
The contestants are tasked with making the perfect batch of 
gingerbread men for Victorian week.

1. How many tablespoons 
of golden syrup 
would be needed to 
make 2 servings?

2. If 1 tbsp contains 
roughly 15ml of 
liquid, how many ml 
of golden syrup does 
the recipe contain?

3. The recipe uses 130g 
butter. How many 
grams would be needed 
to make 1 serving? 

4. What fraction of an egg 
would be in each serving? 

Recipe - Serves 10
350g/12oz plain flour

1 tsp bicarbonate of soda

2 tsp ground ginger

1 tsp ground cinnamon

130g/4½oz butter

175g/6oz light soft brown sugar

1 free-range egg

5 tbsp golden syrup
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To demonstrate their cake decoration skills, the contestants 
must each create the perfect cupcake. They can choose how 
many to make and in what style they will be decorated.

1. How many grams of butter 
would be in each cupcake?

2. How many grams of 
caster sugar would 
be in 3 cupcakes?

3. How many eggs 
would be needed to 
make 24 cupcakes?

4. How many grams of icing 
sugar would be needed 
to make 48 cupcakes?

Recipe - Serves 12
120g/4oz butter or margarine

120g/4oz caster sugar

2 free-range eggs, 

lightly beaten

1 tsp vanilla extract

110g/4oz self-raising flour

1-2 tbsp milk

For the buttercream icing

140g/5oz butter, softened

1-2 tbsp milk

250g/12oz icing sugar

Bake Off
Challenge Activity Cards

twinkl.co.uk

B



The remaining contestants face a biscuit challenge in 
week 3. Which contestant will see their dreams crumble?

1. How much of each ingredient 
would I need to make 6 biscuits?

2. How much of each ingredient 
would I need to make 18 biscuits?

3. I used 1tbsp of sprinkles 
to decorate each biscuit. 
Each tablespoon weighed 
about 5g each. How many 
grams of sprinkles did I use in the recipe?

4. I used a fifth less sugar than stated in the recipe. How 
much sugar did I use?

Recipe - Serves 12
150g/6oz plain flour

100g/4oz butter

50g/2 oz sugar

For decoration:
sprinkles
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A master baker has revealed the secret recipe of her most 
amazing chocolate cake. What ingredients would be required 
to make a smaller or larger cake?

1. How many ml of vegetable oil 
would be in each serving?

2. How many grams of caster 
sugar would be in 4 servings?

3. How many eggs would be 
needed to make 4 cakes?

4. If 1 tablespoon of cocoa 
powder weighs 5g, how 
many tablespoons of cocoa 
powder are in a cake? 

Recipe - Serves 10
220g/8oz plain flour

350g/12oz caster sugar

85g/3oz cocoa powder

2 tsp baking powder

2 tsp bicarbonate of soda

2 eggs

250ml milk

120ml vegetable oil

2tsp vanilla extract

250ml boiling water
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A baker spends £15 on 80 eggs for her shop.

Value eggs cost 10p

Free range eggs cost 15p

Organic eggs cost 25p

She bought the same number of eggs of 2 types of eggs. How 
many of each type of eggs did she buy?
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It’s Bread Week on bake off! Here are the ingredients for a 
ciabatta plait:

1. How many grams of flour would be 
needed to serve 45 people?

2. How many grams of yeast would be 
required to serve 50 people?

3. How many millilitres of water would be in each serving?

4. How much of each ingredient would be 
needed to serve bread for 40 people?

5. How much white flour would be needed 
if you used 21g dried yeast?
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Ingredients (serves 10)
• 500g white flour

• 7g dried yeast

• 1g salt

• 350ml water



The bake off semi-finalists are each given the ingredients 
required to make a rhubarb drizzle cake.

1. Sebastian only has 200g 
flour. How much sugar and 
rhubarb will he now need?

2. Mariam only has 100 ml 
of oil. How much milk and 
flour will she now need?

3. John buys a 1.6 kg bag of flour to 
make a larger cake. How much 
more sugar and oil will be needed?

4. Marta has a box of 6 eggs, but one egg is 
broken. She is going to make the cake using 
all the remaining eggs. How much of each 
other ingredient is now needed instead?

5. Marcel only has 150 ml milk. How much of the 
remaining ingredients will he need instead?
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Each bake-off contestant has to make their own batch of 
chocolate biscuits during biscuit week. Here are the ingredients 
the master baker has given them for their chocolate biscuits:

1. Matthew only has 50g 
butter. How much flour and 
sugar will he now need?

2. A teacher has found the 
bake off recipe online and 
is going to use the recipe 
with a class of children. 
He buys a box of 12 eggs. 
Sugar comes in 500g bags. 
How many bags of sugar will the teacher need?

3. Kat has a 300g bar of chocolate. What 
weight of hazelnuts will she now need?

4. Laurel has a pound of sugar (454g). Estimate how 
much of each other ingredient is needed instead?

5. Danny has an 80g bag of hazelnuts. Estimate how much 
of each of the other ingredients are needed instead?
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Ingredients (serves 10)
• 200g dark chocolate

• 75g butter

• 225g sugar

• 2 eggs

• 50g skinned hazelnuts

• 150g self-raising flour

Ingredients
• 400 g flour

• 200 g sugar

• 100 g rhubarb

• 125 ml oil

• 250 ml milk

• 2 eggs



A contestant plans to make a chia seed muffin recipe for 
alternative ingredients week. She is investigating using 
different types of flour.

1. Natalia wants to weigh 500g of coconut flour. She 
has a bowl, a bag of flour and some scales. Explain 
how she could weigh the flour in the bowl.

2. Natalia wants to weigh ½ kg of almond flour. 
She has a bowl weighing 235g, a bag of 
almond flour and some scales. Explain how 
she could weigh the flour in the bowl.
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Match up the essential bake-off ingredients:

Bake Off
Challenge Activity Cards

twinkl.co.uk

J

350ml 0.003kg

30g 0.33kg

33ml 3l

330g 0.35l

3g 0.03kg

300ml 3kg

3000g 0.3l

3000ml 0.033l



One bake off contestant only has scales labelled in kilograms 
and the other only has scales labelled in grams. What are 
the missing measurements in the boxes below?

One bake-off contestant only has a measuring jug labelled 
in litres and the other only has scales labelled in millilitres. 
What are the missing measurements in the boxes below?
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Kilograms Grams

819

236

0.292

0.448

148

0.876

0.529

403

356

0.2

9

0.025

Litres Millilitres

216

0.128

0.23

0.158

764

0.163

0.765

999

454

0.841

81

0.005



A. 

B. 

C. 

D. 

E. 20 value, 20 free range, 40 organic

F.  
 

G.   
 
 

H.  
 
 
 

I.   
 
 
 

1. 1 tbsp 2. 75ml 3. 13g 4. 1
10  or 0.1 egg

1. 10g 2. 30g 3. 4 eggs 4. 1000g or 1kg

1. 12ml 2. 140g 3. 8 eggs 4. 17 tbsp

1. 2250g or 2.25kg 2. 35g 3. 35ml

4.
2kg white flour, 28g dried yeast, 
4g salt, 1400ml water

5. 1500g or 1.5kg

1.
Put the bowl on the scales. Make a note of the weight. Add 500g to this and 
pour in the flour to the required weight.

2.
Add the weight of the bowl to the required weight of flour: 235g + ½ kg = 
235g + 500g = 835g. Place the bowl on the scales and pour in the almond 
flour to 835g.

1. 100g sugar and 50g rhubarb   2. 200ml milk, 320g flour

3. 800g sugar and 500ml oil 4.
1kg flour, 500g sugar, 250g rhubarb, 
312.5ml oil, 625ml milk

5. 240g flour, 120g sugar, 60g rhubarb, 75ml oil, 1.2 eggs (or 1 large egg!)

1. 100g flour and 150g sugar    2. 3 bags (1350g)   

3. 75g 4.
400g chocolate, 150g butter, 4 eggs, 100g 
hazelnuts, 300g self-raising flour

5. 320g chocolate, 120g butter, 360g sugar, 3 eggs, 240g flour

1. 75g, 50g, 25g      2. 225g, 150g, 75g      3. 60g 4. 40g
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J.   
 
 
 
 
 
 
 
 

K.   
 
 
 
 
 
 
 
 
 
 
 

L.  

350ml 0.003kg

30g 0.33kg

33ml 3l

330g 0.35l

3g 0.03kg

300ml 3kg

3000g 0.3l

3000ml 0.033l

Kilograms Grams
0.819 819
0.236 236
0.292 292
0.448 448
0.148 148
0.876 876
0.529 529
0.403 403
0.356 356
0.2 200
0.009 9
0.025 25

Litres Millilitres
0.216 216
0.128 128
0.23 230
0.158 158
0.764 764
0.163 163
0.765 765
0.999 999
0.454 454
0.841 841
0.081 81
0.005 5
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