BAKED GOODS
& CONFECTIONS

DEPARTMENT S: BAKED GOODS & CONFECTIONS
Superintendent: Golda Condron, (541) 420-0430
Entry Forms Due: Friday, 7/31/26 by 5:00pm

Please limit late and walk-in entries. Entry form in back of
book or online: crookcountyfairgrounds.com/p/fair/forms

Exhibit Drop-Off: Monday, 8/3 at the Caldera Building from
9am-1pm & 4-7pm

Walk-in entries will be accepted only at the discretion of the
superintendent. NO EARLY DROP-OFFS.

Judging: Tuesday, 8/4 (Fairgrounds is closed to the public).
Refrigerators will be available for items that need to be kept
cool before judging.

Exhibit Pick-Up: Sunday, 8/9 from 9am-1pm at the Caldera
Building. After 1pm, items will be discarded.

Rules for Open Class Baked Goods & Confections -

PLEASE READ!

See Static Exhibit General Info on page 4.

Each exhibitor is allowed only one entry per class.
Packaged mixes are not accepted. All items must be
homemade from “scratch”.

Entries must be submitted on disposable paper or
plastic plates, or in the case of candies, cookies, etc., a
disposable clear plastic bag. Exception: DIVISIONS 732,
733, 737

See each division for portion requirements.

Exhibitor tag should indicate the Department, Division,
Class, and Exhibitor Number. Tags are available at the
Fairgrounds Office through 7/31 and at the Caldera
Building on drop-off day.

Awards: Best of Show, Judge’s Choice, Superintendent’s Choice

Baked Goods & Confections
Premiums:
Q- Q- Qs

3 2
S < SEl

Premium Payouts:

Fairgrounds Office

Saturday, 8/8 12-2pm
Sunday, 8/9 9-11am
+ thru August 28th during reg. hours
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DIVISION 727: Follow the Recipe
Follow the recipe and instructions below. Enter 1 round 9” layer.

YOUTH YOUTH YOUTH ADULT = SENIOR CLASS

UPTO9 10-13  14-17 1859 60+

2120A 21208 2120C 5120 8120  -Ponee Cakewith
Lemon Glaze

Sponge Cake with Lemon Glaze

Makes one 9-inch round cake layer.

Ingredients - Cake
« 1 csifted cake flour
« 1tsp baking powder
o % c milk, scalded
e % c butter, melted
e % tsp vanilla
o 6 eggyolks
o 1csugar

Ingredients - Glaze
e 1tsp lemon zest
e 3 Thsp lemon juice
« 2 c confectioner’s sugar
(powdered 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.




3 “Distinguished”

Additional Awars:

AWARDS

sponsored by
The Dawg House

e ———

“Follow the Recipe”

WINNER

Awarded to the top entry i)
AW, yin
D:vs:pn 727: Follow the Recipe.
Winner receives a custom-

embroidered apron.

DIVISION 728: Yeast Bread

For breads, submit whole loaf. Minimum pan size: 3” x 5.75”

YOUTH
UPTO9

2123 A
2124 A
2125 A
2126 A
2127 A
2128 A
2129A
2130A
2131A

2132 A

2133 A

2134 A
2135A
2136 A
2137 A
2138A

2139A

2140 A

2141 A

2142 A

YOUTH
10-13

2123 B
2124 B
2125B
2126 B
2127 B
2128B
21298B
2130B
21318B

21328B

2133B

2134 B
2135 B
2136 B
2137B
2138 B

21398B

2140B

2141 B

21428

YOUTH
14-17

2123 C
2124 C
2125C
2126 C
2127 C
2128 C
2129C
2130C
2131 C

2132C

2133C

2134 C
2135C
2136 C
2137 C
2138 C

2139C

2140C

2141 C

2142C

ADULT
18-59

5123
5124
5125
5126
5127
5128
5129
5130
5131

5132

5133

5134
5135
5136
5137
5138

5139

5140

5141

5142

DIVISION 729: Loaf Bread

Submit whole loaf. Minimum

YOUTH
UPTO9

2145 A
2146 A
2147 A
2148 A
2149 A
2150 A
2151 A

YOUTH
10-13

2145B
2146 B
21478
2148 B
2149B
2150B
2151B

YOUTH
14-17

2145C
2146 C
2147 C
2148C
2149 C
2150C
2151 C

SENIOR
60+

8123
8124
8125
8126
8127
8128
8129
8130
8131

8132

8133

8134
8135
8136
8137
8138

8139

8140

8141

8142

CLASS

Bread Sticks (3)
Cheese Bread
Fancy Bread
Fancy Rolls (3)
French Bread
Herb Bread
Oatmeal Bread
Rye Bread
Sourdough Bread

Sourdough Rolls
(3)

Sourdough
Biscuits (3)

White Bread
White Rolls (3)
Wheat Bread
Wheat Rolls (3)
Variety

Made using
bread machine
Other Bread
(specify)
Cinnamon Rolls,
frosted (3)

Cinnamon Rolls,
unfrosted (3)

pan size: 3” x 5.75”

ADULT
18-59

5145
5146
5147
5148
5149
5150
5151

SENIOR
60+

8145
8146
8147
8148
8149
8150
8151

CLASS

Banana
Cornbread

Nut

Pumpkin
Zucchini
Gingerbread
Other (specify)

DIVISION 730: Quick Bread

For breads, submit whole loaf. Minimum pan size: 3” x 5.75”

YOUTH
UPTO 9

2156 A

2157 A
2158 A
2159 A
2160 A
2161 A

YOUTH
10-13

2156 B

2157B
2158 B
2159B
2160 B
2161 B

YOUTH
14-17

2156 C

2157C
2158 C
2159C
2160 C
2161 C

DIVISION 731: Cake
Submit whole cake. For cupcakes classes, submit 3.

YOUTH
UPTOS

2165 A

2166 A
2167 A
2168 A
2169 A
2170 A
2171 A
2172 A
2173 A

2174 A

2175A

2176 A
2177 A

2178 A

2179 A

YOUTH
10-13

2165 B

2166 B
2167 B
2168 B
2169 B
2170B
2171B
2172B
2173 B

2174B

2175B

2176 B
2177B

2178 B

21798B

YOUTH  ADULT
14-17 18-59
2165 C 5165
2166 C 5166
2167 C 5167
2168 C 5168
2169 C 5169
2170C 5170
2171 C 5171
2172C 5172
2173 C 5173
2174 C 5174
2175 C 5175
2176 C 5176
2177 C 5177
2178 C 5178
2179 C 5179

ADULT
18-59

5156

5157
5158
5159
5160
5161

SENIOR
60+

8156

8157
8158
8159
8160
8161

SENIOR
60+

8165

8166
8167
8168
8169
8170
8171
8172
8173

8174

8175

8176
8177

8178

8179

CLASS
Baking Powder
Biscuits (3)
Bread Sticks (3)
Coffee cake
Muffins (3)
Other (specify)

Scones (3)

CLASS

Angel food,
unfrosted

Applesauce
Bundt

Fruit, nut, or both
Carrot
Cheesecake
Chiffon, unfrosted
Rhubarb

Dark Layer Cake,
chocolate frosting

Light Layer Cake,
suitable frosting

Spice, suitable
frosting

Upside-Down Cake

Cupcakes,
Undecorated

Other (specify)

Cupcakes,
Decorated***

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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DIVISION 732: Decorated Cake, Non-Professional
Judged on decoration only, so forms are acceptable.

YOUTH
UPTO9

2182 A
2183 A
2184 A

2185 A

2186 A
2187 A
2188 A
2189 A

YOUTH
10-13

2182B
2183 B
2184B

2185B

2186B
2187B
2188B
2189B

YOUTH
14-17

2182C
2183 C
2184C

2185C

2186 C
2187 C
2188C
2189C

ADULT
18-59

5182
5183
5184

5185

5186
5187
5188
5189

SENIOR
60+

8182
8183
8184

8185

8186
8187
8188
8189

CLASS

Anniversary
Birthday
Baby Shower

Gingerbread
House or Other

Holiday
Wedding
Fair Theme

Other (specify)

DIVISION 733: Decorated Cake, Professional
Judged on decoration only, forms acceptable.

ADULT
18-59

5194
5195
5196
5197
5198
5199
5200
5201

DIVISION 734: Cookies - Submit 3

YOUTH
UPTOS

2206 A
2207 A
2208 A
2209 A
2210A
2211A
2212 A
2213 A
2214 A
2215A
2216 A
2217 A
2218A
2219A
2220A
2221A
2222 A

2223 A
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SENIOR
60+

8194
8195
8196
8197
8198
8199
8200
8201

YOUTH
10-13

2206 B
2207B
2208 B
2209B
2210B
2211B
2212B
2213B
22148B
2215B
2216 B
2217B
2218B
2219B
22208
2221B
2222B

2223 B

see previous page

Anniversary

Birthday

Baby Shower

CLASS

Gingerbread type house or other

Holiday

Wedding

Fair Theme: “Blue Ribbon Days”

Other (specify)

YOUTH
14-17

2206 C
2207 C
2208 C
2209 C
2210C
2211 C
2212 C
2213 C
2214 C
2215C
2216 C
2217C
2218C
2219C
2220C
2221 C
2222 C

2223 C

ADULT
18-59

5206
5207
5208
5209
5210
5211
5212
5213
5214
5215
5216
5217
5218
5219
5220
5221
5222

5223

SENIOR

60+
8206
8207
8208
8209
8210
8211
8212
8213
8214
8215
8216
8217
8218
8219
8220
8221
8222

8223

CLASS

Bars

Brownies
Chocolate Chip
Drop

Fancy

Filled

Ginger
Molasses
Oatmeal
Peanut Butter
Refrigerator
Rolled

Shaped
Snickerdoodle
Sugar
No-Bake
Other (specify)

Decorated
Cookies***

DIVISION 735: Donuts - Submit 3

YOUTH
UPTO9

2227 A
2228 A
2229 A
2230A
2231A

YOUTH YOUTH

10-13 14-17
2227B  2227C
22288 2228C
2229B 2229C
2230B 2230C
2231B 2231C

ADULT
18-59

5227
5228
5229
5230
5231

SENIOR
60+

8227
8228
8229
8230
8231

CLASS

Cake, fancy
Cake, plain
Raised, fancy
Raised, plain

Other (specify)

DIVISION 736: Candy - Submit 4, minimum 1” diameter

YOUTH
UPTO9

2236 A
2237 A
2238 A
2239 A
2240 A

2241 A

2242 A
2243 A
2244 A
2245 A
2246 A

YOUTH = YOUTH
10-13 14-17
2236B 2236C
2237B  2237C
2238B 2238C
2239B 2239C
2240B 2240C
22418 2241C
22428 2242C
2243B 2243C
2244B 2244C
2245B 2245C
2246B 2246 C

DIVISION 737: Pie
Submit whole pie. Pies will be refrigerated until judging time, and

ADULT
18-59

5236
5237
5238
5239
5240

5241

5242
5243
5244
5245
5246

are judged on the filling and crust.

YOUTH
UPTOY

2250 A
2251A
2252 A
2253 A
2254 A
2255 A
2256 A
2258 A
2259 A
2260 A

2264 A

2261 A

2262 A

2263 A

YOUTH YOUTH
10-13 14-17
22508 2250C
2251B 2251C
2252B 2252C
2253B 2253C
2254B 2254C
2255B  2255C
2256 B 2256 C
2258B 2258C
2259B 2259C
2260B 2260C
2264B 2264 C
2261B 2261C
2262B 2262C
2263 B  2263C

ADULT
18-59

5250
5251
5252
5253
5254
5255
5256
5258
5259
5260

5264

5261

5262

5263

SENIOR
60+

8236
8237
8238
8239
8240

8241

8242
8243
8244
8245
8246

SENIOR
60+

8250
8251
8252
8253
8254
8255
8256
8258
8259
8260

8264

8261

8262

8263

CLASS

Brown Sugar
Caramel

Dipped or Fancy
Divinity

Fudge, Chocolate
Fudge, Other
(specify)

Mint

Nougat

Nut Brittle
Suckers/Lollipops
Other (specify)

CLASS

Apple

Cherry

Cream (specify)
Mincemeat
Lemon

Peach
Pecan/Walnut
Peanut Butter
Rhubarb
Strawberry

Blackberry Type
(Incl. Marion,
Logan, Boysen)

Other Berry
(specify)

Other Tree Fruit
(specify)

Other (specify)



DIVISION 738: Other Desserts - Submit 3 for individual
servings

YOUTH YOUTH YOUTH ADULT SENIOR
UPTO9 10-13 14-17 18-59 60+

2278 A 2278B 2278C 5278 8278
2279 A  2279B 2279C 5279 8279
2280 A 2280B 2280C 5280 8280

CLASS

Cream Puffs/Eclairs
Cobbler (specify)
Other Dessert (specify)

DIVISION 739-: Gluten-Free

Include recipe. For cakes, pies, breads, etc. submit whole product. For

cookies, cupcakes, etc., submit 3.
YOUTH YOUTH YOUTH ADULT SENIOR

UPTO9 1013 1417 1859 60+ CLASS
2286A 2286B 2286C 5286 8286  Bread

2287 A 2287B 2287C 5287 8287 Rolls

2288A 2288B 2288C 5288 8288  Cake

2289A 2289B 2289C 5289 8289  Cookies

Other Gluten-Free
Baked Good or
Confection (specify)

2290 A 2290B 2290C 8290 8290

Youth Entries

Entries submitted by
children should be created
with as little adult help as

possible. Thank you!

~— HowtoDisplay 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!

% Additional Awargs:

Best AWgrded to 1 youth
OU "-',' exhibitor and 1 adult
exhibitor.

1st Place entries
eligible to win,

sponsored by
Crook County Quilt Guild

/_

TEXTILES

DEPARTMENT T: TEXTILES
Superintendent: Cheryl Peacock, (971) 533-3527
Entry Forms Due: Friday, 7/26/31 by 5:00pm

Please limit late and walk-in entries. Entry form in back of
book or online: crookcountyfairgrounds.com/p/fair/forms

Exhibit Drop-Off: Monday, 8/3 at Carey Foster Hall from
9am-1pm & 4-7pm

Walk-in entries will be accepted only at the discretion of the
superintendent. NO EARLY DROP-OFFS.

Judging: Tuesday, 8/4 (Fairgrounds closed to the public)

Exhibit Pick-Up: Sunday, 8/9 at Carey Foster Hall from
9am-1pm. Contact the supertintendent if you are unable to
retreive your items during this time slot.

Rules for Open Class Textiles

e See Static Exhibit General Info on page 4.

e Each exhibitor can submit as many entries to a class as
they would like.

e Entry tags are available at the Fairgrounds Office
through 7/31, and at CFH on drop-off day. On the entry
tag, indicate the Department, Division, and Class.

e All entries must have been made by the exhibitor in
the last 2 years and not been shown previously at Fair.

¢ All entries must be clean. No worn, soiled, or unfinished
entries will be accepted.

¢ Clothing and needlework must be pressed.

* The superintendent or judge may change the class of an
entry if suitable.

e |f 3 or more items are entered into the “other” class,

a new class may be added at the discretion of the
superintendent.

Awards: Best of Show, Judge’s Choice, Superintendent’s Choice

Textiles Premiums:
@$3 @2 @m

Premium Payouts:

Fairgrounds Office

Saturday, 8/8 12-2pm
Sunday, 8/9 9-11am
+ thru August 28th during reg. hours
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	BAKED GOODS & CONFECTIONS
	Sponge Cake with Lemon Glaze
	Makes one 9-inch round cake layer.
	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
	Preheat oven to 350 degrees. Grease sides and bottom of a 9" cake pan.
	Sift the flour and baking powder together in a bowl. Set aside.
	Separate egg yolks and whites. Use only the yolks for this cake.
	Scald the milk in a small saucepan.
	Add melted butter and vanilla to the scalded milk. Keep hot, but not boiling.
	In a large bowl, beat egg yolks using the electric mixer until thick and lemon-colored.
	Gradually add the sugar and continue beating until all sugar is blended into the egg yolks.
	Using a spatula, quickly fold the flour mixture into the egg yolk mixture until just mixed.
	Continue using the spatula and gently add the hot milk to the egg & flour mixture.
	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.
	Let cool before removing from the pan.
	Prepare the glaze by mixing the lemon zest, lemon juice, and confectioner’s sugar (powdered sugar).
	Drizzle the glaze over the cake.

	Submit the whole cake on a disposable plate as the Fair entry.
	Ingredients - Glaze
	1 tsp lemon zest
	3 Tbsp lemon juice
	2 c confectioner’s sugar (powdered sugar)



	Baked Goods & Confections Premiums:
	$3
	$2
	$1

	Additional Awards:
	3 “Distinguished” AWARDS
	“Follow the Recipe” WINNER
	The Dawg House



	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.

	see previous page
	Youth Entries
	How to Display an Entry

	TEXTILES
	Textiles Premiums:
	$3
	$2
	$1
	Additional Awards:

	Best QUILT


