
 

 

Premium List 2009 

Department 40 

BAKING 
PRE REGISTER 

(Paperwork) By JULY 31st 
ENTRY DAY August 2nd Sunday 

ONLY 11:00 AM - 8:00 PM 
1. Read general rules in front of this book. 
2. No person may enter more than one 
article in the same lot. 
3. All articles must be the work of the 
exhibitors. 
4. Judges are instructed to award premiums 
based on merit of items. 
5. No entry in this department will be 
accepted after 8:00 P.M. Sunday, 
August 2nd. 
6. All bread and cakes should be out of tins. 
(NOTE: NEW SIZES) 
7. All baked articles must be in ZIPLOCK 
BAGS. 
8. NO COMMERCIAL MIXES ACCEPTED 
9. Entries MUST BE on plain white paper 
plates. 
10. “Any other not mentioned” lots are 
intended only for such articles not 
listed in other lots. 
 

DEPARTMENT 40 
BAKING - CLASSES 1-3 

Score Card - Bread Baking 
External Appearance: 
 Color  .............................................. 5 
 Size ................................................ 5 
 Shape ............................................. 5 15 
Internal Appearance: 
 Crust: 
  Depth ....................................... 5 
  Texture .................................... 5 10 
 Crumb: 
  Color ........................................ 5 
  Grain...................................... 10 
  Lightness ................................. 5 
  Moisture................................... 5 
  Thoroughness of Baking ....... 10 35 
 Flavor: 
 Odor ............................................. 20 
 Taste ............................................ 20 40 
   ..................................................  100 

DEPARTMENT 40 - BAKING 
CLASSES 1-14 

Prizes 
1st Prize ................................................ $4.00 
2nd Prize ............................................... $3.00 
3rd Prize ................................................ $2.00 
A “sweepstakes ribbon” will be awarded for 
Department 40. A champion & reserve 
champion ribbon will be awarded in each 
class in Department 40. 
 

DEPARTMENT 40, CLASS 1 
PLAIN DOUGH 

“Super One” Gift Certificate 
Best of Show - Classes 1 & 2. 

(breads, 1/2 loaf or small loaf pan) 
Lot 
1. Bread, white 
2. Bread, whole wheat 
3. Bread, rye 
4. Bread, Graham 
5. Hamburger Buns, 3 
6. Oatmeal Bread 
7. Nationality Bread 
8. Any other not mentioned 
9. Machine Bread - White 
10. Machine Bread - Dark 
11. Any other machine bread not mentioned 
 

DEPARTMENT 40, CLASS 2 
YEAST BREAD AND ROLLS, 

SWEET DOUGH 
(breads, 1/2 loaf or small loaf pan) 

Lot 
1. Fancy Breads 
2. Dinner Rolls (Finger, Clover Leaf, plain, 
etc..), 3 
3. Dark Dinner Rolls, 3 
4. Coffee Cake Rolls 
5. Cinnamon Rolls, unfrosted, 3 
6. Caramel Rolls, 3 
7. Nationality Bread 
8. Any other not mentioned 

 
DEPARTMENT 40, CLASS 3 

“Cub Foods” of Baxter Gift Certificate 
Best of Show - Classes 3-6. 

 
 
 

QUICK BREADS 
 

Made with baking powder or soda 
and without yeast. 

(breads, 1/2 loaf or small loaf pan) 
 
Lot 
1. Cereal Muffins, 3 
2. Fruit Muffins, 3 
3. Baking Powder Biscuits 
4. Nut Bread 
5. Corn Bread 
6. Date Bread 
7. Banana Bread 
8. Ginger Bread 
9. Pumpkin Bread 
10. Zucchini Bread 
11. Carrot Bread 
12. Cranberry Bread 
13. Lemon Bread 
14. Rhubarb Bread 
15. Any other not mentioned. 
 

DEPARTMENT 40 
CAKE BAKING - CLASS 4 

Score Card for Cake Baking 
General appearance .................................. 10 
General shape, volume ............................. 10 
Crust, texture, depth .................................. 10 
Color of crust ............................................... 5 
Lightness and tenderness ......................... 15 
Texture, fineness and evenness ............... 20 
Flavor and moisture ................................... 30 
 100 
 
Half cake required. No frosting permitted, 
unless stated. 
 
Lot 
1. Angel Food 
2. Applesauce 
3. Chiffon 
4. Cupcake, light or dark, 3 
5. Bundt 
6. Chocolate 
7. Gold or Yellow 
8. Jelly Roll 
9. Carrot 
10. Pound 
11. Spice 



 

 

12. White 
13. Sponge 
14. Fruit Cake 
15. Rhubarb Cake 
16. Decorated cake, frosting permitted 
(whole cake) 
17. Any other not mentioned 

DEPARTMENT 40, CLASS 5 
COOKIES, DOUGHNUTS & BARS 

3 Pieces in Each Entry 
 

Score Card 
Appearance ............................................... 10 
Baking and crust ........................................ 10 
Flavor and moisture  .................................. 35 
Shape, regularity, thickness ...................... 20 
Texture, lightness, tenderness .................. 25 
 100 
Lot 
1. Light, rolled and cut 
2. Dark, rolled and cut 
3. Light, dropped or pressed 
4. Dark, dropped or pressed 
5. Ice box 
6. Filled 
7. Sandwich 
8. Chocolate Chip Cookies 
9. Oatmeal Cookies 
10. Ginger Snaps 
11. Peanut Butter, cookies 
12. No Bake Cookies 
13. Nationality Cookies 
14. Holiday Cookies 
15. Any other cookie not mentioned 
16. Doughnuts, Plain 
17. Doughnuts, Raised 
18. Any other doughnut not mentioned 
19. No Bake bars 
20. Fruit bars 
21. Shortbread bars 
22. Pumpkin, carrot or zucchini bars 
23. Brownies 
24. Any other bars 
 

DEPARTMENT 40 - CLASS 6 
SUGAR FREE 

Lot 
1. Sugar Free Cake 
2. Sugar Free Cookies 
3. Sugar Free Bars 
4. Sugar Free - any other 

DEPARTMENT 40 - CLASS 7 
PIES 

(Whole Pie) 
Lot 
1. Apple 
2. Mince 
3. Rhubarb 
4. Berry 
5. Lemon 
6. Cherry 
7. Pecan 
8. Raisin 
9. Crust only 
10. Any other not mentioned except 
Custard, Pumpkin and Cream Pies 
 

DEPARTMENT 40, CLASS 8 
CREAM PIES 
(Whole Pie) 

Lot 
1. Banana Cream 
2. Butterscotch 
3. Chiffon Pies 
4. Chocolate 
5. Coconut Cream 
6. Custard 
7. Pumpkin 
8. Sour Cream 
9. Any other Cream Pie not mentioned 
 

DEPARTMENT 40, CLASS 9 
BAKED GOODS GIFT BASKETS/BOX 

 
Gift Basket/Box should basically 

include home baked items to be given 
as a gift to someone. Entries will be 
judged on quality and selection of 

items plus beauty and appropriateness 
of packaging according to lot selected. 

Gift baskets should be wrapped in 
clear plastic. 

 
Lot 
1. Holiday Gift Basket/Box 
2. Shut-In Gift Basket/Box 
3. Birthday Gift Basket/Box 
4. Shower Gift Basket/Box 
5. Any other Gift Basket/Box 
 
 
 
 

DEPARTMENT 40, CLASS 10 
CANDY 

3 Pieces in Each Entry 
 
Lot 
1. Fudge 
2. Divinity 
3. Penuche 
4. Fondant 
5. Caramels 
6. Peanut Brittle 
7. Mints 
8. Any other not mentioned 
 

DEPARTMENT 40, CLASS 11 
DEHYDRATED FOODS 

Foods must be individually packaged 
with label indicating method of 
preparation. 
Lot 
1. Vegetables, 1 cup 
2. Fruits, 1 cup 
3. Fruit Leather, 1 
4. Herbs, 1/4 cup 
5. Jerky 
6. Any other 
 

DEPARTMENT 40, CLASS 12 
Special Awards Classes 12-14 

Sponsored by “Lasaffre Yeast Corp.” 
 

YOUTH BAKING 
GRADES K-6 

 
RED STAR YEAST SPONSOR 
Will provide Yeast & Coupons to all culinary 
participants as they bring their food items to 
the competition. Plus special awards include 
a RED STAR flexible cutting board, a RED 
STAR apron, and a RED STAR measuring 
breaker as awards in the bread baking 
category. 
 
Lot 
1. Yeast Bread, (1/2 loaf) 
2. Rolls, 3 
3. Pie, (Whole Pie) 
4. Cake, dark, half, not frosted 
5. Cake, light, half, not frosted 
6. Decorated Cake 
7. Bars, 3 
8. Chocolate chip cookies, 3 



 

 

9. Oatmeal cookies, 3 
10. Ginger snaps, 3 
11. Peanut butter cookies, 3 
12. Sugar cookies, 3 
13. Any other cookie not mentioned 
14. Candy, 3 pieces 
15. Quick Bread, 1/2 loaf or 3 muffins 
 

DEPARTMENT 40, CLASS 13 
 

YOUTH BAKING 
GRADES 7-9 

Lots the Same as Class 12 
 

DEPARTMENT 40, CLASS 14 
 

YOUTH BAKING 
GRADES 10-12 

Lots the Same as Class 12 
 

DEPARTMENT 40 
CANNING - CLASSES 15-24 

 
1. All recipes, procedures, and processing 

times MUST follow current USDA and/or 
University of Minnesota home food 

preservation publications (available in the 
County Extension Office or 
www.uga.edu/nchfp). 

2. Jars should be heat-tempered glass 
canning jars. 

3. All jars should be sealed. Leave screw 
bands on 2-piece jar lids. Jellies and 
jams should be covered with lids. 

4. Fish must be canned in pint jars. 
5. Labels should be attached to each jar (or 

for herbs, in jars or self-sealing plastic 
bags). Labels must include name of 
product, processing method used and 
time processed. 

 
DEPARTMENT 40 - CANNING 

CLASSES 15-24 
Prizes 

1st Prize ................................................ $4.00 
2nd Prize............................................... $3.00 
3rd Prize ............................................... $2.00 
 

 
 
 
 

DEPARTMENT 40, CLASS 15 
CANNED VEGETABLES 

“Cub Foods” of Baxter Gift Certificate 
Best of Show - Classes 15-24 

Lot 
1. Asparagus 
2. Beans, green 
3. Beans, yellow 
4. Beans, lima 
5. Beans, Baked 
6. Beans, kidney or Pinto 
7. Beets, whole or cut 
8. Carrots 
9. Corn 
10. Peas 
11. Pumpkin 
12. Sauerkraut 
13. Tomatoes, cut 
14. Tomatoes, whole 
15. Tomatoes, juice 
16. Mixed vegetables 
17. Greens, spinach, chard, beet, etc. 
18. Display of canned vegetables consisting 
of 6 varieties 
 

DEPARTMENT 40, CLASS 16 
CANNED MEATS 

Lot 
1. Fowl 
2. Beef 
3. Pork 
4. Sausage 
5. Fish 
6. Any other not mentioned 
7. Display of canned meats consisting of 4 
varieties 
 

DEPARTMENT 40, CLASS 17 
MINCEMEAT 

Lot 
1. Mincemeat 
2. Mock Mincemeat 
 

DEPARTMENT 40, CLASS 18 
CANNED FRUIT 

May be processed by boiling water bath. 
 
Lot 
1. Blueberries 
2. Blackberries 
3. Cranberries 
4. Compass Cherries 

5. Bing Cherries 
6. Crab Apples 
7. Currants, red 
8. Gooseberries 
9. Ground Cherries 
10. Plums, tame 
11. Raspberries, black 
12. Raspberries, red 
13. Rhubarb 
14. Strawberries, tame 
15. Strawberries, wild 
16. Apricots 
17. Peaches 
18. Pears 
19. Apples 
20. Grapes 
21. Applesauce 
22. Rhubarb Sauce 
23. Juices 
24. Any other not mentioned 
25. Display of canned fruit consisting of 6 
varieties 
 

DEPARTMENT 40, CLASS 19 
PRESERVED FRUITS 

Preserves are fruit which is whole if small 
fruits or in sections if large fruit. Tender, 
transparent, and plump in thick syrup of 
jelly-like consistency, but not as thick as jell. 
Lot 
1. Apricot 
2. Peach 
3. Plum 
4. Strawberry 
5. Raspberry 
6. Tomato 
7. Any other not mentioned 
8. Display of 4 varieties of preserved fruit 
 

DEPARTMENT 40, CLASS 20 
JELLIES 

Lot 
1. Apple 
2. Currant 
3. Grape 
4. Chokecherry 
5. Plum 
6. Strawberry 
7. Raspberry 
8. Mint 
9. Blackberry 
10. Any other not mentioned 
11. Display of 4 varieties 



 

 

DEPARTMENT 40, CLASS 21 
JAM 

Lot 
1. Raspberry 
2. Apricot 
3. Grape 
4. Peach 
5. Plum 
6. Strawberry 
7. Apple 
8. Blueberry 
9. Zucchini 
10. Any other not mentioned 
11. Display of jams, 4 varieties 
 

DEPARTMENT 40, CLASS 22 
BUTTER 

Butter consists of fruit pulp with sugar 
added. Spices may be added. Consistency 
suitable for spreading. 
Lot 
1. Apple 
2. Plum 
3. Peach 
4. Any other not mentioned 
 

DEPARTMENT 40, CLASS 23 
PICKLES 

Lot 
1. Pickles, mixed 
2. Cucumber, sour, cut 
3. Cucumber, sour, whole 
4. Cucumber, sweet, cut 
5. Cucumber, sweet whole 
6. Beet 
7. Dill 
8. Crab Apple 
9. Watermelon 
10. Bread and Butter 
11. Onion 
12. Tomato, green, sweet 
13. Bean 
14. Carrot 
15. Zucchini 
16. Any other not mentioned 
17. Display of 4 varieties 
 

DEPARTMENT 40, CLASS 24 
RELISHES & SAUCES 

Lot 
1. Uncooked 
2. Bar-B-Que Sauce 

3. Catsup 
4. Chili Sauce 
5. Corn Relish 
6. Beet Relish 
7. Piccalilli 
8. Salsa 
9. Cucumber 
10. Spaghetti Sauce 
11. Picante Sauce 
12. Any other not mentioned 
 

DEPARTMENT 40, CLASS 25 
EGGS 

Lot 
1. Brown Shelled Eggs, 1 dozen 
2. White Shelled Eggs, 1 dozen 
3. Any Other - 1 dozen 
 

DEPARTMENT 40, CLASS 26 
HONEY AND MAPLE SYRUP 

Score Card for Honey and Maple 
Syrup 
Color .......................................................... 30 
Container ................................................... 10 
Flavor ......................................................... 30 
Density ....................................................... 30 
 100 
Lot 
1. Honey, comb, 5 sections. Minimum 

weight - 12 oz. per section. 
2. Honey, extracted, 3 pints or 1 pound jar. 
3. Honey, chunk - white comb and extracted 

honey 1/2 or more comb honey by 
weight in 3 pound glass containers. 

4. One deep frame of honey. (No brood 
frame may be entered.) 

5. One shallow frame of honey, 4 3/4”, 5 
3/8, or 6 1/4” size. (No brood frame may 
be entered.) 

6. Honey cookies, 3 items, dropped, 
containing honey, recipe included in 
exhibit. 

7. Maple Syrup, 1 pint 
8. Maple Syrup Cookies, recipe included, 3 

items 
9. Maple Sugar Candy, 3 pieces 
10. Maple Sugar Cake, recipe included. 
11. Any other not mentioned 


