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1. Summary 

 
The contest theme is “Avatar” (the movie). Contestants must come with a free-form 
polystyrene base with a minimum height of 40 cm and a free diameter. It will be already 
dressed and decorated (painted, covered with sugar paste, royal icing,...).  
On the day of the competition, contestants should create a cake design of minimum 
80 cm heigh, the number of layers is free, the total height must be at least 1.20m. The 
composition will be made of free flavor biscuit (sponge cake...) and a free filling (fruit 
confit, butter cream, mousseline cream, chocolate, coffee, vanilla,...). It will be covered 
with a decorative sugar paste. The visual appearance will be very important. 
 

2. Allocated time: 6 hours 00 minutes  
 
The contest duration is 6 hours. 
 
Day 1: 3 hours. 
Day 2: 3 hours. 
 

3. Requirements  
 
Contestants must follow the procedure below: 
 Put on sanitary clothes. 
 Wash hands. 
 Come over to the worktable. 
 Check the required ingredients. 
 Select necessary tools and equipment. 
 Make an artistic volumetric composition from flowerpaste. 
 Prepare the cream. 
 Make a decor from chocolate glaze. 
 Make a dummy cake.  
 Serve the cake. 
 Notify judges that the work is done. 
 Food printing is allowed. 
 Clean up the workplace. 
 
Special instructions: 
 It is allowed to make additional decor at contestant’s choice. 
 It is allowed to use dyes at contestant’s choice. 
 It is allowed to use supporting elements like wooden skewers, floristic wire and 

tape. 
 Do not make semi-products in advance. 
 No cream pre-tasting is allowed. 
 The use of additional inventory, dyes, topping, raw materials (food) and additional 

ingredients brought by contestants is allowed (if agreed with organizers). 
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Requirements as to the official (sanitary) clothing and footwear of contestants. 
Mandatory items: 
 White tunic (cook’s jacket) (colored finishing elements are allowed). 
 Cook’s pants – any solid color. 
 Cook’s apron – any solid color.  
 Headwear – white chef’s hat (disposable hats are allowed). 
 Footwear – safe closed shoes. 

 
4. Procedure  

 
Day -1 (March 23rd): The day before the competition, contestants will be met by 
judges at the competition stand. Briefing will be given as to the contest procedure, 
and safety rules, and lots will be drawn to assign a workplace to each contestant. 
The lists of ordered products are checked. 
 
Day 1 (March 24th): Contestants have 3 hours to complete the task assignment. 
 
Day 2 (March 25th): Contestants have 3 hours to complete the task assignment. 
 
 

5. Scoring criteria 
 

№ Scoring criteria Scoring 
scale 

Organization and planning of the workflow 20/100 
01 Workplace preparation and arrangement 5* 
02 Rational use of raw materials (waste) 5* 
03 Confectionery elements making process planning and execution 5* 
04 Cake decorating process planning and execution 5* 
Sanitary and safety compliance 25/100 
05 Professional clothing respects sanitary and cleanliness 

requirements 
5  

06 Personal hand hygiene 5  
07 Bad habits 5* 
08 Workplace hygiene: work surface cleanliness and upkeep, clean 

floor 
5* 

09 Compliance with safety requirements when using equipment 
and tools for modeling 

5* 

Tasting  21/100 
10 Harmony of flavors  9* 
11 Texture of creams and biscuits 7* 
12 Selection of ingredients (broadly uses various types of 

ingredients) 
5* 

Knowledge and application of cooking and decorating techniques 29/100 
13 Confectionery elements making technique 5*  
14 Technique of artistic compositions creations 9*  
15 Cake serving time 5 
16 Presence of required elements 5* 
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17 Presence of original additional elements 5*  
Presentation of the work 5/100 
18 Compliance with the given theme 1 
19 The work has been done impressively and to a certain degree of 

complexity 
1* 

20 The cake is made neatly and accurately 3* 
TOTAL  100 

*Subjective criteria 
 

6. Food list 
 

FOOD LIST 
01 Mastic for 

modeling  

 

White  kg 10 

02 Powdered 
sugar 

 

 kg 4 

03 Butter, 82% 

 

 kg 7 

04 Dark chocolate 
glaze 

 

72% cocoa kg 0,600 

05 White 
chocolate 
glaze  

 

29% kg 0,600 

06 Cocoa butter  

 

 kg 0,200 

07 Condensed 
milk with sugar 

 

 kg 0,380 

08 Corn starch 

 

 Kg 0,100 

09 Vanilla powder 

  

 Kg 0,005 
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10 Milk 3,2 % 

 

 L 5 

11 Chicken eggs 

 

  50 

12 Cream 35% 

 

 Kg 0,500 

13 Flour T55 not 
strong 

 

 Kg 2 

14 Sugar paste 

 

White  Kg 10 

15 Sugar paste 

 

Blue, red, green, black, grey, 
purple, yellow, brown 

Kg 0,500 
each 

16 Glucose syrup 

 

 Kg 0,500 

17 Isomalt sugar 

 

 Kg 2 

18 White 
couverture 
chocolate  

 

 Kg 1 

19 Dark 
couverture 
chocolate   

 Kg 1 
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7. List of equipment 

 
EQUIPMENT PER CONTESTANT 
N° Item Photo Technical specifications  Unit Qty 
01 Dressing table 

 

Material: stainless steel 
  

pcs. 2 

02 Rotating pastry 
table d 28 cm 

 

d = 30 cm 
Or an alternative 
Inox  

pcs. 1 

03 4-level rack 

 

Material: stainless steel 
 

pcs. 1  

04 Planetary Mixer 

 

 

pcs. 1 

05 Electronic table 
scales  

 

Or an alternative 
The max weighing capacity 
range is 5 kg, the min weighing 
capacity range is no more than 
2 g.  

pcs. 1  

06 Stainless steel 
bowls 

 
Volume: 0.5 L, diameter: 16 cm  

pcs. 3 

07 Stainless steel 
bowls  

 
Volume: 1 L, diameter: 20 cm  

pcs. 3 

08 Plastic bowl  Volume: 0.5 L, diameter ranging 
from 12 to 20 cm 

pcs. 1 

09 Stew-pan  

 

Volume 5L  
Stainless steel  
Suitable for induction cooker 

pcs. 1 

10 Stew-pan  

 

Volume 1 L  
Stainless steel  
Suitable for induction cooker 

pcs. 2 

11 Stew-pan 

 

Volume 500ml 
Stainless steel  
Suitable for induction cooker 

pcs. 1 
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12 induction cooker 

 

Up to organizer pcs. 1 

EXPENDABLE MATERIALS PER CONTESTANT 
N° Item Photo Technical specifications of 

equipment 
Unit Qty 

01 Plastic container 
500 ml  

 

Up to organizer pcs. 5 

02 Paper towels   Up to organizer pcs.  1  

03 60-liter garbage 
bags 

 Up to organizer pcs.  2 

04 Disposable 
silicone gloves, 
size S-XL 

 Up to organizer pcs.  20  

05 Table cloth coton 
fabric 

 Up to organizer pcs.  1 

06 Wooden skewers, 
20 cm long  

 Up to organizer pcs.  100 
for 
all 

07 Disposable cups, 
100 ml 

 Up to organizer pcs.  20  

08 Wooden skewers  30 cm pcs. 5  

09 Sponge for 
dishes 10 pcs 

 

Up to organizer pcs. 1 

10 Dishwashing 
liquid 1 liter 

 

Up to organizer pcs. 1 

11 Disinfectant for 
the treatment of 
food and non-
food surfaces  

 

Up to organizer 
(does not need to be washed 
off) 

pcs. 1 

12 Food wrap 20 m 
x 30 cm  

Up to organizer pcs. 1 

 
Contestants should bring confectionery inventory and small-sized equipment 
needed for their creations. This is not limited.  
It is each contestant’s responsibility to bring the necessary tools and equipment specified in 
the following chart; the organization will not be able to provide them. Any element brought 
by contestants which does not appear on the following chart is subject to the jury’s approval. 
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LIST OF TOOLS CAN BE BROUGHT FOR EACH CONTESTANT 
01 Silicone mat for 

rolling and 
modeling 

 

Up to contestant pcs. 1 

02 Mastic tools set  Up to contestant 
 

pcs. 1 

03 Pastry bags 
disposable 

 
Up to contestant 

set 1 

04 Piping tips (set)  6 pcs. (selection) 
Up to contestant 

set 1 

05 Plastic rolling pin  

 

Up to contestant pcs. 1 

06 Silicone spatula  

 

Up to contestant pcs. 3  

07 Measuring cup 

 

 Up to contestant pcs. 1  

08 Synthetic flat art 
brush set 

 Up to contestant set 1 

09 Synthetic round 
art brush set  

 Up to contestant set 1 

10 Plastic 
confectionery 
spatula 

 
Up to contestant 

pcs. 1 

11 Spatula - metal 
palette  

 
Up to contestant 

pcs. 1 

12 Whisk 

 

Up to contestant pcs. 1 
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COMMON EQUIPMENT FOR CONTESTANTS  
01 Table with a 

sink  

 

Or an alternative 
Stainless steel 1000х600х850 
table 
 

pcs. 4 (1 
per 2-3 
contest
ants) 

02 Refrigerator  

 

Or similar 
Glass door, dynamic cooling, 6 
shelves 
Temperature regime: +1...+10°С 
Power: 350 W,  
Voltage: 230V 
Volume: 500 L 
Shelf size: 595х455 mm 5 (pcs), 
Door – glass 

pcs. 4 (1 
per 2-3 
contest
ants) 

03 Cooling cell 

 

-18°C Pcs. 3 (1/4) 

04 Microwave oven 

 

Up to organizer  pcs. 3 (1 /3) 

05 Airbrush 

 

Up to organizer pcs. 3 (1/ 3) 

06 Cold and hot 
water faucet 

 

Material: chrome 
Spout 25 cm 

pcs. 1 per 
sink 

07 Garbage tank 

 

Or similar 
Material: Plastic trash tank with 
lid 100 L. 
 

pcs. 3 (1 / 
3)  

08 Convection 
Oven 

 

 Pcs. 2/all 

09 Convection 
oven tray 

 

Baking sheet 60x40 or 30x40 Pcs. 3/cont
estant 
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10 Oven rack 

 

Baking sheet 60x40 or 30x40 Pcs. 2/cont
estant 

 
FORBIDDEN TOOLS 
N° Equipment  
01 Smartphone 
02 Tablet 
03 Connected devices such as watch, earphone and so on 
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EQUIPMENT PER JUDGE  
Item Photo Technical specifications Unit Qty 
Table  

 
1400x720x750 mm 
 

pcs. 2 

Office chair for 
visitors 

 

 pcs. 1 

EXPENDABLE MATERIALS PER JUDGE 
Equipment Photo Technical specifications Unit Qty 
Top clip tablet   A4 Format 

Allows for recording without stable 
surface underneath  

pcs. 1 

Ballpoint blue 

 

Ink color blue pcs. 1 

Ballpoint blue 

 

Ink color red pcs. 1 

Pencil with eraser  

 

 pcs. 1 

Writing paper 
 

A4 Format pack 1 

 
JUDGES ROOM 
N° Item Photo Technical specifications  Unit Qty 
01 Hanger (rod)  

 pcs. 1 

02 Coat hangers 
 

 pcs. 10 

03 Wooden tables  
 pcs. 1 

04 Chairs  
 pcs. 5 

05 Trash can 
 

10 L pcs. 
1 

 
WOMENS ROOM 
N° Item Photo Technical specifications  Unit Qty 
01 Hanger (rod)  

 pcs. 1 

02 Coat hangers 
 

 pcs. 10 

03 Wooden tables  
 pcs. 1 

04 Chairs  
 pcs. 10 
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05 Trash can 
 

10 L pcs. 
1 

MENS ROOM 
N° Item Photo Technical specifications  Unit Qty 
01 Hanger (rod)  

 pcs. 1 

02 Coat hangers 
 

 pcs. 10 

03 Wooden tables  
 pcs. 1 

04 Chairs  
 pcs. 10 

05 Trash can 
 

10 L pcs. 
1 

 
COMMON VENUE INFRASTRUCTURE  
N° Item Photo Technical specifications of 

equipment 
Unit Qty 

01 Garbage 
containers 

 

200 liters, lidded pcs. 2 

02 Disinfectant 

 

Diamond Spray Disinfectant, 2 0.75 
L 

pcs. 2 

03 Cotton towel 

 

A piece of waffle towel, min. 2 
meters 

pcs. 4 

04 Wall clock 
 
 

 Batteries pcs. 2 

05 Digital timer 
 
 

 Batteries pcs 1 

06 Water 
dispenser 

 

 pcs. 1 

 
ADDITIONAL VENUE REQUIREMENTS/COMMENTS 
N° Item Photo Technical specifications  Unit Qty 
01 Number of 

electric outlets 
   TBD 

02 Number of cold 
and hot water 
connection 
points 

 Warm and cold  TBD 
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