
Department 31 – ADULT FOOD 
PREPARATION  
  

• Ribbons will be given for placings 1-4.  

• All baked goods should be in clear plastic 
bags or in plastic wrap to maintain freshness  
 
  

Section 1 – Yeast Breads: Bread should be at 
least 24 hours old when judged.  
  

Class  
1 White bread   
2 Whole grain – bran, graham, wheat  
3 Rye bread  
4 Saffron  
5 Whole wheat rolls  
6 White rolls  
7 Herb & spice bread  
8 Any other yeast bread  
9 Any variety yeast bread made w/bread machine  
  

Section 2 – Quick Breads  
  
Class  
1 Baking powder biscuits (4)  
2 Brown bread  
3 Cream puffs (4)  
4 Cornbread  
5 Muffins, white (4)  
6 Muffins, bran (4)  
7 Muffins, with fruit (4)  
8 Muffins, any other (4)  
9 Nut & fruit bread  
10 Poppy seed  
11 Creative quick bread  
12 Any other quick bread  
  

Section 3 – Yeast Sweet Breads  
  
Class 
1 Coffee bread  
2 Ethnic bread  
3 Sweet rolls (4)  
4 Any other yeast sweet bread  
  

 
 

 
 
 
 
 
 
 
 
Section 4 – Cakes, Unfrosted  
Entire cake must be brought in. Clerk will 
remove portion for exhibit. Recipe must 
accompany each entry.  
  
Class 
1 Angel  
2 Bundt  
3 Chiffon  
4 Chocolate  
5 Fruit cake (Christmas)  
6 Fruit or vegetable cake  
7 Jelly roll  
8 Marble  
9 Spice  
10 Sponge, sunshine or daffodil  
11 Upside down  
12 White  
13 Yellow  
14 Any other cake  
  

Section 5 – Cupcakes, unfrosted  
  
Class  
1 Chocolate  
2 Ethnic  
3 Spice  
4 White  
5 Yellow  
6 Any other  
  

Section 6 – Decorated cakes: Professional 
decorators are ineligible to compete.  
Class  
1 Birthday cake  
2 Original design cake  
3 Special holiday  
4 Wedding cake  
  



Section 7 – Cookies, bars, & doughnuts: Four 
items on a plate  
  
Class 1 Bars  
2 Brownies  
3 Butter or spritz  
4 Chocolate  
5 Chocolate chip  
6 Christmas  
7 Ethnic  
8 Filled  
9 Fruit  
10 Molasses  
11 Oatmeal  
12 Party or tea  
13 Peanut butter  
14 Refrigerator  
15 Sugar rolled  
16 Unbaked cookie  
17 Other drop cookie  
18 Yeast doughnut  
19 Cake doughnut  
20 Potato doughnut  
21 Fried cake  
22 Health issue dessert  
23 Vegetable cookie  
24 Any other cookie  
  

Section  8 – Pies: Entire 8 or 9 inch pie must 
be brought in. Clerk will remove portion for 
exhibit.  
Class 
1 Apple  
2 Blueberry   
3 Cherry  
4 Peach  
5 Raisin  
6 Raspberry  
7 Rhubarb  
8 Strawberry  
9 Other fruit pie  
10 Pie shell  
11 Pasty  
12 Pecan  
  

 
 
 

Section 9 – Candy  
Class 
1 Caramels  
2 Chocolates  
3 Divinity  
4 Fondant  
5 Fudge, chocolate  
6 Fudge, other  
7 Hard candy  
8 Marzipan  
9 Molded candy  
10 Peanut brittle  
11 Pralines  
12 Any other candy  
  

Section 10 – Grandma’s Recipe  
Class 
1 Grandma’s Recipe -- Recreate Grandma’s recipe; 
must include a copy of her original recipe and your 
revised version.  
  

Section 11 – Judge’s Award Rosette  
 Class 1 Exceptional entries per judge  
  
   
      
  

     


