DEPARTMENT  O-2
SENIOR CULINARY

Supt: Mrs. Carol Sturm
Ass't Supts: Mrs. Ethel Kloppe, Mrs. Alice Moss,  Mrs. Dawn Eck,                                                                                              Mrs. Mary Ann Krohse, Mrs. Becky Yates, Mrs. Connie Johnson
AMOUNT OFFERED $1,395.00
ALL EXHIBITORS MUST PURCHASE A $15.00 EXHIBITOR PASS.
Entry Fee:  $1.00 per entry
Online Entry Convenience Fee:  $2.00 per exhibitor.  Online Information:  www.sangcofair.com
LIMITATIONS:  Any person 18 years of age and over, residing within Sangamon and adjoining counties.

Entries Close:  Postmarked by or online by midnight, Friday, June 3, 2011 or in office by Saturday, June 4, 2011 by 4:00 p.m. 

· Exhibits may be brought in on Monday, June 13, 2011 from 9 a.m. to 8:00 p.m.  Exhibits must be in place by 9:00 a.m., Tuesday, June 14, 2011.  If not in place at this time, they will not be judged and no refunds of entry fee will be made.  Judging will begin at 9:30 a.m., Tuesday, June 14, 2011. 

· Exhibitors' tags will be mailed and must be firmly attached to article.

· The Fair Association will not be responsible for any exhibit under any circumstances.

· All exhibits will be released between 2:00 p.m. and 4:00 p.m., Sunday, June 19, 2011. - Exhibits left after 4:00 p.m. will be at the owners risk as no Superintendent will be on duty after this time. 

· The Superintendent or Assistants are not permitted to exhibit in this Department.

· General Rules and Regulations will prevail in this Department.

· Entries are limited to one (1) per lot and must be work of exhibitor.  No mixes
· Exhibits must be displayed on white paper plate, covered with plastic (zip lock bag preferred), tag fastened to plate.
· All canned goods including, jellies and jams, must be sealed in colorless glass and have new screw-on lids & rings in     place, wax seals will be disqualified. All canned goods must be processed in hot water bath or pressure canner.
· All canned goods are subject to being opened and sampled.

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

CLASS


A - COOKIES (Show 3 on a 5-6"white paper  plate)


LOT#


1
Peanut Butter


2
Pressed or molded, any kind


3
Oatmeal


4
Drop, Chocolate Chip


5
Drop, any other kind

              
6
Any kind, decorated for special occasion


7
Rolled or Sliced, any other kind


8
Bar Cookie, any kind


9
Brownies, no nuts


10
Pizzelles



BEST OF COOKIES............................................................Rosette
B - CAKES (Show 1/2 cake only)


1
Angel Food, no icing


2
White, 2 layers, any kind icing


3
Devil's Food, 2 layers, chocolate icing

4
German Chocolate with icing

5
Carrot Cake with Icing


6
Red Velvet Cake with icing

7
Pound Cake

8
Box Cake (with other ingredients added) , with or without icing.

                  (other ingredients must be listed on 3x5 card.)

9
Coffee Cake 

10
Yellow Cup Cakes with icing (show 3)


BEST OF CAKES...................................................................Rosette
C - DECORATED CAKES


1
Conventional - Show whole cake


2
Molded - Show whole cake



BEST OF DECORATED CAKES........................................Rosette
D - YEAST BREADS


1
Yeast, Standard Loaf (use 9"x5" pan) white, wheat or raisin display one-half  loaf


2
Bread machine, white or wheat, display one-half  loaf


3
Cinnamon Rolls (3)

4 Dinner Rolls (3) any shape

5 Fancy Yeast Bread, braided or shaped , display one-half  of  piece
6 Pretzels – (3)



BEST OF YEAST BREADS..................................................Rosette
E - QUICK BREADS  
1             Pumpkin or Zucchini Bread (show 1/2 loaf)

2
Banana or Nut  Bread (show 1/2 loaf)

3 Corn Bread or Corn  muffins (show  3-2” squares or 3)

4
Muffins, Fruit (Blueberry, Banana, etc.)  (Show 3)
5
Muffins, Grain (Bran, Oatmeal, etc.)  (Show 3)

 
BEST OF QUICK BREADS...................................................Rosette
F - PASTRIES (NO COBBLERS, POT PIE or TART PANS ONLY)


1
Plain Pie Crust - 9" made with vegetable shortening  

2
Plain Pie Crust - 9" made with lard as shortening 

3
Fruit Pie (display whole pie, use a Tart foil pan)


4
Berry Pie, any kind of berry (display whole pie, use a Tart foil pan)


5
Pecan Pie (display whole pie, use a Tart foil pan)



BEST OF PASTRIES..............................................................Rosette
G – CANNED   Jars must be sealed with standard canning lids NO PARAFIN

1
Jam, any kind, 1 jar - fasten tag to jar, not lid


2
Jelly, any kind, 1 jar - fasten tag to jar, not lid

               3
Green Beans


4
Beets


5
Asparagus



BEST OF CANNED…………................................................Rosette
H - CANDY (Exhibit 6 pieces)


1
Fudge, chocolate


2
Divinity


3
Peanut Brittle

4 Caramels

5
Dinner Mints


BEST OF CANDY.....................................................................Rosette
J- PICKLES & CONDIMENTS Jars must be sealed with standard canning lids NO PARAFIN
1 Sweet Pickles, cucumber (1 pint)

2 Dill Pickles, cucumber (1 pint)

3 Pickle Relish (1 pint)

4 Salsa (1 pint)

BEST OF PICKLES & CONDIMENTS ……………………Rosette
K - MEN ONLY


1
Cookie, Chocolate Chip (3 on 6" plate)


2
Cookie Peanut Butter (3 on 6" plate)


3
Cookie, Oatmeal (3 on 6" plate)


4
Brownies, chewy (3 on 6" plate)


5
Bar Cookie, any kind (3 on 6" plate)



BEST OF MEN'S COOKIES...................................................Rosette


6
Cake, Yellow with icing (show 1/2 cake only)


7
Cake, White, any kind of icing (show 1/2 cake only)


8
Cake, Carrot, with icing (show 1/2 cake only)


9
Cake, Bundt (show 1/2 cake only)


10
Cake, Pineapple Upside-down (8” round or square)



BEST OF MEN'S CAKE..........................................................Rosette

SENIOR CULINARY CHAMPION:  Determined by a point system   Trophy by:  Warren-Boynton State Bank, New Berlin, IL.  Previous winners are ineligible to succeed themselves for this trophy.

All senior trophies will be displayed in the Shirley Rieck Memorial Case.
