DEPT. 18--BAKING & CANDY

All food exhibit will only be accepted Saturday
August 7" 9am-12 Noon. Any food delivered on Friday
cannot be judged. Judging will be at 12:30 Saturday.

All baking exhibits should be on 6” white styrofoam
plates and be covered. Plates will be available, if
necessary Each exhibitor may enter as many class
categories as he desires, but only one entry to each
category (or lot number) with the exception of the
“Baby Quilt Contest and Crochet/Knitting Contest for
Babies).

Check beginning of Division 5 for rules
CLASS A--PIES

(Exhibit 1 serving of pie wrapped in clear plastlc wrap)

LOT DESCRIPTION 157 2NP 3R
1. Apple 3.00 2.00 1.00
2. Cherry 3.00 2.00 1.00
3. Blueberry 3.00 2.00 1.00
4. Pecan 3.00 2.00 1.00
5. Raisin 3.00 2.00 1.00
6. Rhubarb 3.00 2.00 1.00
7. Peach 3.00 2.00 1.00
8 . Other than listed (no cream pies) 3.00 2.00 1.00

Best of Show — Rosette
CLASS B--BREADS

&

LOT DESCRIPTION A
1. White Bread (1/2 loaf) 3.00 2.00 1.00
2. Herb Bread (1/2 loaf) 3.00 2.00 1.00
3. Wheat Bread (1/2 loaf) 3.00 2.00 1.00
4. Zucchini Bread (1/2 loaf) 3.00 2.00 1.00
5. Dinner Rolls (2) 3.00 2.00 1.00
6. Sweet Rolls (2) 3.00 2.00 1.00
7. Corn Meal Muffins (2) 3.00 2.00 1.00
8. Fruit Muffins (2) 3.00 2.00 1.00
9. Biscuits (2) 3.00 2.00 1.00
10. French Bread (6” piece) 3.00 2.00 1.00
11. Date Nut Bread (1/2 loaf) 3.00 2.00 1.00

12. Swedish Tea Rlng(must use following recipe) 3.00 2.00 1.00

Best of Show — Rosette

Red Star® Yeast will provide prizes to
participates in Class B ®(Breads).

Swedish Tea Ring

Ys cup warm water (real warm to almost hot — 130°, but not

hotter)” 1 pkg. yeast ( or 2 ¥ tsp. yeast from jar)
Pour water into small bowl and add yeast — stirring to dissolve well.
Add a pinch of white granulated sugar and stir to “proof” the yeast.
Let sit for about 5 minutes till yeast bubbles and at lease doubles in
size. Then add yeast to these next ingredients.

% cup lukewarm milk Ya cup sugar

1 tsp. salt 1 egg (room temp.)

% cup shortening 2 cups flour
Mix until smooth. Add enough additional flour (up to an additional 1
Y or 2 cups) to handle easily and mix with your hands. Turn onto
lightly floured board and knead until smooth and elastic (about 5
minutes). Round up in greased bowl, greased side up and cover with a
damp cloth to let rise. Rise in a warm place until double in size —
about 1 % hours. Punch down and let rise again about 30 to 45
minutes.
Roll dough into oblong 15x9 shape. Spread soft butter all over and
then sprinkle the following over the dough:

% cup white sugar % cup brown sugar

2 Y% teaspoons cinnamon % cup raisins

% cup chopped pecans
Roll up dough longwise seam-side down. Then bring ends together to
form a circle and pinch edges together. Make cuts 2/3 of the way into
the ring every 1 inch around. Turn each section onto its side. Let rise
again about 30-45 minutes. Bake at 375° for 25-30 minutes. Spread
top with icing:

1 cup confectioners’ sugar - milk - 1 tsp. vanilla extract
Mix to a spreading consistency and drizzle over warm ring.
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CLASS C—COOKIES

(No mixes or commercially prepared)

LOT DESCRIPTION A
1. Thumbprint Cookies (3) 3.00 2.00 1.00
2. Zucchini Cookies (3) 3.00 2.00 1.00
3. Toll House Cookie Bar (3) 3.00 2.00 1.00
4. Orange Cookies (3) 3.00 2.00 1.00
5. Peanut Butter Cookies (3) 3.00 2.00 1.00
6. rocky Road Brownies (3) 3.00 2.00 1.00
7. Butterscotch Brownies (3) 3.00 2.00 1.00
8. Snickerdoodles (3) 3.00 2.00 1.00
9. Lemon Bars (3) 3.00 2.00 1.00

10. Date Bars (3) 3.00 2.00 1.00

11. Gingersnaps (3) 3.00 2.00 1.00

12.  Coconut Macaroons (3)

Must use following recipe 3.00 2.00 1.00
Best of Show — Rosette
Coconut Macaroon Cookies
3 Egg Whites Yateas. Almond extract

Y4 teas. Cream of tartar
1/8 teas sale
¥4 cup sugar

3 drops red or green food color
2 cups flaked coconut
12 candied cherries,

each cut into fourths

Beat egg whites, cream of tartar and salt in 1 % Qt. bowl until
foamy. Beat in sugar, 1 tablespoon at a time; continue beating until
stiff and glossy. Do not under beat. Pour into 2 % qgt. bowl. Fold in
almond extract, food color and coconut.

Heat oven to 300°. Drop mixture by teaspoonfuls about 1 inch apart
onto aluminum foil-covered cookie sheet. Place a cherry piece on
each cookie.

Bake just until edges are light brown. 20-25 minutes. Cool 10
minutes; remove from foil. 3 %2 - 4 dozen cookies; 45 calories per
cookie.

Do-ahead tip: Store cookies in airtight container no longer than 2
weeks or freeze no longer than 1 month.

CLASS D—BAKING FOR KIDS

(‘Youth Ages 6 to 12 only as of January 1% of current year)
Must be prepared and entered by youth; No commercially
prepared mixes

1. Gingerbread Person (decorated) (1) 3.00 2.00 1.00
2. Peanut Butter (3) 3.00 2.00 1.00
3. Monster Cookie (1) 3.00 2.00 1.00
4. Ugliest Cake (can use dummy box) 3.00 2.00 1.00

(Youth Ages 13 — 18 only as of January 1% of current year)

5. Monster Cookie (1) 3.00 2.00 1.00
6. Bar Cookies (3) 3.00 2.00 1.00
7. Oatmeal Cookies (3) 3.00 2.00 1.00
8. Ugliest Cake (can use dummy box) 3.00 2.00 1.00
Best of Show — Rosette

CLASS E--CAKES

(Exhibit one large pleceg
LOT DESCRIPTION 15T NP 3R
1. Bundt Cake (1 slice) 3.00 2.00 1.00
2. German Chocolate ( 1 slice) 3.00 2.00 1.00
3. Pineapple Upside Down Cake (1 slice) 3.00 2.00 1.00
4. Angel Food Cake (un-iced) (1 slice) 3.00 2.00 1.00
5. Red Velvet ( 1 slice) 3.00 2.00 1.00
6. White Cake (1 slice) 3.00 2.00 1.00
7. Marble Cake (1 slice) 3.00 2.00 1.00
8. Apple Cake (1 slice) 3.00 2.00 1.00
9. Carrot (1 slice) 3.00 2.00 1.00
10. Coffee Cake (no uncooked fillings) 3.00 2.00 1.00
11. Butter Pecan Pound Cake (1 slice) 3.00 2.00 1.00

(must use following recipe)
Best of Show — Rosette
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Butter Pecan Pound Cake

1% C. Butter . 2tsp. Vanilla extract

2 c. white sugar m 2 tsp butter flavor extract
5 eggs ~=—J  1c.chopped pecans

2 c. all-purpose flour 1/3 c. applesauce

Grease and flour a Bundt pan or tube pan; sprinkle some pecans in the
bottom of pan. Cream together butter and sugar. Add eggs, one at a
time, beating after each one. Blend in the flour, vanilla extract, butter
extract, pecans, and applesauce. Pour into prepared pan and bake in
325° oven for 1-1 ¥ hours or until toothpick inserted comes out clean.
Remove from the oven and remove cake from pan right away. Mix
glaze and pour over cake.

Glaze:
1 c. confectioners’ sugar 1 tsp. butter flavor extract
1 tsp. vanilla extract 3 Thsp. milk

CLASS F--DECORATED CAKES
Entries will be judged on originality, appearance and
workmanship of decorations only. Cake may be a
dummy. This class is for amateurs only.

LOT DESCRIPTION 15T NP 3R
AMATEUR CLASSES

1. Adult Birthday (“G” - RATED!) 5.00 4.00 3.00

2. Silver Anniversary 5.00 4.00 3.00

3. Beach Scene 5.00 4.00 3.00

4.  Graduation (must be no bigger than

18” at base or 18” high)  5.00 4.00 3.00
Best of Show (Amateur) — Rosette
PROFFESSIONAL CLASSES( anyone who charges)
. Decorator’s Choice 5.00 4.00 3.00
6. Golden Anniversary 5.00 4.00 3.00
Best of Show (Professional) — Rosette

CLASS G--CANDY

(Five pieces per entry)

LOT DESCRIPTION 1ST 2ND 3RD
1. Chocolate Fudge 3.00 2.00 1.00
2. Peanut Butter Fudge 3.00 2.00 1.00
3. Divinity 3.00 2.00 1.00
4. Peanut Brittle 3.00 2.00 1.00
5. Decorated Candy 3.00 2.00 1.00
6. Other than listed 3.00 2.00 1.00

Best of Show — Rosette

CLASS H--MEN ONLY

(Special Class for Men only)

LOT DESCRIPTION 1ST 2ND 3RD
1. Chocolate Chip (3) 3.00 2.00 1.00
2. Monkey Bread 3.00 2.00 1.00
3. Peanut Butter Cookies (3) 3.00 2.00 1.00
4. Apple Pie (1 slice) 3.00 2.00 1.00

r—\Best of Show — Rosette

Class | - PUMPKIN LOVERS CONTEST

LOT DESCRIPTION 1ST 2ND 3RD
1. Pumpkin Lovers Contest $7.00 $5.00 $3.00
Bring us your most outstanding pumpkin dessert. This could be one
serving of cake, pie, cookie or etc. Must be completely baked. No
uncooked fillings. Pumpkin must be the dominant flavor or item.
Entry will be judged 70% on taste 30% on appearance and original
display. Must be displayed on 6-7” paper plate or small tray no larger
than 7" sq. Must be accompanied by copy of recipe.

Best of Show — Rosette

Highpoint winner of Department 18 receives $25 cash donated by
Ross’ Granville Market
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