FOODS - Department 127 / Junior Show

Department 127: Junior Show
Amount Offered: $648.00
Entry Fee: $ .25/entry (3 entry per lot)
JudgingTime: Wednesday - August 5, 2009 - 12:00 noon

Superintendent: Becky Evers .................oc 815/ 648-2645
Asst. Superintendent: Mary Macheroux .................... 815/ 338-3093

RULES AND REGULATIONS

1. Home Arts General Rules apply.

2. Bring entries to Building F: Tuesday - August 4, between 3:30pm and 7:00pm, or from 8:30am to 11:00am on
Wednesday - July 30. No entries accepted outside of these times.

3. All food products must be removed Sunday evening as stated in Home Economic General Rules & Regulations.
Any and/or all exhibits not retrieved in the time allotted will be disposed of. (This includes pie pans, jars, and deco-
rated cakes.) NO Exceptions!

4.  Food products (excluding decorated cakes, & jars) must be exhibited on a 7" white Styrofoam plate inside a
Clear Plastic Zip-lock bag. No twisters or rubber bands.

# Decorated cakes are to be displayed on a board & need not be covered with plastic.

* Preservations must be sealed without paraffin and in a standard canning jar using a hot water bath.

5.  Commercial mixes allowed only if used as an ingredient in your recipe.

6.  Entries will be judged solely in competition and in comparison with each other.

7 Important: An exhibitor may enter ONLY 3 items in any class as long as 1) they pay the class entry fee for each
entry 2) they use recipes for non-similar types of products.

8.  Food entries NOT made by the exhibitor WILL BE DISQUALIFIED. Any two exhibits that match by two different
exhibitors will be disqualified.

9. Juniors may enter same recipe in both Open and Junior Shows.

10. Due to health hazards, no food will be returned except jars and bottles.

PREMIUM for all lots are:
First-$5; Second-$4; Third-$3; Fourth, Fifth & Sixth -- ribbons only
All entries that do not place receive a participation ribbon
Best of Show for each class .............ccccoeeee.. Rosette
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Amounts to be displayed:
Entries not following these guidelines WILL be disqualified.
Bread: 3" piece including one end of loaf

Dinner Rolls: 3
Biscuits: 3
Muffins: 3
Sweet Rolls: 3
Coffee Cake: % of ring or 4"x4"
Layer-type Cake: % of one 8” or 9” round layer, without frosting
Angel or Bundt Cake: 7 of tube cake, without frosting
Any Other Cake:  4”x4” piece or equivalent, without frosting
Decorated Cupcakes 3 (appropriate size plate)

Decorated Cake  Judged on decoration ONLY. (use a dummy cake)
All pans, cakes or styrofoam must be decorated at home.
Candies / Confections: 3 pieces, uniform size

Cookies: 3, uniform size

Dehydrated food: ~ Appropriate size canning jar with lid & ring for resealing (NO plastic bags), labeled with
contents on top
Preservations:  One (1) jar with lid. Must include ring for resealing. Must be labeled with contents on
top. You can bring a second jar for display to replace the one opened during judging.
Pie:  1/6 of 9” pie pan

Quickbread: 4 x4” including the end
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FOODS (cont)

Department 127 / Junior Show

Ages 8-13
CLASS A: Specialty
LOT 1 Decorated cakes
2 Ginger bread man (1 large)
3 Decorated cutout cookie (1 large)
4 Decorated cup cakes
5 Ginger bread structure

CLASS B: Cakes (without frosting)
LOT 1 Yellow layer
2 Chocolate layer
3 Any other not listed, without frosting

CLASS C: Cookies

LOT 1 Bar (other than brownies)
Brownies

Drop, other than chocolate chip
Peanut Butter

Chocolate Chip

Rolled

Cereal Bars

Any other not listed
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CLASS D: Candy
LOT 1 Fudge
2 Dipped
3 Other cooked candy
4 Other non-cooked candy

CLASS E: Breads
LOT 1 VYeast dinner rolls or loaf, non-sweet, unflavored
2 Yeast sweet rolls or loaf, including donuts
(any flavor)
Coffee cake
Quick bread
Biscuits
Muffins
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CLASS F: Pies
LOT 1 Berry
2 Fruit

CLASS G: Preservations
LOT 1 Fruit

2 \Vegetables

3 Jam

4 Jelly

CLASS H: Treats
LOT 1 Granolain ajar
2 Dry cereal mix
3 Marshmallow cereal bars

Ages 14-19
CLASS R: Specialty
LOT 1 Decorated cakes
2 Ginger bread cookie (1 large)
3 Cutout (1 large)
4 Ginger bread structure

CLASS S: Cakes (without frosting)
LOT 1 Yellow layer
2 Chocolate layer
3 Angel food
4 Pound cake
5 Any other not listed, without frosting

CLASS T: Cookies
LOT 1 Bar (other than brownies)
2 Brownies
Drop, other than chocolate chip
Peanut Butter
Chocolate Chip
Rolled
Pressed
Any other not listed
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CLASS U: Candy
LOT 1 Fudge
2 Mints
3 Dipped
4 Any other cooked candy
5 Any other non-cooked candy

CLASS V: Breads

LOT 1 Yeast dinner rolls or loaf, non-sweet, unflavored
2 Yeast sweet rolls or loaf

Coffee cake

Quick bread

Biscuits

Muffins
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CLASS W: Pies
LOT 1 Berry
2 Fruit

CLASS X: Preservations
LOT 1 Fruit
2 Vegetables
Jam
Jelly
Fruit Butter
Pickles - cucumbers
Pickles - vegetable
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CLASS Y: Treats
LOT1 Granolain ajar
2 Dry cereal mix




