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DEPARTMENT 104
BAKED GOODS

ADULT, CHILDREN & PROFESSIONAL

Exhibit Sponsored by: TACO BELL 

Items received on: 
Wednesday Morning Sept 10th

7:30am - 12:30pm ONLY
Substitutions acceptable on entry day

Each Exhibitor will receive 1 FREE PASS 
to the Fair when the entries are brought in
Premiums paid: see Division 100 Rules
Registration FORM required by August 15th

All General Regulations and Division 100 Rules apply.  In
regard to responsibility for items entered, see General
Regulations.
SPECIAL RULES 
1. All baked goods must be made by the exhibitor.
2. All entries are to be submitted on white paper plates, or

foil covered cardboard AND most can be inserted into a
zip lock plastic bag of proper size for the item.

3. Cakes are to be mounted on foil covered cardboard, and
not inside a plastic bag.

4. NO GLASS PLATES, PANS, or DISHES.  That includes
all pies.

5. Only one (1) entry per lot. Limited to 5 entries over all
per person.

  6. CHILDREN are in two categories: Youth are age 8 to 14;
Kids for Kids Korner No Bake are age 4 to 7 and MUST
have age on entry form.

  7. Challenged individuals may enter this department as
Youth.  Please state age on entry form.

  8. State if item was made in microwave.
  9. PROFESSIONAL: see Division 100 Rule 12
10. MODIFIED DIET: means, Fat-free, or low-fat; or reduced

sugar, or no sugar; or low sodium or no sodium; or no
egg, or any combination of the preceding.

JUDGING CRITERIA:
Appearance
Taste
Texture
Degree of difficulty

CAKES from scratch:
Class 1 - Adult
Class 11 - Youth
Class 21 - Professional
Lot   Description
1. Angel Food
2. Fruit or Vegetable
3. Cheese Cake
4. Chocolate
5. Cupcakes, 6 w/plain

frosting
6. Pound
7. Spice Cake
8. White
9. Other, name kind

CAKES from prepared
mix:
Class 2 - Adult
Class 12 - Youth
Class 22 - Professional
Lot   Description
Same Lots as Class 1

PIES
Class 3 - Adult
Class 13 - Youth
Class 23 - Professional
Lot   Description
1. Any Fruit, from scratch
2. Any Cream, from

scratch
3. Nut, name kind, from

scratch
4. Pumpkin, from scratch

5. Tarts & Pastries
6. Fruit Pie, from Mix
7. Cream Pie, from mix
8. Other, name kind

COOKIES 6 each:
Class 6 - Adult
Class 16 - Youth
Class 26 - Professional
Lot   Description
1. Bar type
2. Brownies
3. Any Chocolate
4. Filled, any kind
5. Ginger
6. No Bake type
7. Oatmeal
8. Peanut Butter
9. Snicker doodles
10. Sugar
11. Chocolate Chip
12. Other, name kind

YEAST BREADS from
scratch:
whole loaf unless
rolls/muffins 6e. 
Class 7 - Adults
Class 17 - Youth
Class 27 - Professional
Lot   Description
1. Loaf of White
2. Loaf of Whole Wheat
3. Loaf of Raisin
4. Rolls - Yeast, 6

5. Sweet Breads
6. Other, Name kind

BREAD MAKER STYLE
Yeast Breads whole loaf:
Class 8 - Adult
Class 18 - Youth
Class 28 - Professional
Lot   Description
1. From Scratch
2. Commercial mix
3. Other, Name kind

QUICK BREADS/ROLLS:
whole loaf unless biscuits
etc 6each
Class 9 - Adult
Class 19 - Youth
Class 29 - Professional.
Lot   Description
1. Any Fruit
2. Any Nut
3. Baking Powder Biscuits
4. Cornbread, 6
5. Vegetable, name kind
6. Muffins, 6
7. Other, Name kind

MODIFIED DIETETIC:
Class 10 - Adult
Class 20 - Youth
Class 30 - Professional
recipe or calorie
equivalent to be submitted
with item: 

Lot   Description
1. Bread, name kind
2. Cake
3. Candy, 6
4. Cookie, 5 - 6
5. High Fiber food
6. Pie
7. Other, Name kind

DECORATED CAKES:
will be taste tested; state
if from ‘scratch’ or
‘prepared mix’
Class 31 - Adult
Class 32 - Youth
Class 33 - Professional
Lot   Description
1. Edible decorations  -

Classic Design
2. Edible decorations -

cupcake,6
3. Edible decorations -

Fair Theme
4. Edible decorations -

Form Pans
5. Edible decorations -

Original Design
6. Edible decorations -

Wedding Design
7. Non-Edible decorations 

- Classic Design
8. Non-Edible decorations

- cupcake,6
9. Non-Edible decorations

- Fair Theme

Coralee Cox 
Superintendent
757-3661


