + Certificate 
Selected by ACADA’s Judging Panel 
All participants receive Participation Certificate. 
 

PEOPLE’S CHOICE WINNER 
AU$150 + Rosette + People’s Choice Winners Certificate. 
Selected by popular public vote. 

 
CLASSES 2 – 25 WINNERS 
1st Prize - AU$250 + Rosette + 1st Place Certificate. 
2nd Prize - AU$100 + 2nd Place Certificate.  
3rd Prize - AU$50 + 3rd Place Certificate.  
Winners are selected by ACADA’s Judging Panel. To 
qualify for 1st, 2nd or 3rd prize, the winner must achieve 
the minimum scores necessary to win Gold, Silver and 
Bronze Certificates (see below)  

 
JUNIOR CLASSES 26 - 27  
1st Prize - AU$100 + Rosette + 1st Place Certificate.   
2nd Prize - AU$50 + 2nd Place Certificate. 
3rd Prize - AU$25 + 3rd Place Certificate. 
Winners are selected by ACADA’s Judging Panel.  

 
AWARD PRESENTATIONS  
All awards will be presented at the show on the 
International Cake Off Challenge Stage at 2.30pm on 
Sunday 2nd August, 2026 

 
GOLD, SILVER, BRONZE & MERIT CERTIFICATES 
The following additional certificates will be awarded 
depending on the score issued by the judges: 

 
Gold Certificate: Score of 85 and above. 
Silver Certificate: Score of 75-84.  
Bronze Certificate: Score of 65-74.  
Merit Certificate: Score of 50-64. 

 
Additional sponsored product prizes, if available, may be 
awarded at the discretion of the Judging Director. 
 
PRIZE PAYMENTS 
All prize payments will be paid by electronic transfer (EFT) 
to the bank account nominated by the winners. Winners 
should collect and complete their bank account 
information form and return it to the Chief Steward prior to 
leaving the show. Alternately it can be downloaded from 
the ACADA website and emailed to 
partnerships@acada.com.au 

           PRIZE PAYMENT DATE:  
           ACADA will finalize all prize payments within  
           six weeks after the show closure, and no later than 31st   
           December. Any prize money left unclaimed by the    
           competitor for a period of more than six months, is deemed  
           forfeited. 
 
           GST RELATING TO PRIZES:   
           If a competitor registers using a business name that is  
           registered in Australia, has an ABN and is registered to pay  
           GST, the registration fee listed is inclusive of GST. If they win 
           a prize, the prize money listed is inclusive of GST.  If the 
           competitor does not register using a business name, is not  
           registered for GST, or they do not have an ABN, no GST  
           applies.   
 

       ENTRY ELIGIBILITY  
 
           Entry is open to EVERYONE regardless of experience level or  
           where in Australia, or the world, you are located.  
           Beginners, hobby decorators, professionals, students and 
           schools are all encouraged to enter. 

 

ENTRY REGISTRATION  
 

Please ensure you read the class specifications (on each 
class page) and the general competition rules (on page 7) 
before you register.  All registration fees are AU$.      
 
An Exhibitor can enter multiple exhibits into any one class. 
However, the same exhibit cannot be entered into multiple 
classes. 
 
Exhibits previously entered at other shows are permitted 
providing they are less than 2 years old, in prime condition 
and meet the rules of the class entered. If your exhibit has  
previously been entered into another competition you must 
tick the relevant box on the Judges Information Sheet that 
you are required to deliver to the show with your exhibit on 
drop-off day.   
 
No previous ICSA exhibits can be entered a second t ime. 
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SPECIAL CLASS 1 WINNER 
AU$1,000 + Rosette + Trophy + Winners Certificate 
Winner selected by Media & Public Vote at the show. 
The trophy will be presented at the ACADA Australasian Cake 
Oscar Awards Gala Dinner on Saturday August 1, 2026      
EVERYONE IS WELCOME!  Tickets are on the ACADA 
website.                                                                                                                        



 

 
 

 

OVERSEAS ENTRIES 
 

Australian immigration laws allow you to bring sugar-
based products into Australia. Please make sure you 
declare your entry on the immigration forms you will be 
given prior to disembarking your flight. 

 
If you are an overseas competitor and require an 
“invitation to compete” letter to submit when applying 
online for your Australian Visitor’s Visa, please send a 
request to secretary@acada.com.au. You must  
register and pay for your competition entry before your 
letter will be issued. Please ensure  
when registering your exhibits, you write your full name 
exactly as it appears in your passport. 

 
Applying for your tourist or visitor’s visa is a simple 
process however it is important to apply early. Do not 
leave this until the last minute as it can take a few  
weeks for your visa to be processed by the Australian 
Government. Sugar based products are accepted.  
 

REFUNDS & TRANSFERS 
No refunds will apply under any circumstances, including 
entry withdrawals. It is the exhibitors’ responsibility to 
carefully select the class/s entered. In the event an 
exhibitor wishes to transfer their entry into another class, 
this is permitted up to 4 weeks prior to the scheduled 
exhibit delivery date.  
 

EXHIBIT DELIVERY  
 

JUDGES INFORMATION SHEETS 
Please complete a “Judges Information Sheet” 
for every exhibit entered. Each exhibit MUST be 
accompanied with a “Judges Information Sheet” 
when delivered. You’ll find a copy at the end of 
the schedule. 
 
SPECIAL CLASS 1  
Competitors will be contacted by International 
Cake Show Australia’s CEO after they register 
their entry to discuss the size of their proposed 
exhibit so floor space can be reserved. A special 
installation time will be scheduled for you, a few 
weeks prior to the show. 

LATE EXHIBIT DELIVERIES 
No late exhibit deliveries will be permitted 
except in extenuating circumstances. Late 
acceptance will be at the sole discretion of 
Chief Steward.  
 
OUR GIFT TO YOU 
When delivering your entry, you will be 
issued with an official competitor’s lanyard. 
This lanyard will entitle you (competitor only) 
to general entry for the entire show FREE 
OF CHARGE! One pass is provided per  

 

 

 

 

 

 

 
 

competitor, not per entry. You will also be issued 
with a complimentary gift bag, filled with industry 
products.  

DROP OFF - PERSONAL DELIVERY  
Delivery Date: Wed July 29, 2026 
Delivery Time:  3pm – 8pm 
Delivery Location: Brisbane Convention & 
Exhibition Centre, Exhibition Hall 2 
Address: Corner Merivale & Glenelg Streets,  
South Brisbane (South Bank) Qld., Australia 

Prior to the exhibit delivery date an email will be 
sent to competitors. It will include a drop-off 
location map, parking information and the detailed 
logistical information you will need.  

POSTAL OR COURIER DELIVERY  
Receipt Deadline:  5pm Wed July 15, 2026 
Delivery Contact Name: Joan McDermott 
Delivery Address: 81 Ormeau Ridge Road,  
Ormeau Hills, Qld, Australia, 4208  
Contact Email: partnerships@acada.com.au 
Contact Phone Number: +61 (0) 412 100 750 

 

DAMAGED IN TRANSIT  

In the event your exhibit is damaged in transit, an 
area will be available where you can mend your 
precious exhibit. Please remember to bring an 
emergency repair kit with you. An important element 
of competing is ensuring exhibits are sturdy with 
appropriate internal structures. If an exhibit is 
damaged and can’t be fixed on arrival, points may 
be deducted.  

  COLLECTION 

Exhibit collection time is strictly limited to between 
4pm – 5pm on Sunday (day of show closure). If any 
exhibit isn’t collected within the scheduled collection 
time, the exhibitor agrees ownership of the exhibit 
will automatically transfer to the event organizer, 
who will have the authority to discard the exhibit as 
they deem fit. 

 
 
 

 
  

OVERSEAS ENTRIES 
REFUNDS & TRANSFERS 

EXHIBIT DELIVERY  
     DAMAGED IN TRANSIT  

                          COLLECTION 
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PHOTOGRAPHS 
 
Be proud! So that you have a lifelong memory of your  
beautiful work, there will be a professional photographer 
available at drop-off time.  
 
We will take a complimentary photo of you with your  
competition piece.  
 
You will be able to download it off the ACADA website after the  
show.  
 
By entering this competition, you understand 
and acknowledge that photos of you and/or your  
exhibit may be used by the organisers for promotional  
purposes or by the media.  
 
Your photos may be used online, in media publications  
or on the ACADA website.  

 
RESULTS 
 
Your judges’ score sheet will be placed in an envelope.  
next to your exhibit on Friday, prior to the show opening at 10am. 
Please feel free to take the envelope.  
 
All certificates, cards and ribbons must remain with your  
exhibit until the show’s closure. 
 
Results will be placed on the ACADA Website as soon as  
possible after the show closes.  
 
The quickest way to gain your results is by visiting the show  
on Friday morning after the show opens at 10am.  
 
No telephone results will be available, and no contact is to be  
made with the judges before results are published.  
 
If you have won 1st, 2nd or 3rd prize or have  
been awarded a gold, silver, bronze, or merit 
achievement certificates, these will be placed  
beside your exhibit.  
 

 

 
 
 
 
 
 

PHOTOGRAPHS 
           RESULTS 
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ENTRY 
�  A separate entry form must be completed for each exhibit.  

�  A competitor may enter multiple exhibits into each class. However, cannot enter the same exhibits into 
another class.  

�  No previous International Cake Show Australia (ICSA) competition entries can be entered into the show 
for a second time.  

�  Pictures MUST NOT have been published in any form of media, including social media prior to judging.  

�  Exhibits that have previously been entered into competitions at other shows CAN be entered providing 
they are no more than two years old, not showing signs of deterioration, and they meet the rules of the 
class entered. The “previous entry” box on the Judges’ Information Sheet must also be ticked. Pictures 
MUST NOT BE PUBLISHING AGAIN in any form of media, including social media prior to judging. 

�  Exhibits MUST be the sole work of the exhibitor. They must be made independently without guidance, 
tutorage or the aid of a teacher or tutor.  

�  Exhibitors are permitted to take inspiration from other work; however, they CANNOT copy or duplicate 
another person’s design or work. Any inspiration needs to be sufficiently changed so the original design 
is not recognized, and so it becomes your own work.  

�  It is the Exhibitors’ responsibility to read the competition schedule. In the event an entry does not comply 
with the rules of the class entered, the stewards reserve the right to transfer the entry into a class where 
the exhibit complies. This action is to ensure the exhibit isn’t automatically disqualified. 

�  Entries damaged in transit may lose points. It is the competitor’s responsibility to ensure they use the 
appropriate products or internal structures that ensure their exhibit’s durability.  

BOARDS 
�  A presentation board is the larger board on which the exhibit stands. This board should be chosen so it 

is proportionately larger than the exhibit. It should be a thick board, a minimum of 5mm thick. A thicker 
board will ensure sturdiness. 

�  All entries must be presented on a presentation board unless stipulated in the class notes. Stands, vases 
and easels are allowed in some classes. Please ensure you check the specific class notes. 

�  Cleats must be attached underneath ALL presentation boards. Cleats are a cake board (minimum 10mm 
thick and smaller than the presentation board), or feet (small squares of wood will suffice) glued 
underneath the presentation board. Cleats should not be visible. They are placed for ease of handling 
and to ensure the entry isn’t damaged if it needs to be lifted. 

�  Exhibit and board shape are competitors’ choice unless stipulated in the individual class notes. 

�  If a board size is given as a maximum, then the competitor can use a round or square board up to that 
size. 

�  Presentation board sizes are stipulated in individual class notes. If size is not stipulated, the size is of the 
competitor’s choice.  

�  Presentation boards may be covered with sugar paste or any other edible decorative medium, unless 
otherwise stated in the class notes. 

�  Special food-safe boards are permitted like mirror, glass, marble, acrylic or similar surfaces. 

�  Upholstered boards are permitted, but any cake touching the upholstered area must be barriered with  

����������	������ �
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�  food safe material. 

�  Presentation board edges should be finished with ribbon or decorative material. 

�  Carefully consider if your exhibit should overhang the area of your presentation board. Extension over 
the edge of the board is permitted only if the extension is for an obvious artistic purpose. If it isn’t you 
may be marked down. 

 

SIZES 
�  There are NO HEIGHT LIMITS in some classes; however please check class notes. 

�  Heights should be proportionate. 

�  Some classes have restricted or given sizes to achieve equal visual value within the class. 

NON-EDIBLE ITEMS  
�  Vases, pots, or containers where used are competitor’s choice. They may be made from sugar, or any 

edible medium, however, may also be commercially bought. 

�  Commercial cake stands, easels or picture frames may be permitted in some classes. Although they are 
allowed, remember that any item that is handmade from an edible product will receive a higher score 
than if bought. Please refer to individual class notes. 

�  Non-edible products such as armatures, supports and wires must be made food safe by covering them 
with a food safe protective barrier. 

�  No purchased non-food ornaments, decorations, jewels, or pins are allowed.  

�  No cold porcelain or non-edible materials can be used unless stipulated in the class notes. 

�  No commercial, artificial, or fresh flowers are permitted. ALL flowers must be hand made by the entrant 
using edible mediums such as flower paste, wafer paper, isomalt, pastillage etc. 

DUMMY CAKES 
�  Where dummies are permitted, they should be treated as if they are real cake. Where dummies are 

permitted the entry must be achievable if it is done as real cake. 
 

ADDITIONAL ORNAMENTS  
�  Edible pearls, wafer paper, chocolate transfer sheets, cake lace, corn silk, edible images, edible gems, 

rice krispy treats (RKT), cachous, gelatin leaves, isomalt, food safe lusters and metallic finishes, spaghetti 
and noodles are permitted. 

�  All colours, glues and lusters must be edible. 
 

SPECIAL EFFECTS 
�  Lights and moving parts are permitted, providing all wires are hidden.  

�  Battery packs should be hidden and easy to turn on/off. This should be demonstrated to the stewards on 
delivery of the exhibit. No electrical power will be supplied. 

�  Sound effects are permitted, however, must be limited to a low volume 

Page 8 

 



 

 

              

                                            ����
������� �
 
 

·  Always read the class schedule thoroughly before starting your project.  
 

·  Write down any rules. Make sure what you have planned complies with the class 
specifications.  

 

·  Make sure you do not use anything that is not permitted. They are listed in the schedule. 
If in doubt after reading the schedule, please send the Chief Steward an email. She will 
be happy to help. Her email address is chief.steward@acada.com.au�

�

·  Remember hand formed work will usually score higher than if moulds or printed images 
are used. If using moulds, try to hand manipulate them where possible.  

 

·  Include information in the judges’ information sheet about how you made different 
elements. Including photos of different stages will assist.  

 

·  Make sure any fingerprints, icing sugar, corn flour, pencil marks, dust or residue are 
removed from your exhibit. Bring a brush with you if needed.  
 

·  If covering a board with fondant or modelling chocolate, ensure the thickness is 
consistent. 

 

·  Make sure you do not insert wire directly into your exhibit, use posy picks. If attaching a 
spray or flowers it can also be attached with royal icing, it shouldn’t be loose.  

 

·  Remember all armature or non-food items must be made food safe, if they are touching 
your exhibit.  

 

·  When covering the edges of your presentation board with ribbon, ensure joins are in the 
centre, at the back, straight and neat.              

 

·  If using a vase or stand, ensure that it is strong enough to support the weight of your exhibit 
for the entire duration of the show. If necessary, fill with rice to add weight for stability. 

·  Ensure you attach cleats or legs BEFORE delivery. 
 

·  When planning your design ensure it includes the appropriate internal structure to ensure it 
will travel safely and not collapse during the three days it’s displayed at the show. 

 

·  Consider how you are going to transport your exhibit to the show. 
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·  Plan, give yourself enough time to complete your entry.  

 

·  Allow extra time for delivery in case you get caught in traffic 

 

·  We have a special repair station near the delivery area, for you to assemble or repair any 
items needed when you arrive before registering. 

 

·  Ensure you complete the Judges’ information sheet (at the end of this schedule) prior to 
delivery. Include information about your exhibit and structure if used.  Progress photos are 
helpful to the judges, so they understand how you have constructed your piece and the 
products used. 

�
�
�
�
�
�
�
�
�
�
�
�
�
�
�
�

         ��
�

�

�

�
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Judges will be scoring all classes based on the following four main criteria. Each criterion will 
score a maximum of 25 points. The highest total score is 100 points. Pictures provided in each 
class are only sample ideas. They may not contain all elements of the rules and NOT included 
for the purpose of reproduction. 

1. THE IDEA 
Success starts with a GOOD IDEA. It’s the basis for everything else is built on: 

�  Originality : something unique.�

�  Creativity : inventiveness.�

�  Concept : idea and planning.�

�  Compliance : with the competition and class rules.�

2. QUALITY OF WORK  
This will only be achieved by key decisions you make in relation to: 

�  Cleanliness : smooth and spotless. �

�  Details:  no short cuts.�

�  Colours : how they are applied and match. �

�  Proportion : balance of sizes.�

3. DEGREE OF DIFFICULTY 
Judges award points according to level of difficulty and consider: 

�  Techniques : methods used. �

�  Skills : showing your abilities. �

�  Structure : how it is built.�
�  Patience : time consumed.�

4. WOW FACTOR 
If all the above are done correctly, judges will instantly see: 

�  Artistry:  your talent.�

�  Memorable : long after seen.�

�  Elegance : tastefully done.�
�  Appearance : noticeable.�

�
Judges’ decisions are FINAL. Feedback is provided with your results. Your judge’s score sheet will be 
placed in an envelope next to your exhibit for you to collect from 10am on Friday (show open date). If 
you have any questions about the competition or need to arrange courier delivery of your exhibit, please 
email ACADA’s Chief Steward via chief.steward@acada.com.au      
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         Class Summary 
 

 
SPECIAL CLASS  

1. BATTLE OF THE SUGAR GIANTS  / The Ultimate Challenge – Minimum Size 3m x 3m. 
BEGINNER CLASSES  

2. CELEBRATION CAKE  / For those who want to shine like a star. 
3. TIMELESS ELEGANCE  / An unforgettable formal wedding cake made with love and passion 

OPEN CLASSES 
4. ULTIMATE WEDDING CAKE  / Floral or contemporary cake fit for a Bridal Magazine Cover. 

5. CULTURAL WEDDING CAKE  / Proudly crafted to reflect any heritage and tradition. 

6. STATEMENT CAKE  / Create a cake with so much wow power it will be remembered forever.   

7. MAGNIFICENT ROYAL ICING  / Showcase your piping skills – inspire, create wonder. 
NOVELTY CLASSES  

8. STORY TELLING CAKE  / Two tiers separated by a single centre pillar/post. 

9. REPLICA 3D CAKE  / Inspired by things we love. So realistic they’ll ask, “is this a cake?”.   

10. SCULPTURED BUST CAKE  / Pay tribute to your hero, someone you admire or love. 

11. GRAVITY DEFYING EXHIBIT / Make people ask “how is it standing?” 

12. CULTURAL EXHIBIT  / Specially designed to clearly reflect any heritage of any culture. 

13. HOME SWEET HOME / Inspired from realistic or imaginative architecture.  
CENTERPIECE CLASSES 

14. SUGAR CENTERPIECE / Sugar is transformed into stunning edible artistry. 
15. SMALL SUGAR CENTERPIECE / Make a big statement with finest details.  

16. CHOCOLATE CENTERPIECE / Make a Statement .  Chocolate isn’t only for mousse. 

17. FRAMED EDIBLE ART  / Something out of square - in any shape of frame. 
COOKIE & CUPCAKE CLASSES  

18. ASSEMBLED COOKIES  / Make cookies stand up - unlimited height. 

19. DECORATED COOKIES WITH FONDANT  / Theme of your choice. 

20. DECORATED COOKIES WITH ROYAL ICING  / Theme of your choice 

21. CUPCAKES DECORATED WITH MODELLING SKILS  / Theme of your choice.  

22. CUPCAKES DECORATED WITH PIPING SKILLS  / Theme of your choice. 
FLOWER CLASSES  

23. IKEBANAS  / A minimalist flower arrangement created for maximum attention. 

24. SUGAR FLOWER ARRANGEMENT  / Showcase your floral skills with a difference. 

25. WAFER PAPER FLOWERS ARRANGEMENT  / Showcase your scissor skills. 

JUNIOR CLASSES  

26. STUDENTS 6 – 10 YEARS / Tell a story with your favourite animals on the cake. 

27. STUDENTS 11 - 15 YEARS / Create a surprising cake to wow your friends and parents. 

28. HIGH SCHOOL TEAM CHALLENGE  / Competition is part of your education, win or lose. 
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               Special Class 
      

          Class 1:  BATTLE OF THE SUGAR GIANTS  

             The Ultimate Challenge – Minimum Size 3m x 3m  

WINNER'S PRIZE A$1,000 
Open to Individuals or teams of 2-4  

 
There is no better way to challenge yourself or to raise your profile than by entering this 
competition category. Participants receive worldwide media attention. Many have won 
GLOBAL INDUSTRY AWARDS, including ACADA Australasian Cake Artist of the Year 
and Cake Masters Magazine awards or been featured in global magazines. 

 
THIS IS THE ULTIMATE CHALLENGE! Compete against our industry's best. Create a show stopping. 
MAJOR SHOW FEATURE made from any edible medium, in a theme of your choice. 

 
·  An edible plaque stating the name of your exhibit must be included. 
·  The installation must be a minimum size of 3m x 3m. 
·  Larger areas will be allocated upon request. 
·  Installation MUST be in location and completed no later than 9pm Thursday July 30, 2026 
·  Area walling, power, lighting, and signage will be provided if requested. 
·  There are no restrictions in relation to theme, style, height, or design. 
·  Cakes or dummies are permitted however it must be possible to make using cake or an edible 

medium. 
·  Please consider making an element made of cake. You have the option of cutting and serving this 

element to the public on Sunday afternoon. The media will be invited, so this is a great opportunity 
for you to capture some media attention. Create something that will grab their attention. 

·  A confidential concept drawing must be sent to partnerships@acada.com.au as soon as available.  
·  No independent sponsors’ banners or advertising material can be promoted. Major sponsors 

logos will be included in the pull up banner organized for you by the show organizer.   
·  No element of your exhibit can be shown or promoted on social media or promoted at any other 

show until ICSA is open (unless preauthorized by ICSA CEO). The organizer reserves the right to 
promote you and your exhibit prior to, during and after the show. 

·  Backdrops and floor coverings must be easily removed and leave no damage.  
·  The public and media will base their vote on WOW POWER, visual impact, and creativity. 
·  YOU MUST remove your entire exhibit NO LATER than 8pm Sunday August 2, 2026.  
·  If you do not want to keep your feature, YOU MUST make alternate arrangements for its removal. 

Consider a charity, children’s hospital, party or prop shop, or an organization like a men’s shed 
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             Beginners Classes 
            

            Class 2: CELEBRATION  CAKE   
                          For those who want to shine like a star.  
 

Open to anyone who has a maximum of three years of cake decorating  experience (hobby or 
professional) AND has never won a Gold Medal in a c ake decorating competition . 

 
SUBJECT 
Create a cake of your wildest imagination, in a theme of your choice. This cake can be made for a 
celebration, a gift for a friend or a family member, even as a special table centrepiece. Be adventurous, 
step up your cake decorating journey with any style of your choice. 
 
SIZE OF THE CAKE 
MINIMUM 20cm, MAXIMUM 25cm WIDTH in any shape (8”-1 0”) No height limit.  

 
FINISHING 
The cake can be single tier, stacked, multi-tier or sculpted. The cake must be covered in fondant, royal 
icing, chocolate, modelling chocolate or buttercream. 
 
All decorations and toppers, including flowers, must be edible and handmade. No artificial items. No 
cold porcelain. Floral wires, floral tape, stamens, or polystyrene centres can be used when making 
flowers. 
 
Regardless of whether dummies or real cake are used, items inserted, including flower wires, must be 
made food safe (e.g. use posy picks, straws, or coat with a food safe barrier). 

 
BOARD 
The cake must be presented on 30cm to 40cm (12” to 16”) any shape.  
Presentation board (minimum. 5mm thick) must be covered with an edible. A non-food medium may be 
used providing a food safety barrier is used to ensure it doesn’t come in contact with the cake. 

 
The board must have cleats attached underneath. Edge of the presentation board should be covered with 
ribbon or decorative medium. 

 
PERMITTED 
Polystyrene dummies and dummy spacers are permitted; dummies should be treated as though they are 
real cake. Cake Lace and moulds are permitted, however, where possible please manipulate the moulded 
area and it must not dominate the overall decoration. Dragées and edible beading are permitted.
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                                                             Beginners Classes 
 
 
 

            
             Class 3:  TIMELESS ELEGANCE  

                       An unforgettable formal wedding cake made with lov e and passion.

Open to anyone who has never won a Gold Medal in a Wedding Cake class in any cake 
decorating competition. Exhibits previously entered  at ICSA are NOT permitted.  

 
SUBJECT 
Create an elegant, two or three tier classic floral or modern contemporary design wedding cake in any 
shape or combination of shapes to show your creativity. This cake should be clearly designed for a wedding 
purpose.  
 
SIZE OF THE CAKE 
MAXIMUM HEIGHT 55 CM (22”) from tabletop including topper if used.  
 
FINISHING 
The cake MUST be dummy and covered with fondant. The cake can be stacked or tiered. All decorations 
including flowers, must be edible and hand made. No artificial items. No cold porcelain. Floral wires must 
be covered with floral tape. Stamens, or polystyrene centres can be used when making flowers.  
 
BOARD 
MAXIMUM 55 cm (22”) in any shape.  
Exhibit must be presented on classic double board. That is means: cake board must be covered with 
fondant and placed on a larger base board which may be covered with non-food medium or upholstered 
with a decorative cloth. The base board must have cleats (10 mm smaller board or legs) attached 
underneath. Edge of the boards can be framed with ribbon or decorative medium if necessary or desired. 
 
PERMITTED 
Polystyrene dummies and dummy spacers are permitted - dummies should be treated as though they are 
real cake for the surface applications. Cake Lace and moulds are permitted however moulded area 
should be manipulate and it must not dominate the overall decoration. Dragées and edible beading 
permitted. Cake stands and pillars are permitted. Wafer or rice paper is permitted. All forms of stencils 
and patterned rolling pins are permitted.  

  

Class Sponsor:  
����

��������������������������������� ���
�	
���	
���	
���	
��  

Show  
Stewards  
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                  Open Classes 
            

             

             Class 4:  ULTIMATE  WEDDING CAKE 
          Design a floral or contemporary cake fit for a Brid al Magazine Cover.  

  
 

The winner will receive the ANNA MARIA ROCHE PERPET UAL TROPHY.  
A tribute to an iconic Australian Cake Designer who was taken too early. 
 
SUBJECT 
Create an elegant, classic or modern contemporary design wedding cake to show your creativity. This 
cake should be clearly designed for a wedding and be suitable for publication in a leading Australian 
bridal magazine. The cake can be floral, non-floral or abstract concept. The choice is yours. 
 
SIZE OF THE CAKE 
MINIMUM HEIGHT 50CM (20”) including topper if used.  No height limit.  
 
FINISHING 
MIMIMUM 3 tiers . The cake can be stacked or tiered. All decorations including flowers, must be edible 
and hand made. No artificial items. No cold porcelain. Floral wires, floral tape, stamens, or polystyrene 
centres can be used when making flowers. If real cake is used, items inserted, including flower wires, 
must be made food safe (e.g., use posy picks, straws, or coat with a food safe barrier). 
 
BOARD 
MAXIMUM 60cm (24”) in any shape.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 
 
PERMITTED 
Polystyrene dummies and dummy spacers are permitted - dummies should be treated as though they 
are real cake for the surface applications. Cake Lace and moulds are permitted however moulded area 
should be manipulate and it must not dominate the overall decoration. Dragées and edible beading 
permitted. Cake stands and pillars are permitted. Wafer paper is permitted. 

 
. 
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            Open Classes 
 

 

Class 5: CULTURAL WEDDING CAKE  
Proudly crafted to reflect any heritage and traditi on.  
 
SUBJECT 
Create an elegant wedding cake inspired from cultural traditions, national art, landmarks, or lifestyle. 
This implies that the wedding cake is uniquely crafted to incorporate and celebrate the cultural heritage 
and traditions of the wedding couple. It suggests customization to ensure that elements specific to any 
cultural background are represented in the cake's design, decorations, and possibly even flavours and 
ornaments. 
 
SIZE OF THE CAKE 
MINIMUM HEIGHT 50CM (20”) with no limit.  
 
FINISHING 
The cake can be stacked or tiered. 
All decorations including flowers, must be edible and hand made. No artificial items. No cold porcelain. 
Floral wires, floral tape, stamens, or polystyrene centres can be used when making flowers. If real cake 
is used, items inserted, including flower wires must be made food safe (e.g., use posy picks, straws, or 
coat with a food safe barrier). 
 
BOARD 
MAXIMUM 60cm (24”) in any shape.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 
 
PERMITTED 
Polystyrene dummies and dummy spacers are permitted - dummies should be treated as though they 
are real cake for the surface applications. Cake Lace and moulds are permitted however moulded area 
should be manipulate and it must not dominate the overall decoration. Dragées, edible beading and   
Wafer paper permitted. 
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                 Open Classes  
 

 

Class 6: STATEMENT CAKE 
Create a cake with so much wow power, it will be re membered forever.   
 

 
SUBJECT 
Create a STATEMENT CAKE OF 2 OR MORE TIERS or SCULPTED in a theme, size and shape of 
your choice . Showcase your hand painting skills, buttercream techniques, fondant manipulations, use a 
sugar topper, or create something scary! In this class you have full creative control, so let your imagination 
run wild. 

SIZE OF THE CAKE 
MINIMUM 30cm (12”) HEIGHT, in any shape – THERE’S N O HEIGHT LIMIT! 

 
FINISHING 
The cakes can be stacked, multitiered or sculted.. All decorations including flowers, must be edible and 
hand made. No artificial items. No cold porcelain. As minor additions some embossed elements or related 
toppers may include in design. 

 
BOARD 
MINIMUM 40cm (16”) in any shape.  
Presentation board must be covered with an edible or non-food medium. 

Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 

The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 

 
PERMITTED 
Polystyrene dummies and dummy spacers are permitted; dummies should be treated as though they are 
real cake for the surface applications. Moulds are permitted however where possible manipulate the 
moulded area and it must not dominate the overall decoration.            
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              Open Classes 

 

 

Class 7: MAGNIFICENT ROYAL ICING 
Showcase your piping skills – inspire, create wonde r. 

SUBJECT 
Create an inspirational piece to showcase your ROYAL ICING skills and creativity. 

Any style of royal icing is accepted.  Create a cake decorated with royal icing or a freestanding design 
such as a 3D structure. Create something traditional, something modern or something truly unique! 

 
SIZE OF THE EXHIBIT 
MINIMUM 25 cm (10”) HEIGHT, in any shape. No height  limit.  

 
FINISHING 
Cakes can be coated with fondant; however, majority of decorations must be made using royal icing. 
Minor amount of pastillage may be used for framework to increase strength for transport. Flowers made 
also with royal icing are preferred. No artificial or commercially purchased decorations allowed. 

 
BOARD 
MINIMUM 35cm (14”) WIDTH in any shape.  
Presentation board must be covered with an edible or non-food medium. 

Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 

The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 

 
PERMITTED 
Polystyrene dummies and dummy spacers are permitted; dummies should be treated as though they are 
real cake for the surface applications. Minor use of moulds is permitted, however any moulded elements 
should be manipulated or enhanced. Moulded elements MUST NOT dominate the overall decorations. 
 
 

Photos are for inspiration purposes only!  
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               Novelty Classes  
 
 

Class 8:   STORY TELLING CAKE  
            Two tiers separated by a single centre pillar/post.  

   Judging Director Serdar Yener’s Challenge 

 
SUBJECT 
Design and create a cake which illustrates a known or imaginative story or a particular environment if you 
wish. Use the space on top of the cake and the area surrounding the centre pillar/post to place 3D sugar 
objects and fillers to make sure the theme of your story is very clear. Centre pillar/post MUST be hidden 
with decorative elements. Think about marine life, space venture, winter scenery or Christmas, the choice 
is yours. The possibilities are unlimited, so use your imagination. In this class all exhibitors MUST follow 
the given measurements for their structure as shown below to achieve a unified appearance and concept 
within the class. Avoid cluttering with a sense of composition. 

 
SIZE OF THE CAKE 
BASE CAKE 25cm (10”) WIDTH, 75mm (3”) HEIGHT in any  shape UPPER CAKE 20CM (8”) WIDTH, 75mm 
(3”) HEIGHT in any shape. Total exhibit height maxi mum 60 cm (24”) including central pole and sugar 
toppers.  

CONSTRUCTION 
PVC 50mm round pipe, 30cm (12”) long 
M10 or M8 Long threated rod: minimum 40cm (16”) lon g + 2 nuts. Use longer if you need to attach topper . 

FINISHING 
All decorations including flowers, must be hand made using sugar paste or pastillage. No artificial or 
purchased items. No cold porcelain. Cakes can be carved as landscape (or any other form) if desired. 
During planning stage write a list of objects related to your story more than needed and carefully choose 
primary, secondary items base on suitability of their shape and importance. Also choose simpler object 
like rocks, bushes, or corals etc., to use as filler. 

 
BOARD 
BASE BOARD 45cm WIDTH, UPPER BOARD 20cm (8”) in any  shape. With 10mm hole in the centre or off 
centre if desired, to allow the rod pass through. ( SEE DIAGRAM BELOW)  

 

Presentation board must be covered with an edible or non-food medium. 

Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 

 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 

 
PERMITTED 
Polystyrene dummies and dummy spacers are permitted, dummies should be treated as though they are 
real cake for the surface applications. Wafer paper is permitted.
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Class 8:   STORY TELLING CAKE / Continued  

CAKE 
NUT 

UPPER BOARD 

THREADED ROD & 
PVC PIPE 

 
BASE CAKE 

BASE BOARD 
NUT & CLEATS 

UPPER CAKE 

 

BASE CAKE 

Story of survival 

Story of sunken ship A fairy tale story 

Story of Popeye and Olive 
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          Novelty Classes 

 

Class 9: REPLICA 3-DIMENSIONAL CAKE  
Inspired by things we love. So realistic they’ll as k, “IS THIS CAKE”  
 
SUBJECT 
Sculpt a 3D cake to showcase a SINGLE amazing realistic or cartoonish item. There is no limit in terms 
of ideas for this class. Be creative. We are looking for more than just a tennis ball or scenery filled with 
figurines. You can create an exhibit that is in original size and so realistic, people start asking “IS THIS 
CAKE?”. You can also create a cake smaller or larger than the original size. This class covers a plethora 
of ideas. Your entry could resemble a vintage or modern vehicle, including motorbikes, trains, vessels or 
aircraft. Possibilities are limited with your imagination, an animal, a musical instrument, food, sporting 
equipment or a household appliance, the list is endless. It should wow both kids and adults alike.  
 
SIZE OF THE CAKE 
The finished exhibit must fit on a presentation board measures MINIMUM 35x35cm (14”x14”) round, 
square, OR any other shape in a similar volume. Larger than that, go for it.  

 
FINISHING 
The cake must be covered in sugar or confectionery based product such as fondant, modelling 
chocolate, modelling paste, pastillage or combinations. 

 
BOARD 
Presentation board must be covered with an edible or non-food medium. Special materials or 
upholstered boards are permitted, providing a food safety barrier is used to ensure they do not meet the 
cake. The board must have cleats attached underneath. Edge of the presentation board can be covered 
with ribbon or decorative medium if necessary or desired. 

 
PERMITTED 
Minor amount of non-food items such as string and ribbon are permitted, make sure they are obvious 
and noted in your Judges’ information sheet. Please remember if these items are made from edible 
mediums, you will achieve more points. 
Dummies and Rice Krispy Treats (RKT) are permitted; however your exhibit  
must be covered completely with an edible medium.  
Any internal supports used, must be hidden.  
Moulds may be used, however, where possible manipulate the moulded area.  
If exhibit is a musical instrument or vertical shape, it can be presented on a  
non- food easel, elevated on the presentation board.  

                                                                             

               Inspiration Photos by Ben Cullen from BakeKing & Serdar Yener from YenersWay. 
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               Novelty Classes 

 
 
 

          Class 10: SCULPTURED BUST CAKE  
            Let it be recognized or introduce who y ou love.  
 

 
SUBJECT 
Create a sculpted realistic size bust of a person or character of your choice, someone who has inspired 
you, it could be a profession, a character, even someone from history. A bust is defined as the head, neck, 
and shoulders. If you really insist, the chest can be also included. 
 
SIZE OF THE CAKE 
MINIMUM 30CM (12”) HEIGHT. No limit  

FINISHING 
The internal part can be also made from real cake. Any edible medium including modelling chocolate may 
be u.sed to cover or decorate. 
All facial features must be hand sculpted; no facial moulds are permitted. 
All decorations including flowers, must be edible and hand made. No artificial items. No cold porcelain. 
 
BOARD 
MAXIMUM 45cm (18”) WIDTH  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 
 
PERMITTED 
Dummies and Rice Krispy Treats (RKT) are permitted however your exhibit must be covered completely 
with an edible medium. Armature / supports are permitted provided they are made food-safe and hidden.
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                                       Novelty Classes
 

      CLASS 11: GRAVITY DEFYING EXHIBIT  
          Make people ask, “how is it standing?” 

 
 

 

 

SUBJECT 
Create a showpiece or a cake that features an element of gravity defiance, inspired by flight or anything 
airborne. Think planes, hot air balloons, birds catching something, even UFOs, things you might see in the sky. 
Instantaneous motion of an object attached to base with an extreme small connection would also meet the brief. 

SIZE OF THE EXHIBIT 
MINIMUM 30cm (12”) HEIGHT. No limit  

FINISHING 
The internal part can be also made from real cake. Any edible medium including modelling chocolate may be 
used to cover or decorate. 
All facial features must be hand sculpted; no facial moulds are permitted. All decorations including flowers, must 
be edible and hand made. 
No artificial items. No cold porcelain 
Armature / supports are permitted provided they are made food-safe and hidden. 

 
BOARD 
MAXIMUM 50cm (20”) WIDTH  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure they do 
not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with ribbon 
or decorative medium if necessary or desired. 

 
PERMITTED 
Dummies and Rice Krispy Treats (RKT) are permitted however your exhibit must be covered completely with 
an edible medium. Armature / supports are permitted provided they are made food-safe and hidden. Wafer 
paper is permitted. 
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              Novelty Classes 

 

Class 12: CULTURAL EXHIBIT  
Especially designed to clearly reflect any heritage  of any culture.

 

 
SUBJECT 
Create a sugar topper on a cake or a standalone centerpiece or a sculpted novelty cake that speaks of any 
heritage or cultural identity. Be inspired by traditions, rituals or moments of cultural dance or significance. 
This could include landmarks, structures, art, celebrations, or personalities. Exhibit may be sculptured or 
tiered. 

 
SIZE OF THE EXHIBIT 
MINIMUM 30cm (12”) HEIGHT. No limit  

FINISHING 
The internal part can be also made from real cake. Any edible medium including modelling chocolate may be 
used to cover or decorate. 
All facial features must be hand sculpted; no facial moulds are permitted. All decorations including flowers, 
must be edible and hand made. 
No artificial items. No cold porcelain 
Armature / supports are permitted provided they are made food-safe and hidden. 

 
BOARD 
MAXIMUM 50cm (20”) WIDTH  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure they 
do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with ribbon 
or decorative medium if necessary or desired. 
 
PERMITTED 
Dummies and Rice Krispy Treats (RKT) are permitted; however your exhibit must be covered completely with 
an edible medium. Armature / supports are permitted provided they are made food-safe and hidden.
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                       Novelty Classes 
 

          Class 13: HOME SWEET HOME  
           Inspired from realistic or imaginative architecture .  
 

SUBJECT 
Create a cake in the shape any vintage or modern house including environmental elements. Inspired from 
illustrated or realistic models however if you’d prefer to create your own imaginative design, be our guest. 
We are looking for multiple textures been used to create charming cottages, modern lofts, whimsical 
treehouses, or a haunted house. These edible masterpieces should transport us to the pages of a story 
book. 

 
SIZE OF THE CAKE 
MINIMUM 25cm (10”) HEIGHT. No limit  

FINISHING 
The internal part can be also made from real cake. Any edible medium including modelling chocolate 
may be used to cover or decorate. 
All decorations including flowers, must be edible and hand made. No artificial items. No cold porcelain 
Armature / supports are permitted provided they are made food-safe and hidden. 

 
BOARD 
MAXIMUM 40cm (16”) WIDTH  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 

 
PERMITTED 
Dummies and Rice Krispy Treats (RKT) are permitted however your exhibit must be covered completely 
with an edible medium. Armature / supports are permitted provided they are made food-safe and hidden. 
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                 Centerpiece  
                Classes  

 
Class 14: SUGAR CENTERPIECE  

            Sugar is transformed into stunning edib le artistry.  

 
              SUBJECT 

Showcase your sugar craft skills. Make a decorative exhibit of your choice. Be creative with your idea and 
combine different elements like modelling and painting and use of multiple mediums for different purposes. 
Imagine humans and/or animals in action, a basket of fruits combined with another rustic or vintage element. 
Basically, if you have an idea that doesn’t conform with any other category, it will fit in this class as long as 
it is made with a sugar based medium and in correct size. 

 
SIZE OF THE EXHIBIT 
MINIMUM SIZE 40CM (16”) HEIGHT. No limit  

FINISHING 
The Centrepiece must be made from a sugar or confectionery based product such as fondant, modelling 
paste, flower paste, isomalt or pastillage. All decorations including flowers, must be edible and hand made. 
No artificial items. No cold porcelain. 

Floral wires, floral tape, stamens, or polystyrene centres can be used when making flowers. 
 

BOARD 
MAXIMUM 50cm (20”) in any shape.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure they 
do not come in contact with the cake. 
The board must have cleats attached underneath. 
Edge of the presentation board can be covered with ribbon or decorative medium if necessary or desired. 

 
PERMITTED 
Dummies and rice krispy treats (RKT) are permitted, however your exhibit must be covered completely with 
an edible medium. Armature / supports are permitted provided they are made food-safe and hidden. Some 
elements like branches or extensions may exceed over the frame if there is a need. 
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                  Centerpiece 
                     Classes 
 

Class 15: SMALL SUGAR CENTERPIECE 
Make a big statement with finest details.  

SUBJECT 
If you like to enter this competition in Sugar Centrepiece Class but you have worries about your workspace 
and transportation, or you just would like to make something small, this is the class for you. The brief is the 
same as in Class 14 however required size is smaller. Showcase your sugar craft skills. Make a decorative 
exhibit of your choice. Be creative with your idea and combine different elements like modelling & painting and 
use multiple mediums for different purposes. 

SIZE OF THE EXHIBIT 
The entire exhibit MUST fit within a 25cm x 25cm (1 0”x10”), square area, with a maximum height of 
25cm (10”).  

FINISHING 
The Centrepiece must be made from a sugar-based product such as fondant, modelling paste, flower 
paste, isomalt, pastillage or combination. All decorations including flowers, must be edible and hand 
made. No artificial items. No cold porcelain. 
Floral wires, floral tape, stamens, or polystyrene centres can be used when making flowers. 

BOARD 
MAXIMUM 25cm (10”) WIDTH  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 

PERMITTED 
Dummies and Rice Krispy Treats (RKT) are permitted however your exhibit must be covered completely 
with an edible medium. Armature / supports are permitted provided they are made food-safe and hidden. 
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                  Centerpiece  
                      Classes 
 
         Class 16: CHOCOLATE CENTERPIECE  
              Make a statement. Prove chocolate isn ’t just for Mousse  

 

SUBJECT 
Create a show stopping chocolate sculpture or an installation using chocolate or modelling chocolate in 
a design and theme of your choice. A prancing chocolate horse or chocolate locomotive goes into this 
class; however, they are just ideas, the choice is yours! 

SIZE OF THE EXHIBIT 
MINIMUM SIZE 35cm (14”) HEIGHT or LENGTH.  

FINISHING 
The Centrepiece including all decorations must be made from chocolate or chocolate-based product 
such as modelling chocolate. Any flowers must be out of chocolate. 

BOARD 
MAXIMUM 60cm (24”) in any shape.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 
 

PERMITTED 
Dummies and rice krispy treat (RKT) permitted, however your exhibit must be covered completely with 
chocolate base medium. Armature / supports are permitted provided they are made food-safe and 
hidden. Edible colours and lusters are permitted. Using moulds is permitted however not ideal. If used, 
they should be manipulated. 
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                   Centerpieces  
                       Classes

     Class 17: FRAMED EDIBLE ART  

      Something “out of square” in any shape of frame.  

 
SUBJECT 
Bring your hand painting and sculpting skills together on a flat platform coated with edible medium. Create 
a framed work of art in two-dimensional painting and/or bas-relief features. Make things comes alive and 
jumps out of the frame. 

 
SIZE OF THE EXHIBIT 
MINIMUM SIZE 40CM X 50CM (16” x 20”) or any shape o f a similar area  

FINISHING 
The exhibit can be made with any medium or paste produced with sugar or chocolate including fondant, 
gum paste, isomalt, pastillage, plane or modelling chocolate or combinations. 
The exhibit must be displayed in a frame covered and decorated with an edible medium. The platform and 
frame part can be purchased, or handmade. All decorations including flowers, must be edible and hand 
made. No artificial items. No cold porcelain. Making the frame on its own, not more elaborate than the 
content is recommended. All entries MUST be displayed on an easel supplied by exhibitor. 

 
BOARD 
The exhibit presented on an easel will not require any other presentation board. 

 
PERMITTED 
Dummies and Rice Krispy Treats (RKT) are permitted however your exhibit must be covered completely 
with an edible medium. Armature / supports are permitted provided they are made food-safe and hidden. 
Some elements like branches or extensions may exceed over the frame.
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                   Cookie & Cupcake  
                       Classes 

 
 

Class 18: ASSEMBLED COOKIES  
           Make cookies stand up – unlimited height ! 

SUBJECT 
Imagine, you receive an order for a magnificent centrepiece, and you only have cookie dough available. 
Design a structure like a lantern with a light inside or a chest with individual little cookies inside. These 
are just examples to make you start thinking. Don’t forget, Gingerbread is ideal cookie dough to build 
large structures such as a special house or castle, these perfectly meets the criteria of this class. 

SIZE OF THE EXHIBIT MINIMUM 25CM (10”) HEIGHT  

FINISHING 
Supporting structure must be made using any cookie dough or gingerbread and some parts must be 
visible and uncovered. Royal Icing or any handmade edible medium can be used for decorations. No 
commercial lollies and non-food items. internal supports are allowed. 

BOARD 
MAXIMUM 40cm (16”) in any shape.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with the cake. 
The board must have cleats attached underneath. Edge of the presentation board can be covered with 
ribbon or decorative medium if necessary or desired. 

PERMITTED 
Edible colours and lusters are permitted. Using moulds is permitted however not ideal. If used, they should 
be manipulated. 
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               Cookie & Cupcake  
                       Classes 
 

           

           Class 19: DECORATED COOKIES WITH FONDANT   
           Theme of your choice 
 

SUBJECT 
Each individual cookie must be unique but fit within your theme. Presentation must include minimum 6 
cookies, covered with fondant and can be hand painted. Decoration may include bas relief or modeled 
elements as long as they are mostly created using fondant. Minor piping work will be acceptable. 

SIZE OF EACH COOKIES 
8cm to12cm or any other shape in similar size  

FINISHING 
Cookies should be ideally 4-6mm thick before decoration, and no more than 30mm thick including the 
edible decoration. Cookies and the decoration on the cookie must be completely edible. The cookies 
must be decorated only on one side and non-decorated part should be visible. If you wish to build your 
own designed edible stand for presentation, pastillage will provide additional strength. 

BOARD 
MAXIMUM 50cm x 50cm (20”x 20”) in any shape with si milar volume.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted. Custom designed stands are welcome to present 
the exhibit in its best value. 

PERMITTED 
Edible colours and lusters are permitted. Using moulds and is permitted however not ideal. If been used, 
they should be manipulated. Individual acrylic holders and mini display stands are permitted. 
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              Cookie & Cupcake  
                        Classes 
 
 

Class 20: DECORATED COOKIES WITH ROYAL ICING  
Theme of your choice  

 
SUBJECT 
Each individual cookie must be unique but fit within your theme. Presentation must include minimum 
6 cookies, flooded with royal icing and can be hand painted. Decoration may include bas relief pressure 
piping elements as long as they are mostly created by using royal icing. Minor modelling work will be 
acceptable. 

SIZE OF THE COOKIES 
8cm to12cm or any other shape in similar size  

FINISHING 
Cookies should be ideally 4-6mm thick before decoration, and no more than 20mm thick including the 
edible decoration. Cookies and the decoration on the cookie must be completely edible. The cookies 
must be decorated only on one side and non-decorated part should be visible. If you wish to build your 
own edible stand for presentation, pastillage will provide additional strength. 

BOARD 
MAXIMUM 50cm x 50cm (20”x 20”) in any shape with si milar volume.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted. Custom designed stands are welcome to present 
the exhibit in its best value. 

 
PERMITTED 
Edible colours and lusters are permitted. Using moulds and is permitted however not ideal. If been used, 
they should be manipulated. Individual acrylic holders and mini display stands are permitted.
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              Cookie & Cupcake  
                      Classes 
      
        Class 21: CUPCAKES DECORATED WITH MODELLING SKILLS  
            Theme of your choice.   

 
SUBJECT 
Display of 6 to 8 standard sized cupcakes decorated with fondant using modelling skills. Each cupcake must 
be unique but fit within your theme. (Paper or foil cupcake cases are permitted). 

 
SIZE OF THE CUPCAKES 
Each standard size Cupcake. MAXIMUM 12cm (5”) HEIGH T including decorations.  

FINISHING 
You may decorate real baked cupcake. They can be decorated with modern, abstract, classic, cartoonish, 
romantic, or floral concepts. Decoration may include bas relief or modeled elements as long as they are 
mostly created using fondant. Minor piping work will be acceptable as an addition. 

BOARD 
Main presentation board MAXIMUM 50cm x 50cm (20”x20 ”)  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted. Custom designed stands with or without additional 
ornamental backgrounds are welcome to present the exhibit in its best value. 

PERMITTED 
Dummies or Rice Krispy Treats (RKT) are permitted however your exhibit must be covered completely with 
fondant. Edible colours and lusters are permitted. Using moulds is permitted however not ideal, if used, they 
should be manipulated. Individual acrylic holders and mini display stands are permitted. Decorative cupcake 
cases are permitted. 
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               Cookie & Cupcake  
                        Classes 

 

 

Class 22: CUPCAKES DECORATED WITH PIPING SKILLS  
          Theme of your choice  

SUBJECT 
Cupcake means, individual one portion cake baked in standard paper or foil cupcake base. Display of 6 to 
8 cupcakes decorated with royal icing or crust buttercream using piping skills. Each cupcake must be unique 
but fit within your theme. 

 
SIZE OF THE CUPCAKES 
Each standard size Cupcake. MAXIMUM 12cm (5”) HEIGH T including decorations.  

FINISHING 
You may decorate real baked cupcakes. They can be decorated with modern, abstract, classic, cartoonish, 
romantic, or floral concepts. Decoration may include flooded ornaments, pressure piping, flowers, 
succulents, or any other elements as long as they are mostly created with creamy sugar base substance 
using mainly piping skills. Minor modelling work will be acceptable as an addition. 

BOARD 
Main presentation board MAXIMUM 50cm x 50cm (20”x20 ”)  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted. Custom designed stands with or without additional 
ornamental backgrounds are welcome to present the exhibit in its best value. 

PERMITTED 
Dummies or RKT are permitted however your exhibit must be covered completely with edible medium. 
Edible colours and lusters are permitted. Using moulds is permitted however not ideal, if used, they should 
be manipulated. Individual acrylic holders and mini display stands are permitted. Decorative cupcake cases 
are permitted. 
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               Flower Classes 
 
           Class 23: IKEBANAS  

A flower arrangement with minimalism for maximum at tention.  

 
SUBJECT 
Create an elegant and realistic floral arrangement inspired from Japanese minimalist concepts. Your 
presentation MUST include a harmonized contrast element like bamboos, special baskets, flat bonsai 
vases, tree trunks or similar, made with sugar paste. Flower type, colour and design are your choice. 

 
SIZE OF THE ARRANGEMENT  
MINIMUM 30cm (12”) HEIGHT  

FINISHING 
Flowers and foliage must be made using sugar paste (no cold porcelain nor wafer paper is allowed). 
Arrangement must include at least two different flower types, buds, and foliage. Think about achieving 
maximum quality with minimum clutter. Non-food commercial cake stands, pots, vases or containers are 
NOT permitted. 

BOARD 
Main presentation board is compulsory MAXIMUM 35cm x 35cm (14”x14”).  
The board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted. Presentation board must have cleats attached 
underneath. 

PERMITTED 
Floral tapes are allowed, and visible wires must be taped. Floral foams, wires, stamens, polystyrene centres 
permitted. 
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                Flower Classes  

 
Class 24: SUGAR FLOWERS ARRANGEMENT  

            Showcase your floral skills with a diff erence.  
 

SUBJECT 
Create a glorious realistic SUGAR flower arrangement which can be proudly displayed on a presidential 
suite’s side table. Any variety of flowers, foliage and fillers can be featured; however, the arrangement must 
be tastefully designed showing harmony rather than clutter. You may also use Australia’s magnificent native 
flora include seed pods and gumnuts. 

 
SIZE OF THE ARRANGEMENT   
MINIMUM 30cm (12”) HEIGHT  

FINISHING 
The arrangement MUST contain at least three types of matching flowers two types of matching foliage and 
at least one type of floral fillers. Flowers and foliage must be made using an edible sugar-based medium 
such as flower paste, sugar paste or pastillage. No Cold Porcelain nor wafer paper is permitted. Any visible 
wires should be covered in floral tape or sugar paste. 

BOARD 
Main presentation board is compulsory MAXIMUM 40cm x 40cm (16x16”).  
The board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted. Presentation board must have cleats attached 
underneath. 

PERMITTED 
Stamens, and polystyrene flower centres are permitted. Floral foam is permitted but must not be visible. 
Commercial pots, vases, flower stands and containers are permitted. However, a higher score will be 
received if hand crafted. 
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                Flower Classes  

 
 
 

Class 25: WAFER PAPER FLOWERS ARRANGEMENT  
          Showcase your scissors skills.  
 

SUBJECT 
Create a gorgeous flower arrangement which can be hard to believe made from WAFER PAPER. Any 
variety of flowers, foliage and fillers can be featured; however, the arrangement must be tastefully designed 
showing harmony rather than clutter. Your fantasy flowers are welcome. 

 
SIZE OF THE ARRANGEMENT 
MINIMUM 30cm (12”) HEIGHT  

FINISHING 
The arrangement MUST contain at least three types of matching flowers two types of matching foliage and 
at least one type of floral fillers. Flowers and foliage must be made only from wafer paper. Any visible wires 
should be covered in floral tape. 

BOARD 
Main presentation board is compulsory MAXIMUM 40cm x 40cm (16x16”).  
The board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted. Presentation board must have cleats attached 
underneath. 

PERMITTED 
Stamens, and polystyrene flower centres are permitted. Floral foam is permitted but must not be visible. 
Commercial pots, vases, flower stands and containers are permitted. however, a higher score will be 
received if hand crafted. 
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               Junior Classes 
 
 

 
       Class 26: STUDENTS 6 - 10 YEARS  
            Tell a story with your favourite animals on the cak e. 
 

SUBJECT 
Open to individuals aged 6 to10 years old. Create small family size single tier cake inspired and 
decorated with your favourite group of animal figurines in a jungle, circus, or farm theme. Student can be 
trained but the final work MUST be entirely done by the student, unassisted. 

SIZE OF THE CAKES 
Must be 20cm (8”) WIDTH 5cm (2”) HEIGHT round or sq uare.  

FINISHING 
Decoration must include hand-modeled animal figurines minimum three different choice. The cake can be 
decorated with additional elements or ornaments matching to the theme. Piped decorations, flowers, and 
foliage, as long as they are mostly created with sugar-based products. 
Overall height of the cake including decoration has no limit. External parts of cake MUST be completely 
edible. 

BOARD 
Must be 30cm (12”) WIDTH round or square.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to ensure 
they do not come in contact with edible elements. The board must have cleats attached underneath. 
Edge of the presentation board can be covered with ribbon or decorative medium if necessary or desired. 

PERMITTED 
Real cake or dummies are permitted however your exhibit must be covered completely with fondant. 
Edible colours and lusters are permitted. Moulds and cutters permitted but they should manipulate and 
not be dominant. 
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                                         Junior Classes 

 

 
Class 27: STUDENTS 11 - 15 YEARS  

          Create a surprising cake to wow your friends and pa rents.  
 

SUBJECT 
Create a celebration cake, BE FREE, follow your imagination. The cake could be single or muti tier with 
elegant floral design. It could be a cake with a special topper or go crazy and make a 3D sculpted 
cake. The choice is thoroughly yours. Search the net to get some inspirations. Student can be trained 
but the final work MUST be entirely done by the student, unassisted. 

SIZE OF THE CAKES 
The cake including decorations must fit in 30cm (12 ”) CUBE.  

FINISHING 
Decorations MUST be made of any edible medium. You can use fondant, royal icing, chocolate, or 
buttercream. The cake can be decorated with additional elements or ornaments matching to the 
theme. Piped decorations, flowers, and foliage, as long as they are mostly created with edible 
products. External parts of cake MUST be completely edible. 

BOARD 
35 cm (14x14”) WIDTH any shape.  
Presentation board must be covered with an edible or non-food medium. 
Special materials or upholstered boards are permitted, providing a food safety barrier is used to 
ensure they do not come in contact with edible elements. The board must have cleats attached 
underneath. Edge of the presentation board can be covered with ribbon or decorative medium if 
necessary or desired. 

PERMITTED 
Real cake or dummies are permitted however your exhibit must be covered completely with fondant. 
Edible colours and lusters are permitted. Moulds and cutters permitted but they should be 
manipulated and not be dominant. 
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                Junior Classes  

 

 
Class 28: HIGH SCHOOL TEAMWORK CHALLENGE     
This new competition class has been designed to ins pire, develop a sense of school pride 
and teach invaluable lifelong skills. It’s also a g reat opportunity for schools and colleges to 
fundraise.  

 
ELIGIBILITY 
 
This class is a school team project, rather than for individual students. All high schools and colleges 
are invited to enter. Teachers and parents are permitted to inspire or guide the students or to help 
them set up their display, however the work submitted must be the work of the students involved.  
 
The maximum number of students per school team is limited to 20. However, all team members 
must be actively involved. Entries are limited to one entry per school / college 
 
BENEFITS OF ENTERING THE TEAMWORK CHALLEGE 
Exceptional teamwork can be a school or college’s ultimate competitive advantage. Learning about 
teamwork is also critical to helping students learn how to interact and work with their peers.  
 
LEARNING OUTCOMES: 
 
Participating in this challenge will enable students to learn the importance of the following basic 
principles of teamwork:   
 

·  Communication 
·  Commitment 
·  Mutual Respect 
·  Accountability 
·  Delegation 
·  Support 
·  Planning 
·  Negotiating mutually beneficial outcomes as part of decision making 
·  Problem Resolution 
·  Joint Achievement – Task Completion 
·  Shared Pride 

 
However, by entering your school and students will benefit far more! Your school and students’  
work will be displayed at International Cake Show Australia alongside the inspirational works 
created by award winning international sugar artists, pastry chefs and home hobby bakers and 
decorators, from all parts Australia and from around the world.  
 
Your students (and staff) will develop a huge sense of achievement, while being inspired and 
amazed by the work of others. This show is all about encouragement, installing confidence and 
teaching competitors the importance of supporting and inspiring others. Every student and school 
who participates will leave the show inspired to stretch their own boundary and to aim for their own 
star.  The Ultimate Australian Cake & Cookie Decorating Competition attracts thousands of visitors  
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         Junior Classes   

 
 

Class 28: HIGH SCHOOL TEAMWORK CHALLENGE Cont…    
 
and competitors of all ages. It’s part of International Cake Show Australia; a family friendly event 
held over three fun filled days at Brisbane Convention & Exhibition Centre. There are countless 
learning activities available to suit the whole family. The Courier Mail best describes the show as “a 
cross between a Willy Wonka factory, a culinary college and edible art gallery”!  
 
Most Australian TV stations broadcast live from the show. It’s a great opportunity to promote and 
showcase your school, and the talent of your students.  
 
THE CHALLENGE 
 
Each participating school will be provided with a display table 1.8m long, 76cm wide and 73cm 
high. The table will be dressed in a black tablecloth. 
 
The challenge  is for each school to prepare a sugar craft display, to be displayed on the table. It 
can comprise sugar modelling, sculpted cakes, cupcakes, structured cakes, or any variation of cake 
or cookie decorating. However, all items must be covered or made from an edible product such as 
fondant, sugar paste, chocolate etc. Please see the general rules for more details about products 
that can be used. If sculpting or making cakes, polystyrene dummies may be used, however they 
must be covered with a sugar-based product.  
 
The theme is your choice. It can be a story based on a movie or book, television show, something 
mystical or invented, a fairytale or a visual representation of a school activity, sport or even a 
building of your school. The challenge is for your team to choose the theme of your display, to 
delegate tasks so all team members are involved, to work out how it is to be displayed.  
 
HOW IT WORKS 
 

·  Your school registers online to enter and pay the $50 entry registration fee. Please note this 
show is run as a not-for-profit, all registration fees are used to promote the competition and 
competitors work, no profits are made.  

·  The school sets a participation fee of their choice.  The registration fee should cover any 
expenses involved and include a margin to be used for the school’s fund-raising activities 

·  A letter is issued to parents and/or students are asked to join the team.  
·  Teachers are appointed to monitor and guide the students during the team building 

process.  
·  Team members names are to be emailed to partnerships@acada.com.au as soon as 

possible after registering.  
·  If needed, dependent on availability, ACADA will organize for an award-winning cake artist 

to visit your school to conduct a short demonstration, to explain what the show is about and 
what they have personally gained from participating.  

·  Your team completes their project. Please read the commencement of the schedule for 
delivery and collection guidelines.  

·  A pull-up banner promoting your school can be displayed with your display at the show 
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           Junior Classes  

 
 

Class 28: HIGH SCHOOL TEAMWORK CHALLENGE Cont…    
 
THE REWARD 
 

·  The winning team will receive $250 prize which will be paid directly to the school  
·  The winning school will also receive a Trophy.  
·  The top three schools will be certified with an ACADA Excellence Award.  
·  Each registered team member will receive a participation certificate 
·  Each registered team member will receive a complimentary 3-day pass to the show valued 

at $75. If students are under 16, show entry is free, therefore their free pass can be passed 
onto a parent, teacher or sibling. 

·  One complimentary industry gift bag filled with industry products will be received by the 
school, upon delivery of their team project.  

 
JUDGING AND AWARDS 
 

·  Judging will be held on Thursday July 30, 2026 by a panel of ICSA Judges 
·  Points will be given based on presentation only, no testing will be required 
·  Judges will also award points based on the display presentation. 
·  The winner will be announced at the competition award presentation at the show from 2-4pm 

on Sunday July 2, 2026 
 
RULES AND REGULATIONS 
 

·  The competitors are allowed to display school names and logos, props and any other 
preferred promotional items to decorate the table as they wish. The overall presentation will 
be judged and scored 

·  Competitors will have access to their designated tables to set up their display from 4pm – 
6pm on Wednesday July 29, 2026. If an alternate time is needed, please contact 
partnerships@acada.com.au and this will be arranged.  

·  The students may make their elements of the display at home. They may be tutored; however 
the student must complete their work unaided.  

·  Schools are only permitted to submit one team entry 
·  Entries will be limited to 10 schools. Once online entries reach this number, registration will 

be closed.  
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                 Judges’ Information  

 
Classes 2 – 27 must complete one set of Judges’ Inf ormation Sheets (2 pages, include photos) for 

each entry.  These are to be completed and delivered to the show  when dropping of your exhibit.  

 
This sheet provides the judges with information about how your entry was created, the level of difficulty in 
making the cake and it shows if your entry complies with the rules etc. Providing comprehensive 
information is to your advantage. For example, if you have used commercial moulds the level of difficulty 
would not be determined as high. However, the level of difficulty would be increased if you have hand- 
formed shapes instead of using moulds or used a mould and then manipulated it and/or over piped them. A 
judge may not visually be able to determine if you have hand-formed shapes/over piped. The Judges’ 
Information Sheet would explain this. 

 
Examples of what you should explain: 
 

TITLE OF THE ENTRY AND THE REASON 
·  What is the name of your entry?  
·  Is there any motivation or short story about the name? 

 
EXPLANATION OF STRUCTURES 

·  What kind of structure have you used and why? 
·  Did you make it food safe and how? 

 
DUMMIES OR CAKE’S LOCATIONS 

·  Explain the part of your entry that is made using dummies? 
·  What type of non-food material have you used? 
·  Which part of your entry is a real cake if any? 

 
TECHNICS BEEN USED & LOCATION 

·  What type of techniques have you used?  
·  Explain any unique technique or procedure used. 

·     Explain difficulties faced and how they were overcome.�

·     Did you use any pattern cutting machines.�
 
MOULDS BEEN USED & LOCATION 

·     Any use of moulds; purchased or self-made.�
 
MEDIUM & MATERIALS 

·     Clarification of any items which may appear not to comply with the rules.�

·     Name of flowers or say they are “Fantasy”.�

·     Explain how flowers or wires have been attached.�

·     Name types of mediums used.�
·  Use of assisted materials such as edible images 
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To be Completed by ALL OTHER COMPETITORS 
One Judges Information Sheet Per Entry 



 

 
 

                 Judges’ Information  
                               Sheet 

 

     Class No:  ______/_______ Entry No. ( provided at drop off) 
 
               Please tick this box if this entry previously competed in other shows.  

TITLE OF THE ENTRY AND THE REASON 
 
 
 
 

 
EXPLANATION OF STRUCTURES 

 
 
 
 
 
 
DUMMIES OR CAKE’S LOCATIONS 

 
 
 
 
 
 
TECHNICS BEEN USED & LOCATION 

 
 
 
 
 
 
MOULDS BEEN USED & LOCATION 

 
 
 
 
 
 
MEDIUM & MATERIALS 
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                               CLASS & ENTRY NUMBER: _______/_________ 

 
 

 
 
  PHOTOS OF PROGRESS (MAXIMUM 4) 
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