CASS COUNTY AGRICULTURAL SOCIETY PUBLICATION

FOODS DEPARTMENT
ENTRY IS TUESDAY, AUGUST 5 FROM 8AM TO 10AM

PLEASE NOTE: DONATIONS WILL BE ACCEPTED FOR ALL BAKED GOODS NOT USED IN THE EXHIBITS

BREADS AND SWEET DOUGH MADE WITH YEAST (unless otherwise noted)
HAND KNEAD OR BREAD MACHINE: Breads should be baked in individual bread pans.
Breads should be twenty-four (24) hours old when judged.

Class 1 - YEAST BREADS AND ROLLS Class 3 - BREAD MACHINE

(Identify method used)

Lot 1. White bread
Lot 2. Whole grain bread
Lot 3. Raisin bread
Lot 4. Rye bread
Lot 5. Buns or pan rolls (4 to a plate)
Lot 6. Dinner rolls (4 to a plate)
cloverleaf, horns, parkerhouse, etc.)
Lot 7. Frozen bread dough (state if used)
Lot 8. Other breads or rolls

Class 2 - SWEET DOUGH

(Identify method used)
Lot 1. Cinnamon rolls (4 to a plate)

Nuts or frosting optional

Lot 2. Yeast coffee cake or tea ring
Lot 3. Kolaches (4 to a plate)
Lot 4. Raised donuts (4 to a plate)
Lot 5. Frozen sweet dough (state if used)

Lot 1. White (bring whole loaf)

Lot 2. Wheat (bring whole loaf)

Lot 3. Rye (bring whole loaf)

Lot 4. Rolls, sweet or dinner)
(4 to a plate)

Lot 5. Other

Class 4 - QUICK BREADS (not
raised)
Lot 1. Donut (4 to a plate)
Lot 2. Fruit breads (banana, cranberry,
etc.)
Lot 3. Gingerbread
Lot 4. Vegetable breads (carrot, zuc-
chini, etc.)
Lot 5. Coffee Cake
(with or without topping)
Lot 6. Baking powder biscuits
(4 to a plate)

Class 5 - CAKES w/SHORTENING
ANY SIZE OR TYPE OF PAN.
NO TOPPING OR ICING

Lot 1. Apple (applesauce)

Lot 2. Carrot

Lot 3. Devil's Food (chocolate)
Lot 4. Sunshine (yellow or gold)
Lot 5. German chocolate

Lot 6. Pound cake (not layered)
Lot 7. Fruit upside down cake
Lot 8. Spice cake

Lot 9. White cake

Lot 10. Box cake mixes
Lot 11. Cupcakes
Lot 12. Other cakes with shortening

Class 6 - CAKES MADE WITH EGGS

(NO SHORTENING—NO ICING)
Lot 1. Angel Food (white or chocolate)
Lot 2. Chiffon

Lot 6. Any other sweet roll Lot 7. Muffins (4 to a plate) Lot 3. Jelly Roll
Lot 8. Any other quick breads Lot 4. Sponge

Lot 5. Any other egg cake not named

COOKIES

Cookies must be on a paper plate, enclosed in a plastic bag. Each variety must consist of 4 cookies.

Lot 4. Lemon bars
Lot 5. Pumpkin or Zucchini (identify)

Class 7 - DROP COOKIES
DOUGH IS DROPPED BY TEASPOON

Class 10 - MOLDED COOKIES
FORMED INTO DESIRED SHAPES

ONTO COOKIE SHEET Lot 6. Bar cookies not named (identify) WITH HANDS OR A COOKIE PRESS
Lot 1. Chocolate chip Lot 1. Coconut

Lot 2. Macaroon Class 9 - REFRIGERATOR OR Lot 2. Filled Cookies

Lot 3. Oatmeal (nut and/or raisins optional) ROLLED COOKIES Lot 3. Gingersnaps

Lot 4. Peanut butter
Lot 5. Sour cream

DOUGH MUST BE CHILLED THEN Lot 4. Molasses
CUT, ROLLED OR FORMED INTO Lot 5. Peanut Butter

Lot 6. Drop cookies not named i
SHAPES 4 TOAPLATE Lot 6. Snicker Doodle
(ﬁosted or unfrosted) Lot 1. Gingerbread, decorated I[ot ;. gpritz ( lod)
i t 8. Sugar (not rolle
Class 8 - BAR COOKIES Lot 2. Pinwheel ° oLrored)
Lot 3. Refrigerator (sliced Lot 9. Thumbprint (filled with jelly or
DOUGH IS SPREAD IN PAN, BAKED |2 3+ 5219 (ro”eé) ) frosting)
AND CUT Lot 5. Refrigerator or rolled cookies Lot 10. Molded or pressed cookies not
Lot 1. Butterscotch not named named.
Lot 2. Brownies (no frosting)
Lot 3. Layered bar cookies (no frosting)
(nuts or fruit optional)
CANDY

Candy must be on paper plate, enclosed in a plastic bag. Each variety must consist
of six (6) pieces.

Lot 12. Toffee
Lot 13. Assorted (4 different varieties)
Lot 14. Cake Decorations

Lot 14A. Buttercream (6)

Lot 14B. Royal Icing

Lot 14C. Rice Paper, etc.

Lot 6. Hard candy (lollipop, etc.)
Lot 1. Caramel Lot 7. Mints (cream cheese or chocolate)

Lot 2. Covered (cream center, cherries, etc.) ::°t g EeanuLBrittIe
Lot 3. Divinity ot 9. Penuche

Lot 4. Fondant ||:0: 1(1) _Pl_ri?fline
Lot 5. Fudge (chocolate or peanut butter) ot 11. laity

Class 11 - CANDY
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