
INFORMATION & RULES
The registration deadline for the Cupcake Warrior Championship is Friday, February 28, 2014.

Space is limited for the Cupcake Warrior Championship.  Sign up today!

Skill Level:
Advanced/Professional:   3+ years of experience (licensed facilities only)

Think you have what it takes to win the Cupcake Pot o’ Gold Trophy?
Sign up to compete and showcase your inner cupcake warrior!

The Wisconsin Bakers Association invites professional cupcake bakers from all over the Midwest 
to compete in 3 challenging rounds creating the most unique and delicious cupcakes. This NEW 
competition will bring those ever popular little fantasies of tempting treats to life in a head to head 
battle where Expo guests will help select the winner along with our professional judges in order 
to determine the ULTIMATE CUPCAKE WARRIOR CHAMPION! All competitors must be from a 
licensed bakery facility. Deadline for registration is Friday, February 28, 2014. The entry fee is $25 
per team. 

Judging will be based on taste, presentation, and professionalism as well as artist’s talent and 
creativity in this Cupcake Warrior Championship! It’s a cupcake vs. cupcake battle to be the best 
with the winning team receiving the Cupcake Pot o’ Gold Trophy and a feature cover photo on the 
March issue of the WBA eNewsletter, Beyond Baking!

Round One:  Assemble a stunning display featuring 200-400 standard cupcakes  
   incorporating the “Luck of the Irish” theme!

Round Two:  Industry professionals will judge three cupcakes, each showcasing a different 
   taste and design; at least one cupcake must contain liquor as the cupcake  
   challenge ingredient!

Round Three: Of the three cupcakes being judged professionally, select one to sample on 
	 	 	 the	show	floor!		Expo	Attendees	will	vote	for	both	their	favorite	cupcake	flavor		
   and display! Competitors can provide 500 mini-sized cupcakes or sheet cake 
   portions.

Cupcake Warrior
Championship



JUDGING CRITERIA & STANDARDS 

Below are the standards for the Cupcake Warrior Championship.  Scoring in each category will use 
some or all of these standards. A large emphasis will be given to creativity!

A) Each team consists of one Baker and one Assistant.
B)	 In	the	first	round,	the	contestants	must	create	a	display	that	will	fit	on	a	6’	table.	The	maximum		
	 height	for	the	finished	display	is	120”.	The	maximum	finished	weight	must	not	exceed	250	
 pounds including display, cupcakes, decorations, and supports! The display must include a 
 minimum of 200 standard sized cupcakes. The maximum number of cupcakes per display is 
 400 standard sized cupcakes. The cupcakes and display should incorporate the overall theme 
 of the competition “Luck of the Irish”.
C) All cupcake displays must be completed prior to arrival at the WRA Expo show.
D) Final assembly of cupcakes and display components will only be allowed from 8:00 a.m. to 
 10:00 a.m. on Monday, March 10, 2014.
E) The second round is based on judging by industry professionals. Three cupcakes from each 
 competitor will be judged.  Each cupcake should showcase a different taste and design.  
 At least one cupcake must contain liquor as the cupcake challenge ingredient! 
F) Professional Judging for the Cupcake Warrior Championship will begin at 11 AM on Monday, 
 March 10th.
G)	 The	third	and	final	round	will	be	“People’s	Choice.”	Competitors	will	select	one	of	the	three	
	 cupcakes	being	judged	in	Round	Two	to	sample	on	the	show	floor!		Expo	Attendees	will	vote	
	 for	both	their	favorite	cupcake	flavor	and	display!	Competitors	are	expected	to	provide	500	
 mini-sized cupcakes or sheet cake portions for sampling.
H) Sampling will begin at 11:30 AM and will continue until 2:30 PM or all samples are gone, which
	 ever	occurs	first.	Each	Expo	Attendee	will	be	asked	to	sample	one	mini-sized	cupcake	or	
 portion of sheet cake from all of the competitors and vote for the Best Flavor and Best Display.
I) All work will be done in a professional manner, using American Decorating Standards as a 
 guide, as well as professional sanitation standards as set forth by the ACF and RBA, and 
 upheld by WRA and WBA best practices of standards. This will be part of the overall score.
J) Each team will have assistants from MATC’s Baking and Pastry Arts students to help with 
 set-up and sampling.
K) Any manner of sugar artistry is permitted and encouraged, however all cupcake ingredients 
 must be edible.
L)	 At	the	completion	of	your	final	assembly,	all	competitors	will	stop	and	clean	up	their	work	area,	
 as well as the general area and common equipment area of the competition.
M)	 Competitors	must	bring	any	and	all	items,	supplies,	cakes,	decorations,	etc.	needed	to	finish	
 entry into the Cupcake Warrior Championship. We will NOT supply any materials for your 
 entry. 
N) WBA will tabulate results from People’s Choice votes. Winners will be announced at the WBA 
 Industry Appreciation Breakfast on Tuesday, March 11th.
O) Awards include Honorable Mention, Bronze, Silver & Gold Medals as well as the Best of Show 
 Pot o’ Gold Trophy. The Best of Show will be determined by the combined scores from 



 professional judging and the People’s Choice selection by the Expo attendees to determine the 
 Ultimate Cupcake Warrior Champion!
P) Cupcake displays may not be removed until 3 p.m. Wednesday, March 12, 2014. Anything left 
 will be disposed of. We are not responsible to return items to competitors! No exceptions.
Q)	 All	judges’	decisions	are	final.	Scores	will	be	determined	by	tabulating	the	judges	scoring	and	
 averaging the number of total points per entry. The Wisconsin Bakers Association will provide 
 copies of all professional judging scores to all entrants within 10 days following the completion 
 of Expo events via your pre-registered e-mail address. To obtain printed copies, please contact 
 the WBA following the 10 day processing period.
R) Entry subject to membership in WBA upon completion of competition-all rights reserved.  
 A 1-year free WBA membership is included for new members!

Do you have any questions about the rules for the Cupcake Warrior Championship?  
Contact us at info@wibakers.com for additional information. 



Cupcake Warrior Championship - FAQs 

How many cupcakes do we need for the judges?
Industry professionals will judge three regular sized cupcakes, each showcasing a different taste and 
design.	Bring	three	(3)	of	every	flavor	so	each	judge	will	have	three	cupcakes	to	sample.	There	will	
be three professional judges. Bring nine (9) cupcakes total for professional judging. Each cupcake 
should	be	a	different	flavor	and	design	and	must	be	entirely	edible.	At	least	one	of	these	cupcakes	
must contain liquor! (For example: three vanilla, three chocolate, and three strawberry champagne).

Do the cupcakes on the displays need to be freshly baked?
No. The 200-400 standard sized cupcakes do not need to be freshly baked. These will not be con-
sumed and will remain on display throughout the Expo. The display cupcakes can be any combination 
of the three cupcakes being judged professionally. 

How many samples are required for Expo Attendees? 
Expo	Attendees	will	get	two	votes	each	–	one	for	their	favorite	cupcake	flavor	and	one	for	the	best	
display! Please provide 500 mini-sized cupcakes or 500 sample sized sheet cake portions.

What flavor do the samples have to be?
Pick	ONE	of	the	three	cupcake	flavors	being	judged	professionally	for	all	of	your	samples.	

Is electricity available for the display?
Yes.  There is a place on the registration form to indicate that you will need electricity for your display. 

How big are the tables?
Each	display	must	fit	on	a	standard	6’	table.

Does the display that the standard sized cupcakes will be arranged on have to be edible?
No. 

After meeting the 200-400 count requirement of standard sized cupcakes, can mini cupcakes 
be used as accent pieces in the display?
Yes, as long as the extra mini cupcakes are only for display and not part of the 500 samples.

What time will the cupcakes need to be on-site Monday?  
Preparation and set-up is from 8 AM to 10 AM on Monday, March 10th at the Wisconsin Center.

Should the display be created prior to the show and brought in finished?  
Yes. Final assembly of the display may be done onsite once you arrive.

Is the Wisconsin Restaurant Expo open to the public?
Attendance is only open to people that own, manage, or work in a foodservice or hospitality outlet.

How do the three rounds of judging work?
The rounds consist of judging your display and your cupcakes by Professionals and Expo attendees. 
No baking activities will be done during the show.  



Cupcake Warrior Championship - FAQs

Will any baking or decorating be done live at the show?
No. There will not be any baking done onsite. All cupcakes should be baked ahead of time and 
brought to the show completed. Finishing touches on icing and/or decorations may be done when you 
arrive. All components of assembly (display and samples) must be ready by 10:00 AM.

When will the winner be announced?
The awards will be announced on Tuesday, March 11th at the WBA Industry Appreciation Breakfast.

Is the 120” height regulation from the base of the display to the top or do we include the table 
height?
The height starts at the base of the display.

Where can I get a copy of the American Decorating Standards guide?
Send an email to jessica@wibakers.com if you’d like a copy of these guidelines.

Do you have any questions about the rules for the Cupcake Warrior Championship?  
Contact us at info@wibakers.com for additional information. 

 

Luck of the Irish Cupcakes

Presented by the Wisconsin Bakers Association

Monday, March 10, 2014 
Midwest Foodservice Expo in Milwaukee, WI


