
Cupcake Challenge 2025   Contestant #_________    
    
Judge 1 
 
Cake: 1-10 pts 
moist, good flavor, texture 
Ingredients used to enhance flavor  
Does the cake collapse a�er you take a bite 
Peels from wrapper nicely     _______pts 
 
Fros�ng- 1-5 pts 
Flavor complements the cake 
Appropriate amount 
Consistency       ________pts 
 
Cupcake presenta�on and decora�on: 1-5 pts 
How pleasing is the cupcake to the eye?  
Icing colors appropriate for the flavor 
Does the cupcake have flair and originality 
How crea�ve are the decora�ons?    _________pts 
 
Knowledge of recipe and ability to answer ques�ons: 1-5 pts 
Par�cipants explain how the cake/fros�ng was made            _________pts           Total Pts____ 
     
   
  
    
 
Judge 2           
 
Use of theme 1-5 pts     ___________pts 
 
Neatness of display 1-5 pts    ___________pts 
 
Neatness during construc�on 1-5   ___________pts 
 
Interac�on with judge/interview 1-5   ___________pts 
 
Eye-catching, colorful, crea�ve 1-5   ___________pts  Total pts _____ 
          Grand Total ______ 
             
        
 



             
      
 
 
 
 
 


