
THE GREAT

SCHOOLS COMPETITIONS 2022

CAKE OFF

Enter two great competitions to celebrate the 
Queen’s Platinum Jubilee and unleash the creativity 
of budding chefs and cake designers in your school.  

Both competitions can be entered by 
individual pupils or class groups. Your pupils 
could gain the opportunity to work with two 
leading cake designers to see their designs 
brought to life in time for Bolton’s Food and 
Drink Festival this August.  Winning designers 
will also take home a Samsung tablet and get 
to see their competition entry printed in a 
limited-edition recipe book.

The competition launches on the 19th April with 
a closing date for entries of 6th June 2022. 

What you need to know 
We want to unleash the inner creativity of Bolton’s
primary/secondary school pupils and are looking
for the craziest and most imaginative cake designs
around. From five-tiered, jewelled masterpieces to 
3D cake scenes or a brand-new cupcake - we 
can't wait to hear from your school! 

We’ve teamed up with two internationally 
recognised creative cake designers – Rosie Cake 
Diva and Kaykes who will be on hand with top tips 
and advice throughout the competition as well as 
acting as our head judges. Kaykes will also bring 
the winning Jubilee Cake design to life in time for 
the Food and Drink Festival!

  The competitions

1. Bolton’s Jubilee 
Celebration Cake 
Here’s your chance to design a fantastic cake, fit
for Her Majesty the Queen. We want cakes based
on the theme of the Platinum Jubilee so there’s 70
years to think about! Let your imagination run
wild, add tiers, sculpted corgis or even the Queen 
herself - whatever you think would work.

2. Bolton’s best cupcake recipe 
Got an idea for a mouth-watering cupcake, then 
here’s the perfect competition for you. This 
competition needs your thinking caps well and 
truly on as we need to know your full recipe, 
including ingredients and amounts. You may need 
to try this yourself first?  

Let us help

Our judges are available to come into schools to talk through good cake design including how to mix 
flavours and build tiers. Both judges will be available to attend your assembly or specific lessons, but 
pre-booking is essential. Please complete the form at the bottom of this flyer to let us know if you 
would be interested in booking a slot.

If you can’t accommodate a bespoke session then we’ll also be able to supply short ‘how to’ films that 
can be shared with schools to use during lesson times. These will be bite-sized clips offering top tips 
and advice.

Official competition entry forms will be available to download from the schools Extranet after the 
Easter-holidays, we would ask that these are used for submissions in order to help us manage the 
process.
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Rose Dummer
Aka Rosie Cake Diva

Former Army helicopter pilot Rose 
has become one of the world’s 
best known cake artists. She is 
now a presenter and compere and 
a star of the Channel 4 and Netflix 
award-winning series ‘Extreme 
Cake Makers’.

Rosie’s creations have appeared on BBC’s Graham Norton 
Show and even at Buckingham Palace with some of her 
oversized cake-creations taking centre stage at the Bolton Food 
and Drink Festival.
Rosie’s favourite project was a life-sized Santa and Nurse cake 
for Royal Bolton Hospital and the NHS which will be hard to top.

Kay Gajra
Kaykes

Bolton-born Kay is a Mother and 
cake artist who has been designing 
cakes for the past 8 years as 
Kaykes. Kay is self-taught, has a flair 
for sculpted cakes and 
airbrushing/hand colouring, with a 
passion and love of art and realism 

that Kay aims to re-create in each piece that is produced in her 
studio. Kaykes is now a multi-award winning cake maker and has 
had the honour to be featured in such magazines as Cake 
Masters, Cake International, Cake and Craft, Wedding Cakes and 
many more. With spread features in 'Cake' an Australian cake 
magazine. Over the last year her work has also been featured on 
TV and in the news. 
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School:

Contact name: Tel:

Email:

Age groups:

Competition:  Jubilee Cake Cupcake

Would you like to book a ‘workshop’ slot with one of our cake designers?
Yes   No

Preferred dates
Week commencing 
 19th April AM PM 25th April AM PM

9th May AM PM 16th May AM PM 
23rd May AM PM

Submit

NB - We will always try and accommodate your requested week.
Press the submit button or alternatively email to 
marketingeventsteam@bolton.gov.uk put ‘Cake competition’ 
in the subject title
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