
 
 

 

 

 
Photographs 
There are 3 areas to consider when taking photos of your competition entry; focus, background and lighting.  
Make sure your photos are clear and not blurred, that they are close up but not focused on one point so that the judges 
can see all of the details. You don’t want to lose marksbecause the detail is not visible. Take several shots from different 
angles (follow the directions in the schedule for what is required) and select the best ones. The background of your 
photos is very important so think about the colour of your item. Donot takephotos of a spray with lots of green leaves 
against a green background or a busybackground such as your kitchen tiles or a patterned tablecloth. A plain 
background is best even if an old sheet. Light is also important. Make sure there is no reflection, glare or shadowunless 
you have special lighting, daylight is probably best. Check your whole photo not just your entry. If you have any 
concerns about the quality of your photographs ask the competition secretary - r8comp@gmail.com -Good Luck 

Competition Guidelines 
“What is the difference between a spray and an arrangement?” The answer to this and many other questions can be 
found in theBritish Sugarcraft Guild Competition Guidelines Issue 3 September 2020 (also updated in September 2020 
Magazine)for competitors. We recommend that you invest in a copy as it will give you lots of tips and advice on exactly 
what judges are looking for when judging the different categories.  
It is available via the BSG National websitehttps://bsguk.org/store/ Price £2.50 

Questions 
If you have a question about anything then contact the competition secretary. There is no silly question apart from the 
one you do not ask.  Don’t guess, check it out. Erica can be contacted via r8comp@gmail.com 

Do not copy any previous work whether yours or someone else’s. Judges are looking for original, impactive work that 
shows your skills and various techniques off to their best advantage. Think of something original and innovative. Ensure 
elements complement each other, do not fight against each other and allow room to breathe. 

A maximum size is what is says, this means you can produce exhibits that fit into a smaller area but can never go over 
that top size. 

 

Advice extract from Jan Thorpe BSG Judge with her kind permission. 
HINTS AND TIPS FOR COMPETITORS ENTERING COMPETITIONS. There is something very satisfying when you 
read a competition schedule and find a class that really inspires you. Ideas about what you can do and how to do it run 
round your mind for ages before the actual planning begins, and finally the piece is finished and ready for the scrutiny of 
the judges. Sometimes in the excitement of the planning, however, something in the schedule is missed and the piece 
you have worked so hard on does not actually fit the criteria for the class. It is deemed ‘Not to Schedule’ and the judges 
can’t mark it. Judges HATE to do this. We have all competed and know how disappointing it is for a competitor when 
this happens. This article will try to help you, the competitor, avoid some of the pitfalls. 

READ THE SCHEDULE, READ THE SCHEDULE, READ THE SCHEDULE. Not just the details for the class which 
excites you, but the whole thing from cover to cover and pay particular attention to the rules section. Note the closing 
date and make sure your entry is on time. If the rules say that feathers are not allowed don’t use them on anything.  
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CHECK YOUR SIZES 
If the schedule says to fit in a base area of 10 inches, make sure that the board or base of the exhibit will fit in a 10 inch 
square and there are NO parts of the piece which stick out to make the piece wider than 10 inches at any point in your 
overall exhibit. Often this happens with floral pieces. Don’t drape fabric round the board for effect as this then makes the 
base wider than 10 inches. These are the little mistakes which then make a piece ‘Not to Schedule’. If the class does 
not stipulatea height restriction, it can be as tall as you like. Sometimes a schedule will state a piece must fit into a 10 
inch cube. This means that the base must fit into a 10 inch square and the exhibit must not be taller than 10 inches. 
Check and recheck the height. 

HEALTH AND SAFETY 
Sharp objects must NEVER be inserted into the surface of a cake or any item designed to be eaten. This includes wires, 
pins, cocktail sticks or anything else which may possibly break in the cake and cause harm to a person eating it. Safety 
seal is not allowed in any Competition. Food grade posy picks should be used to hold the wires of flowers for example, 
and dowels used for supports should be food grade plastic and not wood. Any exhibit which breaks this rule will be 
deemed ‘not to schedule’. 

 
ARTIFICIAL DECORATIONS 
If the schedule states NO ARTIFICIAL DECORATION ALLOWED then everything on the piece MUST be made of an 
edible medium. This means NO wired flowers, no stamens, no thread, no floristry tape, no oasis or staysoft, no moss, 
and most importantly NO ribbon. 

DUSTS, SPARKLES AND COLOURS 
This is the biggest minefield at the moment! There are some fabulous glittery products on the market currently, but a 
large proportion of these are not EDIBLE but are NON-TOXIC. The difference between the two is that an edible product 
is eaten and digested by the body, a non-toxic product is not designed to be eaten, but if it is, it will pass through the 
body without any ill effect and come out unchanged. Many sequins and cake jewellery products are non-toxic, but what 
if an unwary consumer breaks a tooth on something they thought was edible, who do they sue? 

Many metallic colours, sparkles and gold and silver paint type products are NON-TOXIC. It is fine to use these on 
pieces which are not designed to be eaten such as flowers, plaques or decorative items which will be removed from a 
cake before it is cut and do not come into contact with the coating. However, NON-TOXIC IS NOT ACCEPTABLE on 
any item intended to be eaten and should NEVER be used directly onto the surface of a cake (or dummy representing a 
cake). Only EDIBLE products may be used for this purpose. Only edible colour to be used in this competition. 

Unbreakable Gel, real gold and silver leaf are all EDIBLE products and may be used on cakes, however, competitors 
should be aware that some gold leaf products available for craft work are NOT gold leaf, but an aluminium product 
which is NOT edible. If you look on the internet there are websites which sell ONLY edible gold and silver decorative 
items and you would be well advised to use these distributors rather than those selling both confectionary and craft 
items. Always check the manufacturer’s label to ensure the product actually says EDIBLE before using it. Product price 
is also a give away the real thing being more expensive than the artificial material. A number of BSG judges also work in 
other craft mediums and are familiar with both types of product. 

Any EDIBLE product will state EDIBLE and have a list of ingredients on the pot. Take note that not all Edable Art 
products are EDIBLE, read the label to ensure that the product states it is in fact edible.  

I hope I have provided competitors with some useful hints on how to conform to the schedule and look forward to seeing 
many entries in the upcoming competitions Happy competing! Jan Thorpe a Chairman of Judges 

 

 
 

 


