
OKLAHOMA STATE SUGAR ART SHOW 2009 

SCHEDULE OF EVENTS 

Tulsa State Fair – LOWER Level -- QUIKTRIP BUILDING 

Program may be subject to change 

Friday, October 2, 2009 

 

4:00 - 8:30 p.m. - Cake Setup 

 

Saturday, October 3, 2009 

 

7:30 – 10:00 a.m. – Cake Setup 

10:00 a.m. - 11:00 p.m. - Show open to public 

10:30 a.m. - Judging begins 

 

10:00 - 11:30 a.m. - Welcome FNTV Challenge winners and special celebrity sugar artists THE THREE JAY’S 

JAMES ROSSELLE, JOSHUA JOHN RUSSELL & JASON ELLIS (FNTV Rock Stars of cake) as they take 

cake to the extreme. Join the crowds because this “Extreme Holiday Cake” will blow your socks off!!! Relive the 

excitement from “Extreme Holiday Cakes! Join Food Network Favorites as they re-create “Santa’s Explosive 

Delivery!” This won’t be your average Christmas scene.  

 

What is an “Extreme Cake? 

Mechanics and engineering 

How do you create a cake that can move? 

Structure…the backbone of adding height to a cake. 

6 -foot chimney …  will it stand? 

  

11:45 a.m. - 1:15 p.m. – Welcome STANTON HO, Corporate Executive Chef, CHOCOLATES A LA CARTE 

and FNTV celebrity 

Presenting Elegance with Ease in Chocolates. Wedding and Specialty Cakes have certainly changed in the last 

decade.  From the very elaborate, to modern contemporary styles, and then the very wild and crazy designs 

that go with anything you could imagine. In this program, Stanton will combine styles and designs of all three 

designs technique with going back to basics, comfort, and convenience with chocolate products prepared by 

Chocolates a la Carte. 

 

Many times cakes emphasize the presentation and ignore the great tasting elements.  

Cakes become only fillers and supports and not viewed as an important part of the element of a 

memorable treat and taste for this important human sense, called Taste.   

Creating the “Comfort Level! 

 

1:30 - 3:00 p.m. HALLOWEEN HORROR -- timed competition. Contestants will need to arrive 30 minutes in 

advance to set up. SPONSORED BY CHOCOPAN, KELLOGGS AND BAKERYCRAFTS 

  

3:30 - 5:00 p.m.- Special Celebrity sugar artists THE THREE JAY’S JAMES ROSSELLE, JOSHUA JOHN 

RUSSELL & JASON ELLIS 

You have the idea!  How can you incorporate more Extreme Elements in your cake? Learn easy and inexpensive 

ways of incorporating Extreme Elements in your design   

 

Add movement, perhaps a spinning Christmas tree! 

Create warmth. Light the fire in the fireplace. 

Bring in some color and brightness with some Christmas lights. 

Set the mantel. 

 

5:15 - 6:45 p.m. – Welcome back STANTON HO, Corporate Executive Chef, CHOCOLATES A LA CARTE 

and FNTV celebrity 

Constructing and Important Elements to the Theme of the Cake 

 



Every “Specialty Cake has a Theme  

Sturdy Support in Construction 

Sensibility in your creation 

Time and cost producing the elements, on décor, packing, transportation, assembly 

Utilizing fabulous products from Chocolates a la Carte 

 

Sunday, October 4, 2009 

 

8:00 a.m. - Entrants requesting that their cake be photographed MUST be present at this time to escort the 

entry to the photographic studio. 

 

10:00 a.m. - Show open to public 

 

10:00 - 11:30 a.m. - Welcome back STANTON HO, Corporate Executive Chef, CHOCOLATES A LA 

CARTE and FNTV celebrity 

 

Additional Décor to the Theme of the Cake: 

Quick drying 45 Minute Mixed Pastillage  

Pulled & Blown Sugar (Isomalt) 

Chocolate Décor and Art Work incorporated into the theme to create Elegance and Ease 

 

11:45 a.m. - 1:15 p.m. - THE THREE JAY’S JAMES ROSSELLE, JOSHUA JOHN RUSSELL & JASON 

ELLIS RETURN FOR THE NEXT STEPS! 

Tis the season to be jolly! Bring your Christmas decorations out!  Hang the stockings by the fireplace and the 

garland on the mantel. Set the scene! 

 

Edible Santa? 

Santa’s bag of gifts 

Milk and cookies 

Life-like stockings 

 

1:30 - 3:00 p.m. - Welcome back STANTON HO, Corporate Executive Chef, CHOCOLATES A LA CARTE 

and FNTV celebrity 

 

Finishing. All of the elements coming together 

Keeping it interesting, fun, educational, and most of all not losing the sight and dignity of the edible 

products. 

 

3:15 – 4:45 p.m. - Special Celebrity sugar artists - THE THREE JAY’S: JAMES ROSSELLE, JOSHUA JOHN 

RUSSELL & JASON ELLIS. 

Jolly old Saint Nicholas lean your ear this way… an exciting and explosive Christmas is coming soon! Bring the 

elements together 

 

Watch the design take form   

Finishing touches on the cake 

Watch as Santa makes his explosive delivery 

Stand back… the firework show is about to begin! 

 

5:30 p.m. - Awards Ceremony 

6:30 - 8:00 p.m. – OR begin to remove cakes only after the Awards Ceremony has ended. 

 

 

THE THEME FOR 2010 WILL BE ANNOUNCED AT THE AWARDS CEREMONY 


