DEPARTMENT O-1
JUNIOR CULINARY

Supt. Valerie Carr
Ass't Supts: Nancy Cogburn, Jean Ann Mies, Angie Marr, Julie Kern-Morrison

AMOUNT OFFERED: $1,800.00

$15.00 EXHIBITOR TICKET (ALL EXHIBITORS MUST HAVE EXHIBITOR PASS OR PAY THE DAILY ADMISSION
PRICE.)

Entry Fee: $.75 per entry
Online Entry Convenience Fee: $2.00 per exhibitor. Online Information: www.sangcofair.com
LIMITATIONS: Any boy or girl under 18 years of age and residing in Sangamon and surrounding counties.

Entries Close: By mail must be postmarked by midnight, Friday, June 6, 2008, online by midnight, Friday, June 6, 2008 or in
office by 4:00 p.m., Saturday, June 7, 2008.

CLASS:

Exhibits may be brought in on Monday, June 16, 2008 from 9 a.m. to 8 p.m. Exhibits must be in place by 9:00 a.m.,
Tuesday, June 17, 2008. All exhibits not in place at that time will not be judged and no refund of entry fee will be given.
Judging will begin at 9:30 a.m., Tuesday, June 17, 2008.

Each exhibitor is limited to one (1) entry under any one lot number.

Exhibits may be removed between 2:00 p.m. and 4:00 p.m., Sunday, June 22, 2008. Exhibits left after 4:00 p.m. will be at
the owners risk as no Superintendent will be on duty after this time.

Exhibits of canned fruits and vegetables must have complete lids on containers.

Label all Fruits, Vegetables, Jellies, Jams and Pickles.

Jams and Jellies must be in a sealed Standard Jelly Glass (no paraffin)

All cakes must be displayed topside up (except angel foods and chiffons).

All cakes must be 8" or 9" (except angel foods and chiffon's).

Exhibits must be displayed on a paper plate, covered with plastic (zip lock bag preferred), tag fastened to plate. Securely
attach tag to frozen food container.

BOX CAKES - may be used

The decorated cakes must be a cake and not a box.

Exhibit tags and claim checks will be mailed to exhibitors - please have the exhibit tags on your exhibits or they will not be
judged.

PREMIUMS: 1st $7.50; 2nd $6.00; 3rd $5.00; 4th $4.00

JUNIORS 12 YEARS AND UNDER

A - PASTRY

ALL CAKES (Show whole cake)

LOT#

1 - Applesauce, Yellow, Spice (no icing)

2 - Cake, white (no icing)

3 - Cake dark (chocolate), no icing

4 - Box Cake (with other ingredients added), no icing (other ingredients must be listed on 3x5 card)
5 - Cake, decorated

6 - Cake, decorated (mold pan)

7 - Frosted Layer Cake

8 - No Bake Cookies, (3 cookies).

9 - Sugar Cookies, (3 cookies).

10-Icebox Cookies, (3 cookies)

11-Oatmeal Cookies, (3 cookies)

12-Chocolate Chip Cookies, (3 cookies)

13-Chocolate Cookies, (3 cookies)

14-Peanut Butter Cookies, (3 cookies)

15-Brownies, chocolate (chewy), (3 brownies) no nuts
16-Brownies (cake), (3 brownies). No nuts



17-Bar Cookie, any kind, (3 cookies)
18-Cookies, 6 different kinds

19-Plain Muffins, (3)

20-Corn Bread, (3 squares)

21-Muffins - all other kinds (fruit, bran, etc.) (3)

B-CANDY
1 - Fudge (6)
2 - Molded Candy (suckers, etc.) show 6 pieces

C- MICROWAVE COOKING
1 - Cake any type
2 - Cereal Snack (exhibit 1 cup in a zip lock bag)

JUNIORS 13 YEARS AND OVER

D - PICKLES
1 - Dill, 1 pint

E - CANNED
1 - Display 1 canned Fruit, 1 pint, any kind
2 - Display 1 canned Vegetable, 1 pint, any kind
3 - Display 1 Jelly (standard Jelly glass) any kind
4 - Display 1 Jam (standard Jelly glass), any kind
5- Display 1 jar Salsa, 1 pint, any kind

F - PASTRY
ALL CAKES (Show Whole Cake)
1 - Applesauce, Yellow, Spice (no icing)
2 - Cake, white (no icing)
3 - Cake, Chocolate (no icing)
4 - Box Cake (with other ingredients added), no icing (other ingredients must be listed on 3x5 card)
5 - Cake, angel food (no icing)
6 - Cake, decorated
7 - Frosted Layer Cake
8 - Cake, decorated (mold pan)
9 - No Bake Cookies, (3 cookies).
10-Sugar Cookies, (3 cookies)
11-Pressed or Molded Cookies, (3 cookies)
12-Icebox Cookies, (3 cookies).
13-Oatmeal Cookies, (3 cookies)
14-Chocolate Chip Cookies, (3 cookies)
15-Chocolate Cookies, (3 cookies)
16-Peanut Butter Cookies, (3 cookies)
17-Brownies, chewy, (3 squares) no nuts
18-Brownies, Cake (chocolate) (3 squares) no nuts
19-Bar Cookie, any kind (3 cookies)
20-Cookies, 6 different kinds
21-Muffins, plain (3)
22-Muffins, all other kinds (fruit, bran, etc.) (3)
23-Quick Bread, 1/2 loaf, any kind (banana, pumpkin, nut, etc.)
24-Coffee Cake, without yeast
25-Plain Pie Crust - 9" made with vegetable shortening (may be in the pan)
26-Plain Pie Crust - 9" using lard as shortening (may be in the pan)

G-YEAST PRODUCTS
1 - Dinner Roll (4)
2 - Sweet Roll (4)
3 - White Bread, Whole Loaf
4 - Whole Grain Bread, Whole Loaf
5 - Coffee Cake, Plain, Whole Cake



6 - Stollen, fancy, braided, or shaped, Whole Cake
7 - Bread Machine Bread, Whole Loaf

H-CANDY
1 - Fudge (6)
2 - Divinity (6)
3 - Peanut Brittle (6)
4 - Assortment of 6 different kinds
5 - Dinner Mints (6)

I - MICROWAVE COOKING
1 - Cake, any type (whole cake)
2 - Cake, Bundt (whole cake)
3 - Candy - show 6 pieces
4 - Cereal Snack (exhibit 1 cup in a zip lock bag)

J - DAIRY PRODUCTS
1 - Butter (1b.)

K - FROZEN FOODS (Open to All Juniors)
1 - Peas, 1 pint
2 - Strawberries, 1 pint
3 - Cherries, 1 pint
4 - Asparagus, 1 pint
5 - Raspberries, 1 pint

L - COOKIE JAR
1 - At least six different kinds of cookies made from different kinds of batters and dough must be
included, but more than one of each kind may be used to fill each jar properly (rolled, cut,
There should be a variety of colors. Jars must be wide open-
mouthed, quart glass fruit jar. Jar must be filled and decorated.

"LUCILLE MAGINN" JUNIOR CULINARY CHAMPION TROPHY to be determined by point system.



