
 

North Florida Fair 
Culinary Arts 

 
The North Florida Fair Creative Living Competitions are made up of several departments. 
You will find competitions for Youth and Adults in Fine Arts, Needle Arts, Quilts, Decorative 
Painting, Photography, Creative Crafts, Leathercraft, Sewing, Canning, Woodworking, 
Collections, Culinary and Horticulture. 
 

PRE-REGISTRATION REQUIRED! All entries MUST be pre-registered through the North 
Florida Fair website using the online ShoWorks system or on the Official Entry Form located 
on the website. “Official Entry Forms” may be mailed to the fair office or hand delivered and 

MUST be received in the office by 5:00 PM, Friday, October 15, 2026.   
Any entry not pre-registered will not be accepted.  

There will not be any walk-ins accepted on the designated receiving day. 
 

Exhibits Received: 
Friday, October 30, 2026 (10:00 AM-5:00 PM)- Building #4 

Saturday, October 31, 2026 (10:00 AM-3:00 PM)-Building #4 
Exhibits delivered after 3:00 PM will not be accepted. 

 
Exhibits Released:  

Monday, November 16, 2026 (10:00 AM-4:00 PM)-Building #4 
 
 
General Rules: 

• Entries in the Creative Living Departments are only open to residents in the 
following counties; Bay, Calhoun, Dixie, Escambia, Franklin, Gadsen, Gilchrist, 
Gulf, Hamilton, Holmes, Jackson, Jefferson, Lafayette, Leon, Levy, Liberty, 
Madison, Okaloosa, Santa Rosa, Suwannee, Taylor, Wakulla, Walton and 
Washington. 

• ADULT exhibitor eligibility: 17 years of age or older and are no longer enrolled in 
secondary (K-12) school. 

• YOUTH exhibitor eligibility: Age categories are as follows: Youth (Grades up to 5); 
Youth (Grades 6-8); Youth (Grades 9-12). 

• REGISTRATION: 
o All entries MUST be pre-registered through the North Florida Fair website 

using the online ShoWorks system or on the Official Entry Form located on 
the website. 

o Completion of registration indicates you have read, understand, and agree to 
abide by ALL rules set forth in this premium book.  

o Online Registration will close at 11:59 pm on October 15, 2026. Exhibitors 
who have NOT pre-registered through the online system or submitted their 



 

entry forms by the deadline will NOT be eligible to show at the North Florida 
Fair, NO EXCEPTIONS will be granted.  

o ShoWorks confirmation receipt should be kept by the exhibitor for their 
records. Should any registration issues arise, it is the exhibitor’s 
responsibility to provide proof of registration. 

• A numbered tag with detachable stub is attached to every individual item delivered 
in person.  This stub is your receipt and must be surrendered when you claim your 
items.  Please make sure you have your stub for each of your items entered. 

• An exhibitor may not enter more than twelve (12) items in the Culinary Arts 
Department; exhibitors are limited to one (1) entry per class. 

• All items must be the work of the exhibitor. No items will be accepted in this 
department from any 4-H club members, all 4-H items must be entered in the 4-H 
Department. 

• The North Florida Fair reserves the right to reject any entry not considered suitable. 
Nothing inappropriate, distasteful or controversial or deemed unsuitable for family 
viewing will be accepted for display. Any items incorporating weapons of any kind 
will not be accepted for display. 

• The North Florida Fair will take every precaution for the safety of all items but will not 
be responsible for loss of or damage to any item, or personal injury that is the result 
of exhibitor’s participation in the North Florida Fair. 

• Decision of the judges is final. 
• Any item entering the competition may be photographed and used by the Fair for 

advertising. 
• Statement to winners: Premiums will be paid from the awards as marked in the 

judge’s books and not from the ribbons that may be attached to the exhibits. 
Ribbons sometimes become misplaced.  Premiums will be paid to winning 
exhibitors within 30 days from the closing date of the fair. Premiums will be mailed 
to the exhibitor at the address provided on the entry forms. All checks for premium 
monies awarded in connection with the Fair shall be negotiated by the 
recipient/payee within 90 days of the date on the check. If the recipient/payee fails 
to negotiate the check, all monies due to the recipient/payee shall belong to the Fair 
and the recipient/payee shall be deemed to have made an unconditional and 
irrevocable gift of said monies to the Fair. No checks will be reissued, no exceptions! 
 

 
 
 
 
 
 
 
 
 



 

Department 520- Baked Goods 
 

Special Requirements: 
• Three quarters of a cake or pie will be eligible for entry and will be judged on the 

same basis as a whole. 
• Six (6) cookies, candies, bars, rolls, etc. are required for entry. 
• A whole loaf of bread must be entered. Loaf cakes may be baked in either a loaf or 

funnel pan. 
• Microwave baking is acceptable. 
• Baked goods must be on sturdy, disposable plates. No glass plates or pans will be 

accepted. 
• No ready mixes allowed. 
• Exhibitors are limited to one (1) entry per class. 
• Please include recipe with your entry. All recipes will become the property of the 

North Florida Fair and may be used by the Fair for promotional purposes. 
 

 
 

Baked Goods - Divisions & Classes 
 

 
 
Division A: Yeast Breads 
Class 1: YEAST BREAD – Bread (Dark Yeast) 
Class 2: YEAST BREAD – Bread (White Yeast) 
Class 3: YEAST BREAD – Sour Dough 
Class 4: YEAST BREAD – Coffee Cake/Sweet Rolls 
Class 5: YEAST BREAD – Other 
 
Division B: Quick Breads 
Class 6: QUICK BREAD – Biscuits (6) 
Class 7: QUICK BREAD – (Nut Bread) 
Class 8: QUICK BREAD – Muffins (6) 
Class 9: QUICK BREAD- Cornbread 
Class 10: QUICK BREAD- with Fruit 

ADULT PREMIUMS & AWARDS 
1st Place- $15.00 & Ribbon 
2nd Place -$10.00 & Ribbon 
3rd Place -$8.00 & Ribbon 

 

YOUTH PREMIUMS & AWARDS 
1st Place- $10.00 & Ribbon 
2nd Place -$8.00 & Ribbon 
3rd Place -$5.00 & Ribbon 

 

 



 

Class 11: QUICK BREAD – with Vegetables 
Class 12: QUICK BREAD – Any other item not listed.   
 
Division C: Cakes 
Class 13: CAKES – Angel Food/Sponge 
Class 14: CAKES – Frosted 
Class 15: CAKES – Cheesecake 
Class 16: CAKE –Pound 
Class 17: CAKE – Cupcakes (6) any type 
Class 18: CAKE – Gluten Free 
Class 19: CAKE – Any other item not listed 

Division D: Cookies 
Class 20: COOKIES – Bars & Squares (example – brownies, blondie’s) 
Class 21: COOKIES – Chocolate Chip 
Class 22: COOKIES – Sugar 
Class 23: COOKIES – Oatmeal 
Class 24: COOKIES – Peanut Butter 
Class 25: COOKIES- Nut 
Class 26: COOKIES- Filled 
Class 27: COOKIES – Any other item not listed 
 
Division E: Pies 
Class 28: PIES – Fruit 
Class 29: PIES – Cream or Custard  
Class 30: PIES – Nut 
Class 31: PIES – Vegetable 
Class 32: PIES – Any other item not listed 
 
Division F: Candy 
Class 33: CANDY – Brittles 
Class 34: CANDY- Fudge 
Class 35: CANDY-Chocolate Covered (nuts, creams, etc.) 
Class 36: CANDY- Other 
 
 
 
 
 
 
 
 
 
 
 



 

Division G: KING ARTHUR FLOUR CONTEST 
Special Requirements: 

• Exhibitors must bring the opened bag of King Arthur Flour or submit a UPC label 
from the flour bag when entry is delivered on-site. 

• Entry must follow the designated recipe. For the Adult and Youth entry, the recipe for 
Pumpkin Cake Bars with Cream Cheese Frosting must be used exactly as it 
appears in the premium book. 

• Eight (8) bars are required for entry. 
• Baked goods must be on sturdy, disposable plates. No glass plates or pans will be 

accepted. 
• Judging will be based on the following criteria: 

o Flavor    50 points 
o Overall Appearance  25 points 
o Texture   25 points 

Total  100 points 
 

• All recipes will become the property of the North Florida Fair and may be used by 
the Fair for promotional purposes. 

• Failure to follow the rules may result in disqualification. 
 

 
 

 
Department 530 - Home Agriculture 

 

Special Requirements: 
The Home Agriculture Department also allows for the great variety of FRESH, edible, home-
grown products to be entered.  Examples of these products include, but are not limited 
to, eggs, citrus fruits, fruit, nuts, vegetables, fungi, and herbs as well as wine or other 
cordials.  Please display these entries in an attractive manner. Safety of home preserved 
food is the primary consideration when awarding honors to home food preservation 
entries. 
*Judges will not taste the home preserved product only examine it for quality 
characteristics. 

ADULT AWARDS 
1st Place- $75 Gift Card 
2nd Place -$50 Gift Card 
3rd Place -$25 Gift Card 

 

YOUTH AWARDS 
1st Place- $40 Gift Card 
2nd Place -$25 Gift Card 

3rd Place -King Arthur Tote 
 



 

Judging for home preserved foods will be done by visual inspection recognizing basic 
standards of quality and safety and other desirable general characteristics for product 
classes. 

Judging for home-grown foods will be done by visual inspection recognizing basic 
standards of quality and safety and other desirable general characteristics. 

1. All entries must have been preserved within the last year (12 months). 
2. Exhibitors are limited to one (1) entry per class. 
3. Jar must have a vacuum seal. Unsealed exhibits or products showing signs of 

spoilage will not be judged or displayed. 
4. Each jar of canned food MUST be labeled with the following (the label must be on 

the jar): 
1. NAME of FOOD 
2. DATE FOOD PRESERVED 
3. Processing time 
4. Processing method (All entries must have been preserved according to the 

current USDA/UGA National Center for Home Food Preservation guidelines: 
https://nchfp.uga.edu/resources/catefory/usda-guide. These guidelines 
adhere to recommended standards of safety and quality.  

5. Canned products must be processed in CLEAN, CLEAR, STANDARD (half-pint, pint 
or quart) jars in good condition utilizing the two-piece canning lids (flat lid and band) 
with the submitted entry without the band per National Food Preservation 
Standards. (Note: There are now 12-ounce canning jars available. If there is not a 
USDA recommended process time available for the 12-ounce jar, these may be 
used with a pint jar canning process recommendation. The process time for pints 
cannot be reduced for the smaller jar size; however, if there is only a USDA process 
for a half-pint jar size, then a 12-ounce jar would be disqualified for lack of a 
recommended USDA process time.) 

6. Jar sizes for which there are no USDA canning recommendations will not be judged. 
7. Jams, jellies, marmalades, and preserves sealed with paraffin will not be judged; 

these products must be heat sealed (water-bath canned). 
8. Fancy padded lids, fabric over-wraps, cozies etc. are not allowed. 
9. All fresh home-grown edible products must be displayed in an attractive manner. 

Home Food Preservation entries are judged using the American System.  At the judge’s 
discretion, exhibits in this system are compared against a standard of perfection, as well 
as against the other entries in the competition. All exhibits in a particular class are looked 
at and ranked for selections of first place (Blue Ribbon), second place (Red Ribbon) and 
third place (White Ribbon). 

 

 

https://nchfp.uga.edu/resources/catefory/usda-guide


 

Home Food Preservation judging is: 
• Conducted prior to the opening of the fair. 
• Done in a private area where only the officials are allowed until the judging is 

completed. 
 

 
Home Agriculture - Divisions & Classes 

 

 
Division A: Pantry Supplies: 
Class 1: Butters 
Class 2: Chutneys 
Class 3: Fruit 
Class 4: Jams 
Class 5: Jellies 
Class 6: Juices 
Class 7: Pickles 
Class 8: Preserves 
Class 9: Salsa 
Class 10: Vegetables 
Class 11: Vinegars 
Class 12: Syrups 
Class 13: Honey 
Class 14: Other 
 
Division B: Home Agriculture: 
Class 15: HOME AGRICULTURE – FRESH EGGS, White 
Class 16: HOME AGRICULTURE – FRESH EGGS, Brown 
Class 17: HOME AGRICULTURE – FRESH EGGS, Colored 
Class 18: HOME AGRICULTURE – FRESH VEGETABLE (above ground) 
Class 19: HOME AGRICULTURE – FRESH VEGETABLE (under the ground) 
Class 20: HOME AGRICULTURE – FRESH FRUIT 
Class 21: HOME AGRICULTURE – NUTS 
Class 22: HOME AGRICULTURE – HERBS 
Class 23: HOME AGRICULTURE – Any other item not listed 
 
 
 
 
 

ADULT PREMIUMS & AWARDS 
1st Place- $15.00 & Ribbon 
2nd Place -$10.00 & Ribbon 
3rd Place -$8.00 & Ribbon 

 

YOUTH PREMIUMS & AWARDS 
1st Place- $10.00 & Ribbon 
2nd Place -$8.00 & Ribbon 
3rd Place -$5.00 & Ribbon 

 

 



 

Division C: Dried Foods: 
Class 24: DRIED FOODS – Fruits 
Class 25: DRIED FOODS- Herbs 
Class 26: DRIED FOODS- Meats 
Class 27: DRIED FOODS- Vegetables 
 
Division D: Wine/Beer/Spirits 
NOTE: You must be 21 years of age or older to enter classes 28 thru 32 
Class 28: LIQUEURS OR CORDIALS 
Class 29: WINE – Red 
Class 30: WINE – White 
Class 31: WINE – Rosé 
Class 32: BEER/ALE 

 
 

Department 540- Confectionary Arts 
 

Special Requirements: 
• For health reasons, exhibited items must not be consumed. 
• Exhibits damaged during travel may be judged, but overall presentation is important. 

Broken pieces should be left as found. 
• Dummy cakes or real cakes may be used. Use of dummy cakes is encouraged due 

to the length of exhibition and perishable nature of the product. If dummy cakes are 
used, it must be possible to reproduce the item using a real cake. Structural support 
for multi-tiered cakes may be used. 

• In the Gingerbread Category the primary structure must be made of real 
gingerbread. 

• Each entry must be submitted on a sturdy base, not to exceed 32 inches. There is no 
height restriction. 

• Cake is to be covered and decorated with any edible material including 
buttercream, royal icing, fondant, gum paste, pastillage, marzipan, chocolate, et. 

• Artificial materials and decorations may be used for overall appearance but only 
decorations made from food products will be judged. Wires, stamens and floral tape 
may be used with gum paste and sugar work flowers. 

• No fountains, lights, or candles permitted. 
• Entries will be judged on eye appeal, workmanship, technique, and degree of 

difficulty, creativity, use of color, artistic design, skill and overall appearance. 
• Exhibitors are limited to one (1) entry per class. 
• Please attach a 4 x 6 printed card to the entry to list food product mediums used 

(buttercream, royal, fondant, gum paste, pastillage, candy clay, gelatin, etc.) and 
techniques used if an explanation is necessary.  Category must appear at the top of 
the card. Exhibitor’s name is to be on the back of the card only. Information may be 
used during judging and/or displayed with entry 



 

Confectionary Arts Divisions & Classes 
 
 
 

 
 
 
 
 
 

 
Division A: Cakes: 
Class 1: Special Occasion Cake  
(Display should celebrate a special occasion theme) 
Class 2: Novelty or Shaped Cake  
(3D shape or form, it must be a design that could be made in cake). 
Class 3: Wedding Cake  
(Any number of tiers which may be stacked or separated) 
 
Division B: Cookies: 
Class 4: Decorated Cookies  
The display should consist of six (6) or more decorated cookies or one (1) extra-large cookie 
decorated as a theme or for a celebration. Cookies may be decorated with edible 
decorating materials. Cookies may be displayed on a sturdy disposal plate or suitable 
plastic base, no glass plates, pans or dishes allowed. 
 
Division C: Cupcakes: 
Class 5: Decorated Cupcakes 
The display should consist of four (4) cupcakes or six (6) mini cupcakes decorated as a 
theme or for a celebration. Cupcakes may be decorated with edible decorating materials. 
Cupcakes may be displayed on a sturdy disposal plate or suitable plastic base, no glass 
plates, pans or dishes allowed. 
 
Division D: Gingerbread: 
Class 6: Gingerbread 
Gingerbread structures may be any three-dimensional structure. Primary structure must be 
made of gingerbread with at least 25% of the gingerbread visible. Commercial gingerbread 
kits and decorations are acceptable. 
 

 
End 

ADULT PREMIUMS & AWARDS 
1st Place- $20.00 & Ribbon 
2nd Place -$15.00 & Ribbon 
3rd Place -$10.00 & Ribbon 

Best of Show $50 & Rosette 

YOUTH PREMIUMS & AWARDS 
1st Place- $10.00 & Ribbon 
2nd Place -$8.00 & Ribbon 
3rd Place -$5.00 & Ribbon 

Best of Show $25 & Rosette 
 

 


