2024 Tulelake Butte Valley Fair
DEPARTMENT 8
FOODS

ENTRY DEADLINE: Friday, August 16 by 5:00 p.m.

Entry Fees: $1.00 per entry

Limit: 2 entries per class per exhibitor

Type of Judging: Adult American/Youth Danish

Eligible Exhibitors: California/Oregon Residents

Tuesday, September 31 6pm-
8pm or Wednesday, September
4t 7am-9am

Delivery of Exhibits,
Date and Time:

Location: Home Ec. Building

Depart. Supervisor: Mary Shuck

Sunday, September 8", 7-9p.m. or
Monday, September 9, 9a.m. to
4p.m.

Pick up Dates & Times:

Fair management reserves the right to refuse any entry not
suitable because of size or content. All entries will be placed
and displayed under the supervision of the department
supervisor. Every possible care will be taken with all exhibits;
however fair management does not assume responsibility for
lost or damaged exhibits.

All entries in this department must be home prepared by the
exhibitor. No mixes unless class specifies. Label any dish or
container with name and address. Paper plates will be
provided. Exhibitor are encouraged to include recipes on
small index cards. All food exhibits are unsafe for
consumption after display and will be immediately discarded
after the fair. Exhibit tags will be saved until 4pm the Monday
after the fair

Premiums Offered per Class
1%t Place 2" place 3 Place

S5 S3 s2

Adult/Open Foods
(19 years & older as of January 1°)

Dept. 8/Div. 101 Adult/Open Bread

Class 1 Banana Bread

Class 2 Bread Machine

Class 3 Doughnuts

Class 4 French Bread

Class 5 Sourdough Bread
Class 6 Pumpkin Bread

Class 7 White or Wheat Bread
Class 8 Zucchini Bread

Class 9 Corn Bread

Class 10 All other Bread

Class 11 Best of Show
(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 102 Adult/Open Biscuits & Rolls
(bring 4 biscuits or rolls)

Class 1 Biscuits

Class 2 Croissant

Class 3 Dinner Rolls, Yeast
Class 4 Muffins

Class 5 Sweet Rolls

Class 6 Cinnamon Rolls
Class 7 All other rolls, list
Class 8 Best of Show

Dept. 8/Div. 103 Adult/Open Decorated Foods

(Whole Cake, May be Styrofoam)

Class 1 Decorated Cake

Class 2 Gingerbread or Graham Cracker
House

Class 3 Novelty

Class 4 Current Fair Theme

Class 5 All other Item, please specify

Class 6 Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 104 Adult/Open Cakes
(1/4 cake plus one piece for judge)

Class 1 Angel Food Cake
Class 2 Bundt Cake

Class 3 Carrot Cake

Class 4 Frosted layer Cake
Class 5 Loaf or Pound Cake

Class 6 Fruit Cake, Other



Class 7 Coffee Cake Class 3 Fudge, All Other

Class 8 Rum Cake Class 4 Peanut Brittle

Class 9 Upside down cake Class 5 Toffee

Class 10 All other cake, list Class 6 Truffles

Class 11 All cake use cake mix with Class 7 Hard Candy, Other
recipe variation, list recipe Class 8 Dipped & Cordials

Class 12 Best of Show Class 9 Candy made in mold

(do not enter) — A best of show Rosette may be awarded Class 10 All other, list

at the discretion of the judge Class 11 Best of Show Division

Dept. 8/Div. 105 Adult/Open Cookies/Bars (do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

(6 cookies needed for judging/display)

Class 1 Bar Cookies Dept. 8/Div. 108 Adult/Open Preserved Foods
Class 2 Brownies

Class 3 Chocolate Chip Cookies

Class 4 Decorated Cookies

Class 5 Chips, other than chocolate

chips, M &M’s, or other
flavored chips

Class 6 Oatmeal Cookies
Class 7 No Bake Cookies
Class 8 Peanut Butter Cookies
Class 9 Rolled, unfrosted
Class 10 Snicker Doodles All products being considered for the cash awards which have not
Class 11 Ginger Snaps otherwise been eliminated from consideration will be opened. A jar
. of like quality food may be exchanged for open jar day after judging.
Class 12 Sugar Cookies
& . GLASS FRUIT JAR — A container specifically designed for canning
Class 13 All other, list purposes. No paraffin seals. All canning exhibits must be in sealed
Class 14 Grandma’s Cookie Jar jars.
(clear container with at least 1 dozen NON-ACID FOOD - All vegetables must be canned UNDER PRESSURE.
cookies 3+ varieties) Low acid fruits such as figs should be made more acid by adding
Class 15 Giant Decorated Cookie 4”- 6" lemon juice, as directed in the University Agriculture Extension
Class 16 Best of Show Service leaflet. “Home Canning of Fruits.” Tomatoes and fruits (not

including the juices) must be processed in a boiling water bath.
Exhibitors should loosen rings — not lids. Jars will be disqualified if
they cannot be opened with reasonable effort. Jars must be properly

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 106 Adult/Open Pies & Pastries labeled by exhibitor.
(Minimum whole pie size or 4”)
Class 1 Apple Pie (two crust) Dept. 8/Div. 108 Adult/Open Canned Fruits
Class 2 Cherry Pie (two crust) Class 1 Applesauce
Class 3 Cream Pie Class 2 Apricots
Class 4 Fruit or Berry (two crust) Class 3 Berry, List
Class 5 Pecan Pie (one crust) Class 4 Cherries
Class 6 Pumpkin Pie (one crust) Class 5 Peaches
Class 7 All other pie, list Class 6 Pears
Class 8 All other pastry, list Class 7 Plums
Class 9 Best of Show Class 8 Prunes
(do not .enter.) — A best .of show Rosette may be awarded Class 9 Rhubarb
at the discretion of the judge. .
Class 10 Strawberries
Dept. 8/Div. 107 Adult/Open Confections Class 11 All other Fruit, Honey Added
(Six 1” X 1" pieces) Class 12 All other, list
Class 1 Divinity Class 13 Best of Show

Class 2 Fudge, Chocolate



Dept. 8/Div. 109 Adult/Open Canned Vegetables Class 6 All other

(Pint Jars Preferred) Class 7 Best of Show
Class 1 Green Beans (do not enter) — A best of show Rosette may be awarded
Class 2 Carrots at the discretion of the judge
Class 3 Corn Dept. 8/Div. 113 Adult/Open Marmalades & Butters
Class 4 Peas (Half pint jars preferred)
Class 5 Sauerkraut Class 1 Apple Butter
Class 6 Squash Class 2 Peach Butter
Class 7 Tomatoes Class 3 Pear Butter
Class 8 All other, list Class 4 All other Butter, specify
Class 9 Best of Show Class 5 Conserve, All, specify
(do not enter) — A best of show R.osette may be awarded Class 6 Apricot Marmalade
at the discretion of the judge Class 7 Lemon Marmalade
Dept. 8/Div. 110 Adult/Open Pickles & Relishes Class 8 Orange Marmalade
Class 1 Pickled Beets Class 9 All other Marmalade, specify
Class 2 Pickled Beans Class 10 Best of Show
Class 3 Bread & Butter Pickles (do not enter) — A best of show Rosette may be awarded
Class 4 Dill Pickles at the discretion of the judge
Class 5 Pickled Artichokes Dept. 8/Div. 114 Adult/Open Sauces & Condiments
Class 6 Pickled Peppers (Half pint jars preferred)
Class 7 Relish Class 1 BBQ Sauce
Class 8 Sweet Pickles Class 2 Spaghetti Sauce
Class 9 All Other Relish, list Class 3 Hot Salsa
Class 10 All other Pickled Food, list Class 4 Mild Salsa
Class 11 Best of Show Class 5 All other salsa
(do not enter) — A best of show Rosette may be awarded Class 6 All other sweet sauce, specify
at the discretion of the judge Class 7 All other savory sauce, specify

Dept.8/Div. 111 Adult/Open Jams & Jellies Class 8 Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge

(Clear jelly jars preferred)

Class 1 Apple or Crabapple

Class 2 Apricot Dept. 8/Div. 115 Adult/Open Dried Foods
Class 3 Blackberry Class 1 Dried Fruit, specify

Class 4 Boysenberry Class 2 Dried Vegetables, specify
Class 5 Peach Class 3 Jerky, Dried Meats, specify
Class 6 Plum and or Wild Plum Class 4 All other dried food, specify
Class 7 Raspberry Class 5 Best of Show

Class 8 Strawberry (do not enter) — A best of show Rosette may be awarded
Class 9 Mixed Fruit, list at the discretion of the judge
Class 10 All other, list Dept. 8/Div. 116 _Adult/Open Honey

Class 11 Best of Show Class 1 Ray Honey, specify

(do not enter) — A best of show Rosette may be awarded Class 2 All other honey, specify

at the discretion of the judge
Juce Class 3 Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 112 Adult/Open Preserves at the discretion of the judge

(Half pint jars preferred)

Class 1 Berry
Class 2 Peach
Class 3 Plum
Class 4 Pear

Class 5 Strawberry



PRIMARY EXHIBITOR FOODS
(8 years or younger as of January 1°%)

Dept. 8/Div. 303

Primary Exhibitor Decorated Foods

ENTRY DEADLINE: Friday, August 16t by 5:00 p.m.
Entry Fees: $1.00 per entry

Limit: 2 entries per class per exhibitor
Type of Judging: Adult American/Youth Danish

Eligible Exhibitors:

California/Oregon Residents

Delivery of Exhibits,
Date and Time:

Tuesday, September 3 6pm-

8pm or Wednesday, September

4t 7Tam-9am
Location: Home Ec. Building
Depart. Supervisor: Mary Shuck

Pick up Dates & Times:

Monday, September 9%, 9a.m. to
4p.m.

Sunday, September 8", 7-9p.m. or

All entries in this department must be home prepared by the
exhibitor. No mixes unless class specifies. Label any dish or
container with name and address. Paper plates will be
provided. Exhibitor are encouraged to include recipes on
small index cards. All food exhibits are unsafe for
consumption after display and will be immediately discarded
after the fair. Exhibit tags will be saved until 4pm the Monday

after the fair

Dept. 8/Div. 301 Primary Exhibitor Bread

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9
Class 10
Class 11

Banana Bread
Bread Machine
Doughnuts
French Bread
Sourdough Bread
Pumpkin Bread
White or Wheat Bread
Zucchini Bread
Corn Bread

All other Bread
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 302

Primary Exhibitor Biscuits and Rolls

(Bring 4 biscuits or rolls)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8

Biscuits

Croissant

Dinner Rolls, Yeast
Muffins

Sweet Rolls
Cinnamon Rolls
All other rolls, list
Best of Show

(Whole Cake, May be Styrofoam)

Class 1
Class 2

Class 3
Class 4
Class 5
Class 6

Decorated Cake

Gingerbread or Graham Cracker
House

Novelty

Current Fair Theme

All other Item, please specify
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 304 Primary Exhibitor Cakes

(1/4 cake plus one piece for judge)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9
Class 10
Class 11

Class 12

Angel Food Cake

Bundt Cake

Carrot Cake

Frosted layer Cake

Loaf or Pound Cake

Fruit Cake, Other

Coffee Cake

Rum Cake

Upside down cake

All other cake, list

All cake use cake mix with
recipe variation, list recipe
Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge

Dept. 8/Div. 305

Primary Exhibitor Cookies/Bars

(6 cookies needed for judging/display)

Class 1
Class 2
Class 3
Class 4
Class 5

Class 6
Class 7
Class 8
Class 9
Class 10
Class 11
Class 12
Class 13
Class 14

Class 15
Class 16

Bar Cookies

Brownies

Chocolate Chip Cookies
Decorated Cookies

Chips, other than chocolate
chip, M&M’s, or other flavored
chips

Oatmeal Cookies

No Bake Cookies

Peanut Butter Cookies
Rolled, unfrosted

Snicker Doodles

Ginger Snaps

Sugar Cookies

All other, list

Grandma’s Cookie Jar (clear
Container with at least 1 dozen cookies
3+ varieties)

Giant Decorated Cookie 4”-6”
Best of Show Division



Dept. 8/Div. 306

Primary Exhibitor Pies & Pastries

(Minimum whole pie size or 4”)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9

Apple Pie (two crust)
Cherry Pie (two crust)
Cream Pie

Fruit or Berry (two crust)
Pecan Pie (one crust)
Pumpkin Pie (one crust)
All other pie, list

All other pastry, list

Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 307

Primary Exhibitor Confections

(Six 1” X 1” pieces)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9
Class 10
Class 11

Divinity

Fudge, Chocolate
Fudge, All Other
Peanut Brittle
Toffee

Truffles

Hard Candy, Other
Dipped & Cordials
Candy made in mold
All other, list

Best of Show

(do not enter) — A best of show Rosette may be awarded at the

discretion of the judge

JUNIOR EXHIBITOR FOODS
(9 to 18 years & older as of January 1)

ENTRY DEADLINE: Friday, August 16% by 5:00 p.m.
Entry Fees: $1.00 per entry

Limit: 2 entries per class per exhibitor
Type of Judging: Adult American/Youth Danish

Eligible Exhibitors:

California/Oregon Residents

Delivery of Exhibits,
Date and Time:

Tuesday, September 3 6pm-

8pm or Wednesday, September

4t Tam-9am
Location: Home Ec. Building
Depart. Supervisor: Mary Shuck

Pick up Dates & Times:

Monday, September 9%, 9a.m. to
4p.m.

Sunday, September 81, 7-9p.m. or

All entries in this department must be home prepared by the
exhibitor. No mixes unless class specifies. Label any dish or
container with name and address. Paper plates will be
provided. Exhibitor are encouraged to include recipes on
small index cards. All food exhibits are unsafe for

consumption after display and will be immediately discarded
after the fair. Exhibit tags will be saved until 4pm the Monday

after the fair.

Dept. 8/Div. 201 Junior Exhibitor Bread

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9
Class 10
Class 11

Banana Bread
Bread Machine
Doughnuts
French Bread
Sourdough Bread
Pumpkin Bread
White or Wheat Bread
Zucchini Bread
Corn Bread

All other Bread
Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 202

Jr. Exhibitor Biscuits and Rolls

(Bring 4 biscuits or rolls)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8

Dept. 8/Div. 203

Biscuits

Croissant

Dinner Rolls, Yeast
Muffins

Sweet Rolls
Cinnamon Rolls
All other rolls, list
Best of Show

Jr. Exhibitor Decorated Foods

(Whole Cake, May be Styrofoam)

Class 1
Class 2

Class 3
Class 4
Class 5
Class 6

Decorated Cake

Gingerbread or Graham Cracker
House

Novelty

Current Fair Theme

All other Item, please specify
Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 204

Jr. Exhibitor Cakes

(1/4 cake plus one piece for judge)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8

Angel Food Cake
Bundt Cake

Carrot Cake
Frosted layer Cake
Loaf or Pound Cake
Fruit Cake, Other
Coffee Cake

Rum Cake



Class 9
Class 10
Class 11

Class 12

Upside down cake

All other cake, list

All cake use cake mix with
recipe variation, list recipe
Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge

Dept. 8/Div. 205

Jr. Exhibitor Cookies/Bars

(6 cookies needed for judging/display)

Class 1
Class 2
Class 3
Class 4
Class 5

Class 6
Class 7
Class 8
Class 9
Class 10
Class 11
Class 12
Class 13
Class 14

Class 15
Class 16

Bar Cookies

Brownies

Chocolate Chip Cookies
Decorated Cookies

Chips, other than chocolate
chip, M&M’s, or other flavored
chips

Oatmeal Cookies

No Bake Cookies

Peanut Butter Cookies
Rolled, unfrosted

Snicker Doodles

Ginger Snaps

Sugar Cookies

All other, list

Grandma’s Cookie Jar (clear
container with at least 1 dozen cookies
3+ varieties )

Giant Decorated Cookie 4”-6”
Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 206

Jr. Exhibitor Pies & Pastries

(Minimum whole pie size or 4”)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9

Apple Pie (two crust)
Cherry Pie (two crust)
Cream Pie

Fruit or Berry (two crust)
Pecan Pie (one crust)
Pumpkin Pie (one crust)
All other pie, list

All other pastry, list

Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 207

Jr. Exhibitor Confections

Class 1
Class 2
Class 3

(Six 1” X 1” pieces)

Divinity
Fudge, Chocolate
Fudge, All Other

Class 4 Peanut Brittle

Class 5 Toffee

Class 6 Truffles

Class 7 Hard Candy, Other
Class 8 Dipped & Cordials
Class 9 Candy made in mold
Class 10 All other, list

Class 11 Best of Show

(do not enter) — A best of show Rosette may be awarded
at the discretion of the judge.

Dept. 8/Div. 208 Jr. Exhibitor Preserved Foods

All products being considered for the cash awards which have not
otherwise been eliminated from consideration will be opened. A jar
of like quality food may be exchanged for open jar day after judging.
GLASS FRUIT JAR — A container specifically designed for canning
purposes. No paraffin seals. All canning exhibits must be in sealed
jars.

NON-ACID FOOD — All vegetables must be canned UNDER PRESSURE.
Low acid fruits such as figs should be made more acid by adding
lemon juice, as directed in the University Agriculture Extension
Service leaflet. “Home Canning of Fruits.” Tomatoes and fruits (not
including the juices) must be processed in a boiling water bath.
Exhibitors should loosen rings — not lids. Jars will be disqualified if
they cannot be opened with reasonable effort. Jars must be properly
labeled by exhibitor.

Dept. 8/Div. 208 Jr. Exhibitor Canned Fruits

Class 1 Applesauce
Class 2 Apricots
Class 3 Berry, List
Class 4 Cherries
Class 5 Peaches

Class 6 Pears

Class 7 Plums

Class 8 Prunes

Class 9 Rhubarb
Class 10 Strawberries
Class 11 Any other Fruit, Honey Added
Class 12 Any other, list
Class 13 Best of Show



(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 209

at the discretion of the judge

Jr. Exhibitor Canned Vegetables

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9

(Pint Jars Preferred)

Green Beans
Carrots

Corn

Peas
Sauerkraut
Squash
Tomatoes

All other, list
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 210

at the discretion of the judge

Jr. Exhibitor Pickles & Relishes

Class 4
Class 5
Class 6
Class 7

Pear
Strawberry
All other
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 213

Jr. Exhibitor Marmalades & Butters

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9
Class 10
Class 11

Pickled Beets

Pickled Beans

Bread & Butter Pickles
Dill Pickles

Pickled Artichokes
Pickled Peppers

Relish

Sweet Pickles

All Other Relish, list
All other Pickled Food, list
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 211

at the discretion of the judge

Jr. Exhibitor Jams & Jellies

(Clear jelly jars preferred)

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9
Class 10
Class 11

Apple or Crabapple
Apricot

Blackberry
Boysenberry

Peach

Plum and or Wild Plum
Raspberry
Strawberry

Mixed Fruit, list

All other, list

Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 212

Jr. Exhibitor Preserves

(Half pint jars preferred)

Class 1
Class 2
Class 3

Berry
Peach
Plum

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8
Class 9
Class 10

(Half pint jars preferred)

Apple Butter

Peach Butter

Pear Butter

Any other Butter, specify
Conserve, Any, specify
Apricot Marmalade

Lemon Marmalade

Orange Marmalade

All other Marmalade, specify
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 214

Jr. Exhibitor Sauces & Condiments

Class 1
Class 2
Class 3
Class 4
Class 5
Class 6
Class 7
Class 8

(Half pint jars preferred)

BBQ Sauce

Spaghetti Sauce

Hot Salsa

Mild Salsa

All other salsa

All other sweet sauce, specify
All other savory sauce, specify
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 215

Jr. Exhibitor

Dried Foods

Class 1
Class 2
Class 3
Class 4
Class 5

Dried Fruit, specify

Dried Vegetables, specify
Jerky, Dried Meats, specify
All other dried food, specify
Best of Show

(do not enter) — A best of show Rosette may be awarded

Dept. 8/Div. 216

at the discretion of the judge

Jr. Exhibitor Honey

Class 1
Class 2
Class 3

Ray Honey, specify
Any other honey, specify
Best of Show



