
MCHS SENIOR PROJECT

Cake Decorating Guide
In order to assure that students who select cake decorating as a topic meet 
senior project requirements, the following guidelines must be followed.

LEARNING STRETCH
Any student who chooses the topic of cake decorating for a Senior Project 
must adhere to the guidelines for the completion of the product. The students’ 
work must demonstrate a learning stretch, log at least 15 hours of work and complete a variety of tasks 
to satisfy the minimum requirements for a senior project in cake decorating.

PRODUCT
•A minimum of three (3) documented hours observing and/or being 
instructed by the mentor. The mentor may require more.
•A minimum of three (3) documented hours of practice during 
which the student demonstrates use of cake decorating tools and 
accessories. This component includes experimentation with various 
designs and techniques. Students must practice using a minimum of 6 
different tips and 20 different techniques (including writing). This should 
be documented with photographs. Students should include the recipe for 
the icing as part of their finished product.
•A minimum of six (6) documented hours of work in production in 
the specified area or occasion. This should be accomplished over time, 
in separate decorating sessions.
•A minimum of three (3) hours of work in preparing cakes for 
presentation. The display must include a minimum of three single-layer 
cakes, or two double-layer cakes. Cakes must display the decorating 
techniques learned (minimum 5 different techniques on finished product). 
In addition the presentation must include demonstration of techniques 
and various styles of cake decorations.

IF FONDANT IS USED:
•Can be homemade
•Must be white if storebought
•Cannot just cover the cake - must also be used in decorations
•can be used to decorate cake with buttercream icing
•must have a minimum of 3 colors if used as decoration
•must have a minimum of 5 different types of sculptures/decorations (letters, balls, flowers, etc.)

STANDARD
An acceptable product will demonstrate progress. Evaluators will be able to clearly see evidence of 
significant improvement. An acceptable product will demonstrate quality. Store-bought icing, gels 
and fondants are not allowed. Learning to make icing is considered part of the product in this 
project.

EXTRA HELP
If you have questions about these guidelines, see Mrs. Stanfield.

 Examples of Cake  
 Decorating Techniques

 Fondant
 Marzipan 
 Stars
 Star Fill-In
 Curving Line
 Zigzag
 Happy Birthday (print)
 Happy Birthday (cursive)
 Congratulations (print)
 Best Wishes (cursive)
 Dots
 Figure Piping
 Faces
 Bears
 Hearts
 Shells
 Star Flowers
 Swirl Flowers (with centers)
 Basic Leaf
 Stand-Up leaf
 Ruffle Leaf
 Stems
 Bows


