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Additional Award:
THE GOLDEN MUFFIN

Awarded to the best overall Honey Muffinsentry from Division 617. Winner will receive acustom-embroidered apron.

Honey Muffins Recipe
Ingredients

2 cups all-purpose flour
1/2 cup granulated sugar
1 tablespoon baking powder
1/2 teaspoon salt
1 cup milk
1/4 cup unsalted butter, melted
1/4 cup honey
1 egg

Instructions
1.  Preheat oven to 400 degrees F. Line a 12-cup

muffin tin with paper liners or spray with a non-
stick cooking spray.

2.  In a large bowl, whisk together the flour, sugar,
baking powder, and salt. 

3. In a medium bowl, whisk together the milk, melted
butter, honey, and egg.

4.  Pour the wet ingredients into the dry ingredients
and, using a rubber spatula, fold together until no
dry ingredients remain.

5.  Divide the batter evenly between muffin cups.
Bake for 12-15 minutes, or until a toothpick
inserted in the center comes out clean. Cool in the
pan for 5 minutes, then remove to a wire rack.
Leftovers can be stored in an airtight container at
room temperature for up to 3 days.

6.  Submit 3 muffins as the Fair entry. Trays will be
provided at drop-off.

credit: www.browneyedbaker.com
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Honey & Prods. of the Hive
Premiums:

Premium Payouts:
Fairgrounds Office

Saturday, 8/8  12-2pm
Sunday, 8/9  9-11am

+ thru August 28th during reg. hours
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Color-contrast:
Presentation:

Follows Theme:
Visual Balance:

Total:

30
30
20
20

Creativity & Appearance:
Purity & Cleanliness of Lines:

Color Variety:
Stability of Design:

Total:

35
30
20
15

100

Cleanliness & Purity:
Color, Odor & Brightness:

Uniformity of Appearance:
Freedom from Cracks & Blemishes:

Total:

35
30
20
15

100

Cleanliness:
Flavor:

Density:
Clarity:

Cleanliness of Container
Presentation Uniformity:

TOTAL:

30
20
20
20
10

Uniformity of Appearance (Cap color, comb thickness):
Neatness and Uniformity of Cut:

Absence of watery cappings, uncapped & pollen cells:
Cleanliness of Honey:

Density & Flavor:

Uniformity of Appearance (Cap color, comb thickness):
Neatness and Uniformity of Cut:

Absence of watery cappings, uncapped & pollen cells:
Cleanliness of Honey:

Density & Flavor:

TOTAL:

35
25
25
15

Creamed Honey Score Sheet:

100

Photo Score Sheet:

30
20
20
10
10
10

100

Extracted Honey
Score Sheet:

100TOTAL:

Chunk Honey Score Sheet:

30
20
20
20
10

100TOTAL:

Comb & Cut-Comb Score Sheet:

Fineness of Crystals:
Uniformity & Firmness:

Cleanliness & Lack of Foam:
Flavor:

100

Artistic Wax Score Sheet:

Block & Candle Score Sheet:
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Fair Theme: “Blue
Ribbon Days

Beekeeping photos will be
judged by the Photography
Department judge, but will

be awarded under the
Honey Dept.
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