19N0KE UN’I‘Y

surgremesy FOOD PREPARATION

Age Divisions: Youth (5-8), Junior Youth (9-13), Senior Youth (14-19), Senior (20 & up)
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Section A — Cakes

Class:

Angel food

Bundt cake

Chiffon

Chocolate layer (iced)
Fruit

Pound (un-iced)
Spice

White layer (iced)

. Yellow layer (iced)
10. Cupcakes (3 on a plate)
11. Other
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Section B — Decorated cakes

Class:

1. Sheet

2. Shape

3. Layers (2)

Section C — Cookies (3 on a
plate)

Class:

Bar
Brownies
Decorated
Drop

Ice box
Rolled
Sugar
Other
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Section D — Candy (3 pieces
on a plate)
Class:

Caramels
Dipped candy
Divinity

Fudge

Mints

Molded candy
Peanut brittle
Pralines

. Taffy
11.Toffee

10. Other
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ONLY ONE (1) ITEM MAY BE ENTERED PER CLASS IN EACH SECTION.

All baked foods and confections must be made from scratch.

NO mixes allowed with the exception of the final section | - Desserts.

Individual item requirements:

Whole cakes and pies must be in a disposable covered container.

Whole loaf of bread must be in a plastic food storage bag.

Three cookies, rolls, muffins, and pieces of candy makes an entry.

Entry must be on a paper plate, covered in plastic wrap or in a plastic storage bag.
No items, except decorated cakes will be returned.
Decorated cakes do not need to be covered and must remain in place throughout the fair.

Section E — Quick Breads
Class:

Banana
Blueberry
Nut
Pumpkin
Biscuits
Cornbread
Fruit muffin
Other muffin
Other bread
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Section F — Yeast Breads
Class:

White

Whole Wheat
Oatmeal

Sourdough

Braided cinnamon loaf
Coffee cake

Dinner Rolls
Cinnamon Rolls

. Cheese

10. Doughnuts

11. Machine bread

12. Other
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Section G — Pies/Pastries Section H — Ethnic Foods Section | — Desserts

1. Cream pie/tart 1. Breads 1. Cake made from mix
2. Fried 2. Cake 2. Cookies from mix (3)
3. Fruit 3. Pastries 3. Bars from mix (3)

4. Nut 4. Other 3. Other

5. Créme Puff

6. Other



