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Bakers Guidance Notes 

 Signature Bake: six iced finger buns 

In this category the baker is being asked to produce a specified item but using your 

own recipe; it’s a chance to show your personality as well as your baking ability.  The 

six finger buns should be made using enriched yeast dough.  Aim for buns of the 

same size and shape.  They should be filled and then iced on top.  The flavouring of 

dough, filling and icing is completely up to the baker. Presentation of the finished 

buns is also the choice of the baker – maybe on a board, or in a basket etc. 

 

 Technical Challenge: six French Macarons 

In this category all bakers are asked to bake from the same recipe; the same 

ingredients, the same instructions. French Macarons are currently all the rage, their 

pretty pastel colours make an attractive display but they do tend to be on the 

expensive side to buy in a patisserie.  Here’s your opportunity to bake them and 

learn just how easy it is. 

A plate will be provided for displaying your Macarons. 

 

 Show Stopper: a garden themed 

decorated cake  
Here’s your chance to get really creative.  We would like the baker to present a 

stunning cake, following a garden theme in the making of the sponge, in the 

decoration and the final presentation. The cake can be one or two tiered.  Flavour 

and decoration are more important than size; this does not need to be a massive 

cake. 

 

 



French Macarons – Recipe 

 

 

Ingredients 

4 large egg whites 

70g caster sugar 

230g icing sugar 

120g ground almonds 

Pink food colouring 

(makes 40 shells; 20 sandwiched Macarons. Bakers can half the recipe if they do not 

wish to make so many – you only need the best six) 

 

Method 

1. Line baking trays with baking paper.   

2. Place egg whites a bowl and whisk till stiff.  Add caster sugar and whisk to 

combine, then add food colouring and whisk for another 20 seconds 

3. Sift almonds and icing sugar 

4. Fold almonds and icing sugar into egg white mixture – about 30 folds.  The 

mixture should be smooth and viscous but not runny. 

5. Pipe onto baking trays.  Rap each tray firmly on work surface.  Leave to stand 

for 30 minutes. 

6. Bake in oven 150 degrees for 20 minutes. Remove to cooling rack.  Once 

cooled completely, sandwich together with Chocolate Ganache 

 

 

 

Chocolate Ganache 

 

Ingredients 

100g plain chocolate 

30ml cream 

 

Method 

1. Heat cream to boiling in microwave or a small pan.   

2. Pour over chopped chocolate.  Stand for a minute and then stir till smooth. 

3. Cool and allow to thicken before piping onto Macarons and sandwiching 

together 

 

 

 


