BAKING
CLASSG

COMMITTEE: SandraWilhelm 881-3854, Anna Oehring 881-2099, Betty Stemler
881-0037, LuellaMcKee, Kim Oehring, Shirley Taylor, Helen Fischer, Brenda Todtz,
Joan Scott.

RULES:

1
2.

REFER TO HOME CRAFT RULES.

Please put all baking in plastic bags. Attach entry tag to outside of bag. Please put
all baking on disposable plates in proportion to its contents and in bags that are
easy to reseal.

No mixes please.

If there are more than 12 entries in a section, the section will offer two sets of
prizes (excluding specias).

If you are afirst time exhibitor, please mark entry tag with NE (New exhibitor).
No membership required for 19 years of age and under.

Removal time for baking exhibitsis 4:00 PM Sunday. Winners of SPECIALS are
asked to please pick up their prizes at 4:00 PM on Sunday.

PRIZES: 1% $4.00 2™ $3.00 3 $2.00 4" $1.50

BREAD

Buns are baked together, rolls are separate.
SECTION:

©oNoOO A~ WNE

14.
15.
16.
17.
18.
19.

Loaf of White Bread.

Loaf of Brown Bread.

Loaf of Raisin Bread (yeast).

Loaf of White Bread, using a bread making machine.

Loaf of Whole Wheat Bread, using a bread making machine.
Oat Honey Bread.

Clover Leaf Rolls (3).

Chelsea Buns, (1/2 doz).

Whole Wheat Buns, (1/2 doz).

Cinnamon Rolls, (3) (biscuit dough).

. Cheese TeaBiscuits, (3) no fruit.

Scones, (3) with fruit.
Most Pointsin Class G - Sections 1-12
PRIZE: 1 - 10kg. Bag of Whole Wheat Flour donated by New Life Mills.

LOAVES

(Please put on paper plate - one half to be displayed).
Zucchini Loaf
Banana Loaf.
Carrot Loaf.
Lemon Loaf.
Date Loaf.
Cherry Loaf
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20.
21.
22.
23.
24,
25.
26.

27.
28.
29.
30.

31.
32.
33.
34.
35.
36.

37.
38.
39.
40.
41.
42.
43,

MUFFINS

(Paper baking cups may be used but must be removed)
Morning Glory Muffins, (3) with fruit.
Bran Muffins, (3) with fruit.
Apple Muffins, (3).
Carrot Pineapple Muffins, (3).
Oatmeal Muffins, (3).
Lemon Poppy Seed Muffins (3).
Most pointsin Class G (Sec 14-25)
PRIZE: Donated by Tim Hortons— Tea Pot and Cups

SQUARES
(approximately 2 inch pieces)
Hello Dollies, (3).
Butter Tart Squares, (3).
Date Oatmeal Squares, (3).
Brownies, (3), No nuts.

COOKIES
Hermits (5)
Thimble Cookies, (5).
Drop Cookies, (5) any kind.
Ginger Drop, (5).
Peanut Butter, (5).
Most pointsin Class G (Sec. 27-35)
PRIZE: Donated by Tim Hortons - Tea Pot and Cups

TARTSAND PIES

(one generous wedge on a small plate)
Pumpkin Pie.
Rhubarb Pie (crumb top).
Pear Pie.
Elderberry Pie with lattice top.
Raspberry Tarts, (3) no jam.
Butter Tarts, (3) with fruit.
Coconut Jam Tarts, (3).

INSURANCE BROKER

LTD.

@ Lambertus

HOME - AUTO -~ FARM - COMMERCIAL
LIABILITY AND BONDS

PETER LAMBERTUS Tel: 519-881-0480
3 Colborne Sreet 800-808-4818
Walkerton, Ontario Fax: 519-881-0529
NOG 2V0 Res: 519-881-0691
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CANDY
44. Maple Fudge (7 — 1" squares).
45. Peanut Butter Fudge. (7-1" squares).
46. Chocolate Fudge. (7-1" squares).
47. Turtles (7 pieces).
48. Most Pointsin ClassG (Section 37 —47)
PRIZE: Donated by Tim Hortons— Tea Pot and Cups

SPECIAL OCCASION GOODIES
49. Shortbread, (5) decorated for Christmas.
50. Sugar Cookies, (5), decorated for any occasion.
51. No Bake Cookies (5 of one kind).

ATTENTION ALL EXHIBITORS - Please submit 2 entry tags
for all the classeslisted here only —52, 53, 54, 55, 56, 57, 61, 62, 64, 65, 67, 68, 69,
71. Thebaking from the numberslisted here ONLY will be allowed to be picked
up on Thursday, October 14" between 5 & 6pm. A piece of each item will be left
on display. If not picked up by 6pm, the baked item will be used in the kitchen.
Please put your name on your pan if you are unable to pick up theitem on
Thursday. You can pick up your pan from the kitchen at 4pm on Sunday when
you pick up therest of your baking,

CAKES
52. Chocolate Cake (no mix —iced).
53. Tomato Soup Cake with icing.
54. Angel Food Cake, (no mix or iced) must be taken out of pan. Refer to Rule #2.
Rest of cakes can beleft in pans.
55. Oatmeal Cake, (iced)
56. Queen Elizabeth Cake, (with baked topping).
57. Carrot Cake, (with cream cheeseicing).
58. Most pointsin Class G (Sec. 52-57)
PRIZE: 1 - 10kg. Bag of Flour donated by New Life Mills
59. Most Pointsin Class G (Section 1-57) for the first time exhibitor
PRIZE: Donated by Tim Hortons— Tea Pot and Cups
60. MILDMAY CHEESE HAUSAND WRIGHT'SFOOD MARKET SPECIAL.
For the Highest Number of pointsin Section 1- 51.
1% - $25.00 Mildmay Cheese Haus 2™ - $20.00 Voucher Wright's Foodland.

Rick Schuler -
R.R. #2, ‘

Walkerton, Ontario

NOG 2V0

E L =

Tel: 519 881-0727

Industrial, Commercial, Residential
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61.

62.

63.

*****SPECIALSIC****
PLEASE NOTE —ALL PIESIN SPECIALSTO BE WHOLE.

K’'SKOUNTRY KITCHEN SPECIAL
Funny Pie made from the following recipe:

Unbaked Pie Shell

11/4C. flour 1/4 C. melted margarine
1 tsp. baking powder 1/2 C. milk

1/2 tsp. salt 1 egg beaten

3/4 C. white sugar 1tsp. Vanilla

3 Thsp. Chopped wal nuts
Mix all dry ingredientsfirst and then the rest. Put in pie shell.

Mix together:

%, C. margarine 2 Thsp. maple syrup
1/2 C. brown sugar 1/2 tsp. vanilla

3 Thsp. water

Heat on stove until sugar dissolves. Pour over pie mixture and bake at 350 F for
50-55 min. or until toothpick comes out clean.
PRIZES: 1%$20.00 2™ $10.00 3 $5.00

SKIP'S SERVICE SPECIAL
For the best Raisin Pie with Lattice Top
PRIZES: 1¥$8.00 2™ $6.00 3 $4.00 4™ $2.00

GRANT'STV SPECIAL

Pumpkin Spice Jar Cake Recipe

NOTE: Use only wide-mouth jars. Filling jars can be tricky as you want cakes to
bake up to ¥4" to %2’ fromthe rim. Be sureto grease jar well so cake will slide out.
1 (4 0z) stick plus 3 Thsp unsalted butter, softened

2 cups pureed cooked or canned pumpkin

3 1/3 cupsall purposeflour 1 1/2 tsp. baking powder

3 1/2 cupslight brown sugar 4 eggs

1 tsp. cinnamon 1 tsp. baking soda

1/2 tsp ground ginger 1/4 tsp. nutmeg

1 cup raisins or nuts.

Preheat oven to 325F. Prepare 8 pint jars - sterilize, air dry and grease. With
mixer, beat butter and half of sugar until light and fluffy. Beat in eggs, remaining
sugar and then pumpkin. Sift together flour, baking powder, soda and spices.
Gradually add to pumpkin mixture, beating well after each addition. Stir in
raising/nuts. Spoon 1 cup of batter into each jar, wipe rims clean and place in centre
of oven. Bake 40 minutes. Use long tester to make sure cakeis done. Prepare jar
lids asfor preserves. When cake is done, remove jars from oven, one at atime,
putting lids and ringsin place. Tighten. Place on wire rack to cool. Sealed cakes
will keep for up to 6 months.

PRIZES: 1% - $8.00 2 - $6.00 3" - $4.00 4™ $2.00
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64.

65.

66.

67.

MCKEE-STEMLER SPECIAL

Yum Yum Brownies (not iced).

Take abrownie mix and add 15 oz. of pure pumpkin into it with nothing else (no
eggs, oil or water). Then bake according to the box (minus about five minutes)
PRIZES: 1% - $8.00 2" - $6.00 3" - $4.00 4" $2.00

BETTY'SSPECIAL

For the Best Dutch Apple Pie using No Fail Pie Crust.

6 C. pastry flour 1Ib. Tenderflake Lard

In ameasuring cup beat an egg with fork, add 1 Tablespoon vinegar, 1 teaspoon
salt, fill cup with cold water. Mix flour and lard until crumbly. Add liquid mix
and roll out.

PRIZES: 1% - $8.00 2™ - $6.00 3 - $4.00 4" $2.00

BRUCE COUNTY DAIRY PRODUCERS SPECIAL
Homemade Shortbread Cookies (5) promoting the use of butter.
PRIZES: 1% - 3Ibsbutter

2" 2 Ibs butter

3"~ 1 Ib butter

GODFATHER PIZZA SPECIAL
For the best "CINNAMON BREAD" made from the following recipe:
(Loaf must be left whole).

2 C. al purpose flour 1tsp. salt

1 C. granulated sugar 1 C sour milk or buttermilk
1/2 tsp. baking soda 1/4 C. cooking ail

2 tsp. baking powder 2 egos

1 1/2 tsp. cinnamon 2 tsp. vanilla

Measure all ingredientsin order given, into large mixing bowl. Beat 3 minutes.
Pour into a greased loaf pan 9”x5”x3". Smooth top. Sprinkle with topping.
TOPPING:
2 Thsp. granulated sugar 1 tsp. cinnamon
2 tsp. margarine or butter
Combine al ingredients mixing until crumbly. Sprinkle over smoothed batter.
Using knife cut in alight swirling motion to give a marbled effect. Bakein 350 F
oven for about 50 minutes. Test with toothpick. When inserted, it should come out
clean. Remove from pan to rack to cool. Yield 1 loaf. To make sour milk, add 1
Thsp. vinegar to milk to measure 1 cup.
PRIZES: 1st—$10.00 off any dining room purchase

2™ _ $10.00 off any dining room purchase.
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68. LITTLE ROYAL SPECIAL
For best loaf of 60% Whole Wheat Bread.
PRIZES: $10.00, $8.00, $6.00.
Bread must be solely made by the person entering the competition. First place
winner will provide aloaf of 60% Whole Wheat Bread to compete at District 10
Fall meeting. No more than one entry per person, preferably from your own "Home
Fair". The winner from the District meeting will continue on to the 2011 O.A.A.S.
Bread Competition at Convention in February. The pan size for the 60% Whole
Wheat Bread Competition is the following:
Minimum size 8"x 4"x 2 %" (20cm x10cmx7cm)
Maximum size 9"x 5"x 3" (23cm x 13cm x 7 ¥2cm).

69. NEW LIFE MILLSSPECIAL
For the best Strawberry-Rhubarb Pie (covered top) (No canned filling)
PRIZE: 1st 10 kg. bag of flour(pastry).

70. PRESIDENT OF THE LITTLE ROYAL FAIR SPECIAL
Klondike Cookies

1 Cup Butter 1 Cup White Sugar

1 Cup Brown Sugar 2 eggs

2 tsp. Vanilla

Cream above ingredients together

Mix together

2 Yacups flour ¥, cup cocoa

1 tsp. baking soda

Add to creamed mixture. Make balls around Rolo (Candies bought).
Roll in white sugar and bake at 350 F for 10-12 minutes.

PRIZES: 1% - $8.00 2™ - $6.00 3" - $4.00 4" $2.00

71. BAKING COMMITTEE SPECIAL
Lemon Sponge Pie
1 C white sugar 1 Thsp. Flour
1 Thsp Buitter Yolks of 3 eggs
Beat these all together — add juice and rind of 1 large lemon and 1 cup milk. Beat
egg whites and fold in to above gently.
Bake in unbaked pie shell at 325 F until set.
PRIZES: 1% - $8.00 2" - $6.00 3" - $4.00 4" $2.00

72. JOY SOURCE FOR SPORTS SPECIAL

Gramma s Oatmeal Cookies— date filling between cookies. 5 on aplate.
PRIZES: 1% - $10.00 Gift Certificate 2™ - $10.00 Gift Certificate
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73.

74.

75.
76.
77.
78.
79.

80.

T.K.& DELI & PIZZARIA
For the Best Gumdrop Cookies made from the following recipe (5 cookies)

1 C. brown sugar 1 C. coconut

1 C. white sugar 1 C. baking gums

1 C. margarine 1 tsp. baking soda

2 egos 1 tsp. baking powder
2 C. flour 1tsp. vanilla

2 C. oatmeal

Cream sugars and margarine together. Add eggs and vanilla; mix well. Add the
rest of the ingredients and stir until well mixed. Bake at 325 F until golden brown
(approximately 25 minutes).

PRIZES: $10.00 Gift certificate $5.00 Gift Certificate.

JUDGES SPECIAL

Keeping in mind our theme, FLOWERS, FEATHERS & FRIENDS, decorate any
cake in sections 52 — 57 to depict that theme.

PRIZE: $10.00 donated by Helen Fischer and Anna Oehring.

FOR 19 YEARS OF AGE AND UNDER

Paper baking cups may be used No membership required
TeaBiscuits, (3) no fruit.
Banana M uffins, (3) with fruit.
Oatmeal Chocolate Chip Cookies (3).
Y our favourite unbaked square.
Eat More Bars - Madein the microwave
4 Cups Chocolate Chips 2 Cups Corn Syrup
1 Y% Cups Peanut Butter 4 Cups Crushed Peanuts
Microwave first 3 ingredients for 5 minutes. Stir and microwave another 3
minutes. Add nuts and pressinto a cookie sheet. Cool and cut (Could make a half
batch).
CHOCOLATE CHIP COOKIE COMPETITION
The competition is for youth ages 10-15 as of December 31.
Eight (8) cookies displayed on afirm disposable plate. Cookies, with no nuts, must
be no larger than 3" (6.75 cm) and no smaller than 2" (5 cm.). Cookies will be
judged according to the OAAS Homecraft Judging Standards. The winner from
each fair will be eligible to enter at the district competition where separate prize
money will be awarded.
PRIZE: 1% $3.00 2™ $2.00 3" $1.50 4" $1.25

W 12 Industrial Road, R.R. #3
Randy ’ eber Walkerton, Ontario NOG 2VO0
Owner/President

@. Toll Free: 1-800-357-4299
<orrgs - Tel: (519) 881-1717
SOLUTIONS ’(11 381 2187

Walkertomn

\ COLLISION CENTRE

Page 46



Page 47




