
How the Annual Cake Baking Competition Works

There are two competitions, one for the adults and another for children. Family and 
friends can participate in this competition and it is not limited to one entry per entrant. 
These competitions have nothing to do with the Gourmet Cake Stall run by 
Year 5.

Children’s Competition
There are two categories:

 1.  Best effort - The cakes are judged on creativity and the work that  
is obviously done by the child. The adjudicator at his or her discretion will give 
out a first and some highly commended prizes. This category is divided into two:

 a.  Infants: U1st to 2nd grade

 b.  Primary: Grades 3 - 6

 2.  Silent Auction. The children who receive the highest bid for their cake will win a 
prize. This category is also divided into two:

 a.  Infants: U1st to 2nd grade

 b. Primary: Grades 3 - 6

The children’s cakes are usually creatively decorated butter or sponge 
cakes.  Examples include cakes that look like volcanoes, space shuttles, 
butterflies etc.

Adult Competition
There is a first and second prize for the cakes that receive the highest and second highest 
bid in the silent auction.

The cakes in this competition range in complexity. In the past we have had a wonderful 
array of gourmet delights from fruit cakes, panforte to elaborate chocolate and toffee 
creations and gluten free tortes. 

There is also plenty of room for humour. One year a cupcake titled ‘Zen Cupcake’ was 
entered.  The cupcake was nestled in a Japanese inspired sparse setting with a Zen 
poem about cakes.  It went for $100. 

There can be a lot of (tongue in cheek) rivalry between the chefs, some spending much 
of the day checking on their progress in the bidding and marketing their creation.  The 
winning bids have ranged from $200 to $500. All the money goes to the P&F and reflects 
a spirit of generosity towards the school rather than the real value of the cake.

Even if you don’t enter the competition come in on the day and have a look & place 
a bid or two.  The cake baking competition is one of the largest fund raisers for the Fair 
and one of the most entertaining albeit nail biting events. Mr Mane traditionally does 
the final countdown marking the close of bidding in a packed hall at the end of the 
day.

Please avoid cream as the cakes are not refrigerated on the day.  Entrants need to fill 
out a form listing the name of the cake and the ingredients. Adding in details like ‘100% 
organic Belgium chocolate’ encourages higher bids.

To enter: Fill out the other side of this form and return to the office by Thursday, 23rd May.  
Cake boxes will be available from Monday 6th May.

  For any more information please contact either  
Denise Farrelly on 0425 238 239 or  
Rachel Jones on 0418 465 032.



ENTRY FORM
NAME OF ENTRANT: 

TELEPHONE HOME : MOBILE :

EMAIL ADDRESS :

TYPE OF CAKE

INGREDIENTS

JOHN COLET SCHOOL FAIR AND OPEN DAY 

SILENT AUCTION
BIDDING FORM TO BE USED ON THE DAY OF FAIR ONLY

NAME OF BIDDER/ PHONE NO NAME OF BIDDER/ PHONE NOAMOUNT AMOUNT

ADULT COMPETITION

CHILDRENS COMPETITON


