
            

           

 

If you dare to take part please register here by midday on Saturday 31st 

October https://forms.gle/Si8wMMEHLinT5E1s8 

 

Erstwhile bakers seeking glory for your pack, troop or unit read on…  

…And make it spooky! 
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Bake, Create, and Decorate a Spooktastic Cake! 

with the theme 

Horrible Halloween 

The judges would like you to bake a sponge and shape it or build it or simply decorate it 

witch ever way you like to create a delicious and visually spooky cake!  

Use your fangtastic imaginations to come up with something that will impress 

them…and your family’s taste buds! 

Anything connected to Halloween is acceptable.  

When you have created your masterpiece take two photos of it showing it in its best 

fright. Then cut a slice out and photograph the slice close up so the judges can see how 

spookperb it is inside. (ie. take three photos altogether) 

You can make your creations any time during Friday 30th or Saturday 31st October but 

be sure to email your photos to the judges at bakeoff@wimbledonandwandlescouts.org  

by 6.00 p.m. on the Saturday evening, well before the witching hour! 

Results to be announced: at 11.15 a.m. on Sunday 1st November 

The drool and ghoul factors of your creation will be important in the judging process. 

And every part of it must be edible (by humans). 

Imagination, ingenuity and execution are the keys to success.  

The recipe below will give you the sponge you need. In addition you will need materials 

for decorating. You may use anything you like. However, home-made decorations will 

receive BIG credit, shop bought fripperies small credit! 

This is supposed to be an individual effort, so baking, creating and decorating must be 

cubs’, scouts’ or explorers’ own work. However, parents may be consulted about use of 

equipment. 

If you have any questions or think you might be late with your entry, please email - 

bakeoff@wimbledonandwandlescouts.org 

 

Good luck everyone.    Let’s bake! 
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Sponge Recipe 

Ingredients                                 

 175 g (6oz) margarine or softened butter 

 175 g (6oz) caster sugar 

 3 large eggs 

 175 g (6oz) self-raising flour, sifted 

 1 tsp baking powder (if you don’t have this, don’t worry too much, your cake will 

just be a bit denser) 

 1 tsp vanilla extract (optional) 

 Pinch of salt 

 Food colouring may be used in the sponge and decoration if you wish 

Method  

1. Heat the oven to 180°C (gas mark 4). Lightly grease an 18cm (7in) round cake 

tin with a little extra butter or margarine and cut a piece of greaseproof paper 

or non-stick baking parchment to fit the base of the tin. Use a square or 

rectangular tin if you prefer. 

2. Put all the ingredients into a large mixing bowl and beat with a wooden spoon or a 

hand-held mixer for 1 minute, or until just combined. It’s important not to beat 

the batter too much - just long enough to make it smooth (too much beating will 

make the cake dense)  

3. Pour or spoon the mixture into the tin, smooth the top and bake on the middle 

shelf of the oven for about 45-50 minutes. The cake is cooked when it looks well 

risen and golden; the top should spring back when lightly touched with a fingertip. 

Another test is to insert a skewer into the centre of the cake - it should come 

out clean. 

4. Let the cake sit in the tin for 5 minutes, then gently run a knife around the edge 

and turn the cake out onto a wire rack to cool.  

5. Once the sponge is cool… do whatever you’re going to do to create and decorate.  

6. email photos of your creation and the slice you have cut to…  

bakeoff@wimbledonandwandlescouts.org  
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Judging      

The judges will score each entry separately then use these scores to find: 

 The top cub, scout & explorer Halloween bakers in the district 

 The top cub pack, scout troop and explorer unit based on the scores of their top 3 

bakers (ie. If your pack, troop or unit has at least 3 entries they will 

automatically be entered into this inter-group competition) 

 

Here’s a headless heads up of what the panel of judges will be looking for: 

 

1. Drool factor  

The judges will be looking for a light and fluffy bake       7 points  

2. Ghoul Factor  

The judges will be looking for imaginative use of materials 

To create a visual feast of spookiness using only edible materials   9 points 

3. Execution  

The judges will be looking at how well your creation is finished      9 points 

 

Total    25 points 

 

                                               


