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  FOODS DIVISION 
 

Rules 
(No Whipped Cream or Cream Filling) 

 A. Selection will be based on: 

 -Shape and Size - regular and uniform. 

  -Crust - uniform golden brown; crisp in texture with more or less glossy surface according to 

kind. 

  -Crumb-well-raised; equally light throughout; absence of heavy spots or streaks; not heavy for 

size; slightly moist, tender, fine even grain; elastic when pressed with a finger. 

  -Flavor - sweet and nutty, no suggestions of sourness or taste of soda or baking powder, no 

foreign taste or odor. 

 B. Baked goods should be cooled before packing.  All entries must be removed from pans or paper 

cups.  

 *C. Recipe should be included with all exhibits.  Put name on bottom of pie tin or cake plate. 

 D. Canned food may be opened on judge's request. 

 E. Cakes for the decorated classes are to be entered on cardboard. 

 F. To cut down on waste, we will display only a portion of the item.  The rest may be picked up by 

the entrant after judging, Tuesday evening.  The only exception will be decorated cakes. 

 *G. No entry having received Best of Show or first premium award at previous Fair will be eligible 

for competition. 

  H. No mixes may be used. 

CLASSES  
 

 1. Cake with Shortening Division 
   a. Plain Layer Cake with Icing 

   b. Plain Loaf or Tube Cake (icing 

optional) 

   c. Cup Cakes, (icing optional) 

   d. Chocolate Cake (icing optional) 

   e. Nut Cake (icing optional) 

   f. Spice Cake (icing optional) 

   g. Pound Cake 

   h. Chiffon Cake 

   i. Cake with Fruit 

  j.Other    

 

 2. Cake Without Shortening Division 
   a. Sponge Cake     

   b. Angel Food Cake 

   c. Cake with Fruit 

   d. Other 

 

 3. Decorated Cakes Division 
   a. Pre-Shaped Pans  

   b. Decorated Round  

   c.  Decorated Loaf 

   d.  Cut-up (forming design figure) 

  

 4. Candy Division (No chocolate coating) 

   a. Peanut Brittle 

   b. Miscellaneous 

 5. Pies and Cookies Division 
   a. 2-Crust Pie, Fruit  

   b. 1-Crust Pie, Any  

   c. Chiffon Pie  

   d. Cookies, Rolled (6)       

   e. Cookies, Molded (6) 

   f.  Cookies, Dropped (6) 

   g.  Cookies, Pressed (6) 

   h.  Cookies, Refrigerator (6) 

   i.  Cookies, Bar (6) 

 

 6. Breads, Rolls, Muffins, & Biscuits 
   a.  Bread, Yeast (not made in a bread 

machine) 

   b. Bread, Quick 

   c. Bread, Bread machine 

   d. Dinner Rolls, Yeast (6) 

   e. Sweet Rolls, Yeast (6) - Danish 

   f. Sweet Rolls, Yeast (6) - Sticky Buns 

   g. Sweet Rolls, Yeast (6) - Breakfast Cake 

   h. Muffins (6) 

   i. Biscuits (6) - Drop  

   j. Biscuits (6) - Rolled 

   k. Other

                    
 


