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Sponge Cake with Lemon Glaze

Ingredients - Cake
1 c sifted cake flour
1 tsp baking powder
½ c milk, scalded
¼ c butter, melted
½ tsp vanilla
6 egg yolks
1 c sugar

Instructions
1.  Preheat oven to 350 degrees. Grease sides and

bottom of a 9" cake pan.
2.  Sift the flour and baking powder together in a

bowl. Set aside.
3.  Separate egg yolks and whites. Use only the yolks

for this cake. 
4.  Scald the milk in a small saucepan.
5.  Add melted butter and vanilla to the scalded

milk. Keep hot, but not boiling.
6.  In a large bowl, beat egg yolks using the electric

mixer until thick and lemon-colored.
7.  Gradually add the sugar and continue beating

until all sugar is blended into the egg yolks. 
8.  Using a spatula, quickly fold the flour mixture

into the egg yolk mixture until just mixed.
9.  Continue using the spatula and gently add the

hot milk to the egg & flour mixture.
10.  Pour into the prepared 9" pan and bake at 350

degrees for 25-30 minutes, or until a toothpick
inserted into the center comes out clean.

11.  Let cool before removing from the pan.
12.  Prepare the glaze by mixing the lemon zest,

lemon juice, and confectioner’s sugar (powdered
sugar).

13.  Drizzle the glaze over the cake.

Submit the whole cake on a disposable plate as the
Fair entry.

Makes one 9-inch round cake layer.

Ingredients - Glaze
1 tsp lemon zest
3 Tbsp lemon juice
2 c confectioner’s sugar
(powdered sugar)

$3 $2 $1
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Saturday, 8/8  12-2pm
Sunday, 8/9  9-11am
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Additional Awards:
3 “Distinguished”
AWARDS

sponsored by 
The Dawg House

“Follow the Recipe”
WINNER

Awarded to the top entry inDivsion 727: Follow the Recipe.Winner receives a custom-embroidered apron.

Decorated Cupcakes & Cookies
Submit 3. Judged on decoration only, but must be

cake or cookie base (no forms). Decorations should
be edible and handmade by the exhibitor.

***
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TEXTILESTEXTILESTEXTILES

Youth Entries
Entries submitted by

children should be created
with as little adult help as

possible. Thank you!

Additional Awards:
Awarded to 1 youth

exhibitor and 1 adult
exhibitor.

1st Place entries
eligible to win.

Best
QUILT

sponsored by Crook County Quilt Guild

How to Display an Entry
For small, single-serve items like

candies and cookies, a clear plastic
bag is acceptable. For all other

entries, submit on a sturdy paper or
plastic plate. No real dishes please!

$3 $2 $1

Textiles Premiums:Textiles Premiums:Textiles 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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