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ROCKMOUNT

BAKE OFF

A Celebration of Baking Excellence

ROCKMOUNT

BAKE OFF

SPRING 2026

Primary School

A Message from Your Judges

Huge thanks to our talented Rockmount bakers!

Every cake was a masterpiece of skill, with many showing
Incredible creativity. Judgingwas an honour and a treat.

To find a winner was nearly impossible.
We want to enjoy our memories and share our impressions below.
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Jennie's Lemon Drizzle Cake

o L 4

A cloud of citrus delight! Thislemon sponge was so light and airy, it

was like biting into a dream. The crispy sugar finish added just the
right crunch —pure perfection.

A

Sharon's Ferrero Rocher Chocolate Gateaux

Cr o

Indulgence redefined: This chocolate gateau was a masterpiece
of luxury - decadently rich, velvety smooth, and a true VIP
experience for the senses.

Waseela's Tiramisu

o > o
Ataste of Italy! This tiramisu was so
creamy and dreamy, it was like a
little holiday on a plate. The
decoration was as stunning as the
flavour.

Katie’s Banana Cake

o > o
Tropical comfort in cake form! This
banana cake was moist and

flavourful, it was like a warm hug
from the Caribbean.

Rockmount Bake Off - Every bake a masterpiece

Irina’s Plum Sponge

o > o
Romance in every bite. Irina’s heart-
shaped plum sponge was a tender
love letter, baked to perfection.
Delicately light, kissed with the sweet
tang of ripe plums.
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Amber’s Portokalopita Cake
o <> o
A burst of Mediterranean sunshine!
This Portokalopita cake was vibrant
and fragrant. The orange flavour was
bright and bold. Pure joy in every
mouthful!

Hannah F’'s Snakes &
Ladders’ Triple Chocolate
Brownie

o > o

What a showstopper! This wasn't
just a bake, it was a board game to
play and eat. The attention to detail

was phenomenal, and the VIP
portraits were particularly beautiful. A
true masterpiece of fun and flavour.

Hannah T’s Basque
Cheese Cake

N * .

Simplicity at its most sublime! This
Basque cheesecake was velvety
and rich, it defies description. It’s not
just a cake, it’s a revelation; Creamy,
dreamy, and utterly unforgettable.

—WEEK —

FIVE

Claire’s Weetbix Slice

Becca’s White Chocolate
& Macdamia Nut Brownie

o > o
Breakfast just got a whole lot more

exciting! These Weetabix slices were

clever and comforting, they’re
practically a public service.

Rockmount Bake Off - Every bake a masterpiece

° O ™
Indulgence defined! This brownie
was a masterclass in texture and

taste. The creamy white chocolate
and crunchy macadamia nuts were
a match made in dessert heaven.
One bite and we were hooked!

Anna G’s Pistachio, White,
Chocolate & Raspberry
Cake

o > o

Elegance in every bite! This pistachio
sponge was a symphony of
softness, colour and flavour, with the
white chocolate and raspberries
adding a touch of sophistication.
Beautiful in every way!
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Ana’s Cookies & Cream Cake Melanie’s Lemon Drizzle Cake

o <> o ° L 2 o
Architectural genius meets dessert decadence! This towering cookie Sunshine on a plate! This lemon drizzle cake was so zesty and
and cream cake was a skyscraper of indulgence, each layer more bright, it could chase away the gloomiest of days. The perfect
delicious than the last. The decoration so precise, it was almost a balance of tang and sweet, a summer’s day in every bite.

shame to cut into it... almost.

—WEEK —

SEVEN

Ana C’s Chocolate Logs Liz’s Victoria Sponge
o <> o ® & o
A woodland wonder! We half expected a fairy to pop out from those A symphony of summer—Ilight as a cloud, luscious as a dream,
adorable raspberry toadstools on top of the enchanting chocolate and bursting with berry brilliance. The cream, whipped to
logs. The cream filling was like a hug for your taste buds, utterly perfection and piled high, made this cake pure, scrumptious
irresistible! indulgence.

Rockmount Bake Off - Every bake a masterpiece
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