
 

 

HOME ECONOMICS 
 

Contact:  Cindy Keesler - 816.779.0995 
 

Location 
114 Veterans Parkway 

 

Entries:  Thursday, July 18, 4pm - 7pm 
Judging:  Thursday, July 18, 7:05pm - ? 
Show Open: Friday, July 19, 1pm - 8pm 
   Saturday, July 20, 10am - 6pm 
Pick Up:  Sunday, July 21, 1pm - 2pm 

 
 

GENERAL SHOW RULES 
1.  Uniform entry tags will be provided and will 
serve as claim checks. 
2.  Entry tag(s) must list exhibitor’s name, contact 
phone number and entry name. 
3.  All articles or products must be the work of the 
exhibitor and be original.  Entries from previous 
fairs will not be accepted. 
4.  Display props will not be provided.  Please bring 
your own for your item(s). 
5.  One entry per class per exhibitor. 
6.  Youth exhibits will be distinctly identified and 
judged separately from adult entries. 
7.  “People’s Top Pick” will be awarded to 1st, 2nd, 
and 3rd places in adult entries and youth entries 
based on peoples’ votes. 
8.  Antique Clothing Will Be Accepted for 
Display Purposes Only.   
 
 

Adult & Youth Divisions 
 

100 EMBROIDERY 
Class 101 Pillowcases—1 pair 
Class 102 Tea Towels 
Class 103 Theme: “Celebrating 30 years of 
Tradition!” 
Class 104 All Others 
 

110 CROCHET 
Class 111 Baby Item 
Class 112 Large Clothing Item (sweater, 
scarf, shawl, etc.) 
Class 113 Small Clothing Item (socks, 
stocking cap, booties, etc.) 

110 CROCHET (Cont’d) 
Class 114 Afghan 
Class 115 Purses & Totes 
Class 116 Theme: “Celebrating 30 years of 
Tradition!” 
Class 117 All Others 
 

130 HAND KNITTING 
Class 131 Baby Article (afghan, sweater, cap, 
booties, etc.) 
Class 132 Large Clothing Article (sweater, scarf, 
shawl, etc.) 
Class 133 Small Clothing Article (socks, 
stocking cap, booties, etc.) 
Class 134 Infants Wear 
Class 135 Afghan 
Class 136 Theme: “Celebrating 30 years of 
Tradition!” 
Class 137 All Others 
 

140 SPECIAL NEEDLEWORK 
Class 141 Counted Cross Stitch 
Class 142 Crewel 
Class 143 Needlepoint 
Class 144 Wall Hanging 
Class 145 Hooking (fine or primitive) 
Class 146 Theme: “Celebrating 30 years of 
Tradition!” 
Class 147 All Others 
 

150 SEWING SKILLS 
Class 151 Adult Clothing 
Class 152 Children’s Clothing 
Class 153 Infant Clothing 
Class 154 Appliqué 
Class 155 Purses & Tote Bags 
Class 156 Table Runner / Tablecloth 
Class 157 Theme: “Celebrating 30 years of 
Tradition!” 
Class 158 All Others 
 

160 CRAFTS 
Class 161 Jewelry 
Class 162 Dolls 
Class 163 Bead Work 
Class 164 Christmas 
Class 165 Scrapbooking 
Class 166 Leatherwork 
Class 167 Diamond Glass Art  
Class 168 Theme: “Celebrating 30 years of 
Tradition!” 
Class 169 All Others 
 

190 WOOD CRAFTS 
Class 191 Wood Carving 
Class 192 Wooden Toys 
Class 193 Assembled From Kits 
Class 194 Theme: “Celebrating 30 years of 
Tradition!” 
Class 195 All Others 
 

230 QUILTS (expanded section) 
1.  Quilts will be included in the Home Ec Show and 
judged the same as other Home Ec entries. 
2.  If you do NOT want your quilt touched, enter it in a 
clear plastic bag, arranged and displayed the way you 
want for judging. 
Class 231 Adult Quilt 
Class 232 Youth Quilt 
Class 233 Embroidery Quilt 
Class 234 Machine Embroidery 
Class 235 Appliqué 
Class 236 Theme: “Celebrating 30 years of 
Tradition!” 
Class 237 All Others 
 
 
 

FOODS DIVISION 
All recipes must be included for 

POTENTIAL ALLERGENS,  
except for Fancy Cake Entries 

 

1.  Food items to be exhibited on paper plates, or in 
suitable containers or on neat cardboard, appropriately 
sized for the item. 
2.  Food items such as yeast & quick breads, cookies, 
biscuits, candy, etc. should be exhibited:  

6 total 
• Six (6) on a plate and wrapped for display;  

• Two (2) on a plate and wrapped separately for  
judges’ sampling. 
 

300 YEAST BREADS - uniform golden crust, 

smooth, well rounded.  Texture moderately fine, even 
grained, free from large air bubbles, pleasant flavor. 
Class 301 White Bread (1/2 Loaf) 
Class 302 Wheat Bread (1/2 Loaf) 
Class 303 Sweet Bread (1/2 Loaf) 
Class 304 White Rolls (4) 
Class 305 Wheat Rolls (4) 
Class 306 Sweet Rolls (4) 
Class 307 All Others 
 

310 QUICK BREADS (No Mixes) - 
golden brown crust, even or slightly rounded shape, 
texture fine grain, not crumbly, fruit/nuts evenly 
distributed, flavor characteristic of ingredients. 
Class 311 Biscuits (4) 
Class 312 Fruit Breads (1/2 Loaf) 
Class 313 Quick Coffee Cake 
Class 314 Muffins (4) 
Class 315 Cornbread 
Class 316 All Others 
 



 

 

 

320 CAKES (No Mixes) (display 1/2 cake) - 

light with fine even texture, moist, velvety, not sticky, 
pleasant taste with flavor well blended 
Class 321 Dump 
Class 322 Layer (round, square, oblong, 
frosted or unfrosted) 
Class 323 Pound 
Class 324 Fruit/Vegetable (applesauce, 
carrot, zucchini, etc.) 
Class 325 Theme: “Celebrating 30 years of 
Tradition!” 
Class 326 All Others 
 
 

330 FANCY CAKES (NO TASTING, judged 

on appearance only) - difficulty of technique, use of 
colors, overall design skill and precision, neatness and 
originality. 
Class 331 Special Occasion 
Class 332 Cupcake Decorated 
Class 333 Cake Pops Decorated 
Class 334 Theme: “Celebrating 30 years of 
Tradition!” 
 

340 COOKIES - 4 per exhibit - uniform in shape, 

baked evenly, tender or crisp, not gritty or crumbly, 
pleasant flavor for cookie type 

Class 341 Rolled (4) 
Class 342 Filled (4) 
Class 343 Brownies (fudge, turtle, peanut 
butter, etc.) (4) 
Class 344 Bar (4) 
Class 345 Drop (4) 
Class 346 Theme: “Celebrating 30 years of 
Tradition!” 
Class 347 All Others (4) 
 
 
 

350 PIES (No refrigeration available; pre slice 1 

piece and place on white paper plate wrapped in plastic 
for tasting) - crust golden brown, tender, flaky, easily cut 
with fork, holds shape.  Fruit filling bite size, no starchy 
taste. 
Class 351 Fruit 
Class 352 Pecan 
Class 353 Fried (hand pie) 
Class 354 Theme: “Celebrating 30 years of 
Tradition!” 
Class 355 All Others 
 

360 CANDY (7 pieces, bite size) 

Class 361 Fudge (chocolate, white, peanut 
butter, etc.) (4) 

Class 362 Peanut Brittle (4) 
Class 363 Mints (wedding, party, etc.) (4) 
Class 364 Theme: “Celebrating 30 years of 
Tradition!” 
 
Class 365 All Others (4) 
 

400 PRESERVED GOODS 
**ALL preserved products will NOT be opened.** 

1.  Jars used for canning must be standard, colorless 
canning jars, sealed with 2-piece lids.   
2.  Standard jelly jars where appropriate.   
3.  Exhibitor must state preserving method:  Pressure or 
Water Bath 

 

ALL RECIPES must be included. 
Class 401 Canned Fruit 
Class 402 Preserves 
Class 403 Jellies, Jams, Marmalades 
Class 404 Fruit Butters 
Class 405 Pickles, Relishes 
Class 406 Sauces (chili, hot, taco, bbq, etc.) 
Class 407 Canned Vegetables 
Class 408 Pickled Vegetables 
Class 409 Salsa 
Class 410 All Others 

 

 

2024 

Cass County Fair 
 

July 16 -  21 

 

Location:  114 Veterans Pkwy   

Pleasant Hill, MO 

Home Ec Show 


