
    A Marion Kosola Memorial Award will be given to Best of Show in Youth/Junior division of Foods Department.

RULES:
 
1. Recipes must accompany entries.


2. Entries must be received by 10 a.m. on Saturday, August 23.

3. All exhibits in Classes 1 through 8 must be placed on sturdy plates or trays, and placed in clear, clean plastic bags or covered (cakes, pies).


4. No entries with dairy products or non-cooked eggs (i.e. custards, meringues) can be accepted. This includes any food that requires refrigeration.


5. Entries must have the minimum amount listed (i.e. 6 cookies, etc.) or they will be disqualified.


6. Canned goods must be in standard commercial canning jars (pints, quarts and jelly jars) according to various canned good headings.


7.  Only two entries per lot per exhibitor.


8. All canned goods must be in sealed jars. Follow current USDA standards. Use new rims for jars.


9. All canned fruit, jams, jellies, relishes, salsas, etc. must be processed in boiling water bath. No paraffin.


10. All meats, vegetable and non-acid foods – Class 14, lots 127-137 – must be processed in a pressure cooker. 


11. All exhibits must have been made from natural, basic materials by the exhibitor within the last year.


12. The method of processing should be stated on the lid of entry: 
P = pressure cooker; W = water bath.


13. No exhibit to be judged will be accepted with the name of the exhibitor showing.


14.  All bakery goods entered will be auctioned to the highest bidder on Saturday, August 23, at 7:30 p.m. Proceeds will go to the Fair Board for fairgrounds improvements.


15. Plates and pie pans will be sold with the food. Disposable plates and pans are encouraged.

Divisions:

Y = Youth, 7 and under


J  =  Junior, 8 – 16


A =  Adult


G = Group

Class Work Type: S = Standard cooking; H = Healthy cooking (recipe has been revised for fat content, calories, etc.)
CLASS 1: Yeast Breads
Lot No.

  1
Loaf white bread

  2
Loaf whole wheat bread

  3
Plain white rolls (no egg), 6

  4
Whole wheat rolls, 6

  5
Fancy or party yeast rolls, rich   dough,6

 6
Cinnamon rolls, no frosting, 6

 7
Any other, identify

CLASS 2: Quick Bread
  8
Baking powder biscuits, 6
  9
Date bread, 1 loaf

10
Nut bread,  1 loaf

11
Muffin, 6

12
Banana bread, 1 loaf

13
Carrot bread, 1 loaf

14
Zucchini bread, 1 loaf

15
Popover, 6

16
Any other, identify

CLASS 3: Cakes
18
White cake, 2 layer, frosted

19
Chocolate cake, 2 layer, frosted

20
Angel food, unfrosted

21
Spice cake, unfrosted

22
Chiffon cake, unfrosted

23
German chocolate cake

24
Fruit cake, unfrosted

25
Jelly roll

26
Carrot cake

27
Coffee cake

28
Upside down cake

29
Any other cake, identify

CLASS 3A: Decorated Only
30
Decorated cake, judged only on


Decoration

CLASS 4: Cookies and Small Cake

(1 half dozen)
31
Oatmeal cookies, drop

32
Brownies

33
Cutout cookies, rolled

34
Peanut butter cookies

35
Sugar cookies

36
Chocolate chip cookies

37
Molasses, rolled

38
Lemon bars

39
Date bars

40
No-bake cereal cookies

41
White cupcakes, frosted

42
Other cupcakes, frosted, identify

43
Doughnuts, plain cake

44
Doughnuts, raised

45
Other drop cookies, identify

46
Other bar cookies, identify

47
Other type cookies, identify

CLASS 5: Pies
48
Rhubarb

49
Cherry, 2 crust

50
Apple, 2 crust

51
Pumpkin

52
Mince

53
Desserts – cobblers, crisps, etc.

54
Lemon

55
Combination of 2 fruits

56
2 Crust berry

57
Any other, identify

CLASS 6: Candy (1 half dozen)
58
Chocolate Fudge

59
Caramels

60
Divinity

61
Peanut butter

62
Penuche

63
Mints

64
Any other, identify

CLASS 7: Microwave cooking
65
Bread

66
Cake

67
Candy, 6
68
Cookies, 6
69
Jams

70
Pies

CLASS 8: Dried Foods
71
Dried vegetable, 1 pint

72
Dried fruit, 1 pint

73
Fruit leather, 3- to 6- inch roll or     strips

74
Dried fruits, ¼ pint or Ziploc bag

CLASS 9: Wines & Beer
75
White table wine

76
Red table wine

77
Rosé

78
Fruit or berry wines

79
Liquor

80
Beer

CLASS 10: Honey
81 Best display, extract honey, ½ pint

82 Best display, comb honey, 1 comb

CLASS 11: Canned Foods (Jams, Jellies, etc.) 1/4, 1/2 or 1 pint
83
Apple jelly

84
Grape jelly

85
Chokecherry jelly

86
Raspberry jelly

87
Other jelly, identify

88
Strawberry jam

89
Raspberry jam

90
Peach jam

91
Strawberry-rhubarb combination

92
Jam, combination of 3 fruits

93
Jam, any other, identify

94
Fruit butter

95
Fruit syrup

96
Preserves

97
Marmalade

98
Conserve/Topping

CLASS 12: Freezer Foods
(should come to Fair frozen)
100 Freezer Jam, any fruit, identify

101 Pies

102 Desserts

CLASS 13: Pickles and Relishes

(1/2 or 1 pint)
103 Cucumber, sweet

104 Cucumber, dill

105 Cucumber, bread and butter

106 Watermelon

107 Beet

108 Crab apple

109 Pickle relish

110 Vegetable relish

111 Any other relish, identify

112 Any other pickle, identify

CLASS 14: Canned Fruit and Vegetables (1/2 or 1 pint, or 1 quart)
113 Cherries, sweet

114 Cherries, pie

115 Strawberries

116 Apricots

117 Pears

118 Rhubarb

119 Apples

120 Applesauce

121 Huckleberries

122 Plums

123 Gooseberries

124 Raspberries

125 Blackberries

126 Peaches

127 Corn off cob

128 Peas

129 Beans

130 Beets

131 Carrots, whole

132 Carrots, diced

133 Tomatoes, whole

134 Mixed vegetables for soups

135 Mixed vegetables for salads

136 Sauerkraut

137 Mincemeat

138 Mixed fruit

139 Any other, identify

CLASS 15: Condiments 

(1/2 or 1 pint)
140 Salsa

141 Barbeque Sauce

142 Mustard

143 Flavored vinegar

144 Other, identify
CLASS 16: Dietary Restrictions
145 Baked goods

146 Canned goods

CLASS 17: Cookie Jar – A gallon glass jar filled with at least 2 varieties of fresh homemade cookies. Lid to be decorated by exhibitor. List variety of cookies on jar tag. Jars will be auctioned.

CLASS 18: Educational Display
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