
DIVISION “L” – CULINARY 
 

SUPERINTENDENT – JOANN ZGONC 

PHONE: 218-254-2573 
ENTRY DAY – Tuesday, August 4th, 10am – 7 pm 

JUDGING – Tuesday, August 4th, after 7 pm & 
Wednesday, August 5th, 8 am to conclusion 

1. See page 2 for general rules and entry 
requirements. 

2. All articles must be the product of the “Home 
Kitchen.” 

3. No commercial mixes allowed, except where 
designated. 

4. Bring pies and cakes on plates that have no 
value or on a square, thin cardboard.  
Management cannot care for plates. Please 
note plate sizes in each class. 

5. All contest entries must be accompanied by 
the recipe clearly printed on a 3”x5” card.  
The fair will retain recipes for “winning” 
entries and may use them in future 
publication. 

 SCORECARD 
CLASS 1-6 (EXCEPT CLASS 5, LOT 6) 

Appearance…………………………………….……..25 

Size……………………………….……..5 
Shape……………………………………5 
Surface………………………………….5 
Crust-color…………………..………..5 
Crumb color………..…………………5 

Lightness……………………………………….……..10 
Tenderness……………………………………….…..10 
Texture…………………………………………….…..10 
Moisture content……………………………….……10 

TOTAL…………………………………………………35 

 

All premiums in the following classes are: 

1st - $5,   2nd -$4,   3rd - $3 

(Unless otherwise noted) 

CLASS 1: BREADS 
PLAIN TYPES OF DOUGH – YEAST 

Exhibit ½ loaf 

 

Lot:  1. Bread, white 
 2. Bread, whole wheat 
 3. Bread, 2 or more grains 
 4. Croissant 
 5. Dinner rolls, white (3) 
 6. Dinner rolls, dark (3) 
 7. Gluten-free bread 
 8. Any Ethnic bread (not sweet dough) 
 9. Not listed above 

CLASS 2: SWEET DOUGH – YEAST 
Lot:  1. Cardamom (Finish biscuit) ½ biscuit   
 2. Caramel rolls (3) 
 3. Cinnamon rolls (3) 
 4. Ethnic (not potica) 
 5. Potica 
 6. Not listed above 

CLASS 3: MACHINE BREAD 
Exhibit ½ loaf 

 

 Lot:  1. Any type of bread 

Entries in Bread should be on a 5”x7” or 6” round 
plate. 

CLASS 4: QUICK BREADS 
Lot: 1. Apple Muffins (2) 
 2. Banana Bread 
 3. Biscuits, Dropped (2) 
 4. Biscuits, rolled (2) 
 5. Blueberry Muffins (2) 
 6. Fruit Bread 
 7. Poppyseed Muffins (2) 
 8. Pumpkin Bread 
 9. Raisin Bread 
 10. Rhubarb Bread 
 11. Scones (2) 



 12. Zucchini Bread 
 13. Zucchini Muffins (2) 
 14. Not listed above 

CLASS 5: BARS 
(4 Bars per Entry) 

Lot: 1. Apple 
 2. Banana 
 3. Brownies (no frosting) 
 4. Date 
 5. Lemon  
 6. Peanut Butter 
 7. Pumpkin 
 8. Any fruit not listed 
 9. Not listed above 

CLASS 6: COOKIES 
(4 per entry on 6” disposable plate in a quart sized 

Ziploc bag) 

 

Lot: 1. Biscotti 
 2. Butterscotch 
 3. Chocolate  
 4. Chocolate Chip 
 5.  Drop Cookie, any type 
 6. Ethnic 
 7. Fruit or Nut 
 8. Ice Box, plain 
 9. Macaroons 
 10. Molasses 
 11. No Bake 
 12. Oatmeal 
 13. Oatmeal Raisin 
 14. Peanut Butter 
 15. Rolled, any (with rolling pin) 
 16. Snickerdoodle 
 17. Sugar  
 18. Not listed above 

CLASS 7: CAKE 
(Exhibit ½ cake) 

Special Notes: 

Entries in the cake mix categories must use a basic 
cake mix, not a specialty mic.  All entries must be 
accompanied by recipe clearly printed on a 3”x5” 
index card.  Decorated cake may use real cake or 
replica of cake, as judging will be on appearance 

only. 

Lot: 1. Any cake from scratch – no frosting 
 2. Any cake from scratch – frosted 
 3. Cupcakes (4) 
4. Variation form a cake mix – non-refrigerated 
5. Variation from a cake mix – refrigerated 
 6.Decorated Cake (appearance only) 
 7. Jelly Roll – any 
 8. Not listed above 

CLASS 8: PIES 
(Minimum size 4”-5”) 

Lot: 1. One Crust, any 
 2. Two crust, any 
 3. Tart (2), any 

 

CLASS 9: CANDIES AND SNACKS 
All entries on a small disposable plate in a sandwich 

sized Ziploc bag. 

SCORECARD 
Texture……………………………………….…25 
Smoothness………………………………..…..25 
General Appearance…………………..….….25 
Flavor…………………………………………….25 

TOTAL………………………………………...100 

Lot:  1. Candy, Hard Boil (4 pieces) 
 2. Candy, Soft Boil (4 pieces) 
 3. Fudge, Boiled (4 pieces) 
 4. Fudge, Not Boiled (4 pieces) 
 5. Mints or Penuche (4 pieces)) 
 6. Dipped candy, any (4 pieces) 
 7. Snack Mix with fruit (2 cups) 
 8. Snack Mix, no fruit (2 cups) 
 9. Not listed above 



CANNED GOODS RULES 
 

1. Canned goods are to be exhibited in quart or 
pint glass canning jars with two-piece lids, 
unless otherwise  
specified. 

2. Processing time, method, date, and source 
or recipe must be written on a separate tag 
and attached to the jar with a rubber band.  
This tag may be removed and discarded 
during the judging. 

3. Standard or regulation jars and two-piece 
lids are required. NO WAX 

4. Any canned goods passing the appearance 
test may be opened by the judge and tasted 
for final placing. 

5. USDA Complete Guide to Home Canning 
may be seen at: 
http://foodsafety.cas.psu.edu/canningguide.
html. 

6. All jars must be labeled – No names on jars. 

SCORECARD FOR  
CANNED GOODS 

General Appearance……………….………………..35 

Product……………………………………………...….50 

Color…………………..…….…………....10 
Texture………………………..….……...10 
Liquid proportion to product*……...10 
Uniformity of size and shape*……...10 
Clearness*……………………..………...10 
          *If applicable 

Sealing, container, method…………...…………..15 

(Glass of good shape, suitable size, lid clean and 
tight, label small and neat, entry tagged with 
additional information as per Rules) 

TOTAL………………………………………………..100 

CLASS 10: CANNED FRUIT 
All fruit in regulation pint or quart jars with rings 

and lids.  

MAY BE OPENED FOR JUDGING. 

Lot: 1. Applesauce 
 2. Blackberries 
 3. Blueberries 
 4. Peaches 
 5. Pears 
 6. Raspberries, wild or tame 
 7. Strawberries, wild or tame 
 8. Not listed above 

CLASS 11: CONSERVES, JAMS, 
MARMALADES 

To be exhibited in pint or ½ pint jelly jars with rings 
and lids. 

MAY BE OPENED FOR JUDGING 

NO PARAFFIN WAX 

Lot: 1. Apricot 
 2. Blackberry 
 3. Black Cherry 
 4. Black Raspberry 
 5. Blueberry, wild or tame 
 6. Butters 
 7. Cherry 
 8. Currant 
 9. Juneberry 
 10. Marmalade, Citrus, not orange 
 11. Marmalade, Orange 
 12. Nectarine 
 13. Peach 
 14. Pear 
 15. Pin Cherry  
 16. Plum 
 17. Red Raspberry, wild or tame 
 18. Rhubarb 
 19. Strawberry, wild or tame 
 20. Zucchini 
 21. Mixed fruit, 2 or more fruits 
 22. Any low sugar 
 23. Any refrigerated version 
 24. Not listed above 

CLASS 12: JELLIES 
To be exhibited in pint or ½ pint jelly jars with rings 

and lids. 

http://foodsafety.cas.psu.edu/canningguide.html
http://foodsafety.cas.psu.edu/canningguide.html


MAY BE OPENED FOR JUDGING 

NO PARAFFIN WAX 

Jelly should hold its shape yet should quiver. Should 
cut easily with a spoon; be tender yet break with 
distinct cleavage and show sparkling faces. Not 
sticky, gummy, tough or brittle; not syrupy or 
sugary; no crystals that can be perceived on tongue. 

Lot:  1. Apple 
 2. Black Cherry 
 3. Blueberry, wild or tame 
 4. Cherry 
 5. Choke Cherry 
 6. Crabapple 
 7. Currant 
 8. Grape 
 9. Juneberry 
 10. Mint 
 11. Pepper Jelly, any 
 12. Pin Cherry 
 13. Plum 
 14. Raspberry, wild or tame 
 15. Strawberry, wild or tame 
 16. Zucchini 
 17. Any other Herb (no mint) 
 18. Not listed above 

CLASS 13: PICKLES AND 
RELISHES 

To be exhibited in regulation pint or quart jars with 
rings and lids. 

MAY BE OPENED FOR JUDGING 

Lot: 1. Bread and Butter 
 2. Dill Pickles, with garlic 
 3. Dill Pickles, no garlic 
 4. Peppers, Hot 
 5. Peppers, Sweet 
 6. Pickled Beans 
 7. Pickled Beets 
 8. Pickled Vegetables, 2 or more   
 9. Relish, Dill 
 10. Relish, Sweet 
 11. Relish, any other, 2 or more peppers 
 12. Salsa 

 13. Sweet Pickle (not Bread & Butter) 
 14. Watermelon 
 15. Not listed above 

CLASS 14: CANNED VEGETABLES 
To be exhibited in regulation pint or quart jars with 

rings and lids. 

MAY BE OPENED FOR JUDGING 

Lot: 1. Beets 
 2. Carrots 
 3. Peppers, not pickled 
 4. String Beans, green 
 5. Sweet Corn 
 6. Tomatoes 
 7. Tomatoes, Stewed 
 8. Wax Beans 
 9. Not listed above 

CLASS 15: SPECIALTY ITEMS 
Canned entries to be exhibited in regulation pint or 
quart jars with rings and lids. Canned items will be 
judged using scorecard from the canning classes. 

Lot: 1. Antipasto 
 2. Blueberry Sauce, wild or tame 
 3. Chili Sauce 
 4. Green Tomato mincemeat 
 5. Honey 
 6. Meat or Fish (cured, dehydrated, or canned) 
 7. Meat Sauce, wild or tame 
 8. Raspberry Sauce, wild or tame 
 9. Rhubarb Sauce 
 10. Sauerkraut 
 11. Spaghetti Sauce 
 12. Strawberry Sauce, wild or tame 
 13. Syrup, any 
 14. Not listed above 

SCORECARD FOR  
NON-CANNED GOODS 

Overall Appearance………………………………... 50 

Condition……………………………………………...20 



Texture…………………………………………………30 

TOTAL………………………………………………..100 

Any “ties” will be broken using taste for up to an 
additional 10 points. 

CLASS 16: MISCELLANEOUS 
Lot:  1. Dried or dehydrated Meat 

2. Dried or dehydrated, Fruit, assorted (1/2 
pint) 

 3. Dried Vegetables (1/2 pint) 
 4. Dried Herbs (1/4 pint or 1 bunch) 
 5. Unusual Exhibit 

SCORECARD FOR  
WINE CLASSES 

Clarity…………………………………………….…… 15 

Color (depth and tint appropriate to class).…..15 

Body and Finish (fits type)………………….……..15 

Overall Impression…………………………………..25 

General Flavor (taste and after-taste)………….30 

TOTAL………………………………………………..100 

 

SPECIFICATIONS FOR COUNTRY WINE ENTRIES 

1. An entry is comprised of one 750ml or 
equivalent US measure standard wine or 
champagne bottle and must be filled to 
within 1 inch of the closure. (No decanters.) 

2. All bottles must be labeled. Labels must 
contain a description of the wine, list its 
principal ingredients and categorize the 
wine as either sweet or dry. 

CLASS 17: COUNTRY WINE – 
SWEET 

Lot: 1. Grape, red 
 2. Grape, white 
 3. Other Fruit, including Flowers 
 4. Vegetable 
 5. Not listed above 

CLASS 18: COUNTRY WINE – DRY 
Lot: 1. Grape, red 
 2. Grape, white 
 3. Other Fruit, including Flowers 
 4. Vegetable 
 5. Not listed above 

SPECIFICATIONS FOR WINE KIT 
1. Entry must be a wine produced from a 

commercially marketed kit. 
2. An entry Is comprised of one 750ml or 

equivalent US measure standard wine or 
champagne bottle and must be filled to 
within 1 inch of the closure. (No decanters.) 

3. All bottles must be labeled. Labels must 
contain a description of the wine, list its 
principal ingredients and categorize the 
wine as either sweet or dry. 

CLASS 19: WINE KITS 
Lot:  1. Red Wine, sweet 
 2.  Red Wine, dry 
 3. White Wine, sweet 
 4. White Wine, dry 
 5. Any other Fruit Wine 
 6. Not listed above 

CLASS 20: CHILDREN’S ENTRIES 
Age 13 years and younger 

1st - $3,     2nd - $2,     3rd - $1 

Lot:  1. Banana Bread 
 2. Bars (4), no brownies  
 3. Brownies (4), no frosting 
 4. Chocolate Chip Cookies (4) 
 5. Cupcakes (2) 
 6. Jam, any 
 7. Jelly, any 
 8. No Bake Cookies (4) 
 9. Non-boiled Fudge 
 10. Oatmeal Cookies (4) 
 11. Peanut butter Cookies (4) 
 12. Rice Krispie Bars (2) 
 13. Sugar Cookies (4) 



 14. Zucchini Bread 
 15. Any Cookie, not list above (4) 
 16. Not listed above 

“L” CULINARY DIVISION 
CONTESTS 

PREMIUMS FOR CONTESTS 

ADULTS – 1ST - $25, 2ND - $15, 3RD - $10 

YOUTH – 1ST - $15, 2ND - $10, 3RD - $8 

CLASS 21: ADULT CONTEST 
“SCONES” 

Ages: 18 and over 
Judged on: Taste 

Texture – crumb 
Appearance  

CLASS 22: YOUTH CONTEST 
“DUMP  CAKE” 

Ages: 17 And Under 
Judged on:  Taste/flavor,  

Texture – crust, crumb 
Appearance – crust and interior 

 

 

 

 

 

 


