
 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

JUDGING: 
All cakes/bakes will be judged on appearance, quality of bake and taste by a panel of 
judges thorough out the morning as follows:- 
 
The technical challenge: 10:00am 
The signature challenge:   10:30am 
The show stopper challenge  11:00am 
 
HOW TO ENTER: 
The competition is open to everyone and you can enter into as many categories as 
you wish.  The cost to enter is £1 per entry. 

Baking should be delivered to The Community Centre, Balerno between 9:00-9:30am 
on Saturday 9th May, ready to display.  If wanted cakes can be collected at 12:00, 
after this any cakes remaining at the venue will be sold and proceeds given to 
Pitchfever toward a 2G pitch in Balerno. 

Categories: 

1)  TECHNICAL CHALLENGE  
The recipe for this technical challenge cake is given on the back page and must be used 
to enter this category 

1a Victoria Sandwich using Mary Berry's recipe 
 
2) SIGNATURE CHALLENGE 
Your signature bake using the recipe that you do best and never lets you down. 

2a 12 Scones- savoury, fruit or plain 
  
3) SHOW STOPPER CHALLENGE 
Something a little special, that stands out from the crowd. 

3a) Farmers Market 10th Birthday Cake  
3b) Junior (<11)   12 decorated small cakes (cupcakes/muffins/mini-cakes) 
3c) Junior (11-16) 12 decorated small cakes (cupcakes/muffins/mini-cakes) 
 

 



TECHNICAL CHALLENGE 
 
Mary Berry’s Victoria Sandwich 
 
FOR THE SPONGE 

 225g soft butter 
 225g caster sugar 
 225g self-raising flour 
 2 tsp baking powder 
 4 large eggs 

FOR THE FILLING AND TOPPING 
 About 4 tbsp raspberry or strawberry jam 
 A little caster sugar 

 
INSTRUCTIONS 
Makes 6-8 slices 
1. Preheat the oven to 180°C/fan 170°C/gas mark 4. Cut 2 greaseproof paper 

circles, grease 2x20cm sandwich tins with butter and put the circles inside. 
Grease the circles. 

2. Place the butter in a large mixing bowl, then add the caster sugar, self-raising 
flour and baking powder. Crack the eggs one at a time and then add to the 
bowl. 

3. Using the electric mixer on slow speed, beat for 2 minutes until smooth. The 
mixture will be soft enough to drop off the beaters when you lift them up. 

4. Divide the mixture equally between the prepared tins and level the surfaces 
with a palette knife or spatula. Place in the oven and bake for 20-30 minutes. 

5. The cakes are ready when they are risen and pale golden. The tops should 
spring back when lightly pressed. Cool for about 2 minutes; loosen the edges 
with a knife. 

6. Push the cased out of the tins on their bases, invert them and remove the 
bases. Cool the cakes the right way up on a rack. Soften the jam with a palette 
knife. 

7. When the cakes are cold, remove the lining papers and invert one cake layer 
onto a plate. Spread with jam, put the other layer on top and sprinkle with 
caster sugar. 

 

On your marks, get set………Bake! 


