
Baking Entries
SJC	Fair	2021:	Lettuce	Entertain	Ewe



Thanks	to	All	our	Volunteers

• Sally	Shannon	
• Barry	Rathfon	
• Yoshi	O’Connor	
• Clayton	Banry

We	couldn’t	do	it	without	your	enthusiasm!	
 
Kris Brown & Kelley Unger, Superintendents

•Merilyn	Bourland	
• Donna	Depamphilis	

• Alexandria	Van	Voris	
• Lynette	Van	Voris

























Youth: 
All Classes 



Hazel Johnson 

Live - Youth 

Baking 

Class III 

Yellow Flower Decorated 
Cupcakes 

Ribbon: Blue 

Awards: Best in Class













Alison Power 

Live - Youth 

Class VII 
Alison's Happy Tummy Cream Puffs 

Ribbon: Red 

Comments: My favorite thing about choux pastry 
is it's a challenge I've been working on perfecting 
over the past year. I really enjoy when I have all 
the components by themselves and then after I'm 
done constructing it getting to see all my hard 
work pay off in my family's happy faces. 











Henry Pope 

Online - Youth 

Class VII 

First Blackberry Pie 

Ribbon: Red 

Exhibitor Comment: I picked the 
berries, made the crust and filling on 
my own for the first time! 







San Juan County Fair 

Virtual Submission Judging 

 

Name: Tara Wilding 

Class: Class III - Adult, 17 or older 

Title of Entry: Rhubarb Pie 

Ribbon: Red 

Comments: Followed entry rules. Crust is obviously flakey, but edges 
are quite a bit more browned than the remainder of the crust. Appears 
that the filling might be to thickened, with little juice. But we would 
have loved to have tasted this pie! 



Class I:  
Cookies



Clayton Banry 

Live - Adult, 17 or older 

Class I, Lot 1 

Chocolate Chip Cookies 

Ribbon: Blue 









Lynnette Cabrera 

Online - Adult, 17 or older 

Class I, Lot 1 

Grandma's Peanut Butter Cookies 

Ribbon: Red 

Comments: Taken from a loose 
and tattered page of my 
grandma's cookbook, theses are my partner, 
BFW's favorite cookie. 









San Juan County Fair 

Virtual Submission Judging 

 

Name: Lynnette Cabrera 

Class: Class I, Lot 1 - Adult, 17 or older 

Title of Entry: Grandma's Peanut Butter Cookies 

Ribbon: Red 

Comments:  No recipe submitted, no picture of entrant submitted. 
Cookies appear consistently shaped and evenly baked. Can almost taste 
the peanut butter!



Seth Dunlap 

Live - Adult, 17 or older 

Class I, Lot 3 

Short Bread 

Ribbon: Blue 











Vera Schoultz 

Live - Adult, 17 or older 

Class I, Lot 2 

Brownies 

Ribbon: Blue 













Kelley Unger 

Live - Adult, 17 or older 

Class I, Lot 3 

Classic Shortbread Cookies 

Ribbon: Blue 











Pam Fitch 

Live - Adult, 17 or older 

Class I, Lot 1 

Toffee Cookies 

Ribbon: Blue 













Merilyn Bourland 

Live - Adult, 17 or older 

Class I, Lot 1 

Melting Moments 

Ribbon: Blue 











Pam Fitch 

Live - Adult, 17 or older 

Class I, Lot 1 

Hermits 

Ribbon: Blue 













Donna Depamphilis 

Live - Adult, 17 or older 

Class I 

Blackberry/Raspberry 
Thumbprints 

Ribbon: Blue 

Awards: Best in Class 

Best of Show











Roy McAllister 

Live - Adult, 17 or older 

Class I, Lot 1 

Chocolate Fudge Cookie Cakes 

Ribbon: Blue 











Donna Depamphilis 

Live - Adult, 17 or older 

Class I 

Pizzelle 

Ribbon: Blue 











Tara Wilding 

Online - Adult, 17 or older 

Baking 

Class I, Lot 1 

Milk Chocolate Coconut 
Cookies 

Ribbon: Red 







San Juan County Fair 

Virtual Submission Judging 

 

Name: Tara Wilding 

Class: Class I, Lot 1 - Adult, 17 or older 

Title of Entry: Milk Chocolate Coconut Cookies 

Ribbon: Red 

Comments: Followed entry rules, except didn’t show bottom of 
cookies. Cookies are not as consistent in size/shape as we would like to 
see. Also, it appears that they might be darker than desired on the 
bottom. 



Milk Chocolate Coconut Cookies 
 

1¼ cup all-purpose flour 
½ tsp. baking powder 
½ tsp. baking soda 
½ tsp. cinnamon 
¼ tsp. salt 
¾ cup butter, softened 
¾ cups packed brown sugar 
1/3 cup sugar 
1½ tsp. vanilla extract 
1 egg, beaten 
2 Tbsp. milk 
1¾ cup milk chocolate morsels 
1 cup old fashioned oats 
¼ cup coconut 
 

1. Preheat oven to 375° 
2. In small bowl combine flour, baking powder, baking soda, cinnamon 

and salt. 
3. In large mixing bowl beat butter, brown sugar and sugar until 

creamy. 
4. In another small bowl combine egg, vanilla and milk 
5. Beat in flour and milk mixtures gradually 
6. Stir in chocolate morsels, oats and coconut 
7. Drop onto ungreased baking sheets by rounded tablespoon 
8. Bake 10 – 14 minutes or until edges are crisp but centers are soft 
9. Cool on baking sheet 2 minutes; remove and finish cooling on wire 

racks. 
 
Makes approximately 3 dozen cookies 

 
 
 



Donna Depamphilis 

Live - Adult, 17 or older 

Class I, Lot 1 

Pumpkin Pennche 

Ribbon: Blue 











Class NN: 
Cakes & Cupcakes



Yoshi O'Connor 

Live - Adult, 17 or older 

Class II 

Brown Butter Walnut Cake 

Ribbon: Blue 

Awards: Best in Class











Amy Saxe-Eyler 

Live - Adult, 17 or older 

Class III 

Lemon Drizzle Cake 

Ribbon: Blue 







Leah Swearingen 

Online - Adult, 17 or older 

Class II 
Blackberry Cheesecake Entremet 

Ribbon: Blue 

Comments: This is a blackberry cheesecake 
entremet, or mousse cake. Soft layers of blackberry 
compote and blackberry cream are stacked above 
a delicate joconde sponge and almond crumble, 
surrounded by a silky cheesecake mousse all 
enrobed in white chocolate mirror glaze. 







San Juan County Fair 

Virtual Submission Judging 

 

Name: Leah Swearingen 

Class: Class II - Adult, 17 or older 

Title of Entry: Blackberry Cheesecake Entremet 

Ribbon: Blue 

Comments: Followed entry rules (though the recipe file appears to be 
corrupted), beautiful presentation and detail on exterior of cake. Inner 
images show that cake cut well, layers are differentiated, and holds 
together. Wish that this is something you could submit for live entry, as 
it looks delicious!



Tara Wilding 

Online - Adult, 17 or older 

Baking 

Class III 

Grandmother Marbet's Cherry 
Cake 

Ribbon: Blue 







San Juan County Fair 

Virtual Submission Judging 

 

Name: Tara Wilding 

Class: Class III - Adult, 17 or older 

Title of Entry: Grandmother Marbet's Cherry Cake 

Ribbon: Blue 

Comments:  Followed entry rules. Cake is beautifully presented and 
looks like it cut very well. Layers appear evenly baked and cherries are 
evenly distributed throughout. Hope you’ll do a live entry next year so 
we can see how it tastes!

 



Grandmother Marbet’s Cherry Cake 
Courtesy of Linda Olson 

 

All ingredients need to be at room temperature 

3 cups flour 
1 tsp each cinnamon, nutmeg & cloves 
1 tsp baking powder 
1 tsp baking soda 
1 tsp salt 
½ cup butter 
1 ½ cup sugar 
1 cup sour milk or cream 
3 eggs 
1 qt drained sweet dark cherries (3 -15 oz. cans Oregon Brand preferred) 
 
Set aside ¾ cup flour  
 

1. Preheat oven to 325° 
2. Sift dry ingredients together 
3. Cream butter, sugar and sour milk or cream 
4. Beat eggs and add sifted flour mixture  
5. In a separate bowl, mix ¾ cup flour (previously set aside) with cherries 
6. Add cherry mixture by hand. This is a very heavy batter. Be careful 

not to overmix. 
7. Divide batter into 3 greased cake pans.  
8. Bake at 325° for approximately 40-45 minutes 
9. Let cool in pan for 10 minutes then remove to finish cooling.  

Cool completely and frost with your favorite Buttercream icing.           
   

 
 

 
 

 
 

http://www.pdfcomplete.com/cms/default.aspx?v=1002&a=5&lc=7&mv=1


Class IV:  
Yeast Breads



Ruth Ann Krooswik 

Live - Adult, 17 or older 

Class IV 

Pecan Caramel Sticky Buns 

Ribbon: White 











Seth Dunlap 

Live - Adult, 17 or older 

Class IV 

Cinnamon Rolls 

Ribbon: Red 











Amy Saxe-Eyler 

Live - Adult, 17 or older 

Class IV 

Twisted Cinnamon Knots 

Ribbon: Red 











Seth Dunlap 

Live - Adult, 17 or older 

Class IV 

Sourdough 

Ribbon: Blue 

Awards: Best in Class











Class V:  
Quick Breads



Merilyn Bourland 

Live - Adult, 17 or older 

Baking 

Class V 

Blueberry Crumb Muffins 

Ribbon: Blue 

Awards: Best in Class











Class VII:  
Pies and Tarts



Heather Cain 

Live - Adult, 17 or older 

Class VII 

Strawberry Cobbler 

Ribbon: Red 











Ruth Ann Krooswik 

Live - Adult, 17 or older 

Baking 

Class VII 

Spiced Apple Pie 

Ribbon: Red 











Tara Wilding 

Online - Adult, 17 or older 

Baking 

Class III 

Rhubarb Pie 

Ribbon: Red 







San Juan County Fair 

Virtual Submission Judging 

 

Name: Tara Wilding 

Class: Class III - Adult, 17 or older 

Title of Entry: Rhubarb Pie 

Ribbon: Red 

Comments: Followed entry rules. Crust is obviously flakey, but edges 
are quite a bit more browned than the remainder of the crust. Appears 
that the filling might be to thickened, with little juice. But we would 
have loved to have tasted this pie! 



Rhubarb Pie 
 

Pie dough for a 9” 2 crust pie 

5 cups rhubarb (cut into ¼ - ½ inch pieces) 
1 ½ cups sugar 
1/3 cup flour 
1/8 tsp salt 
½ tsp vanilla 
2 tsp butter 
 

1. Preheat oven to 450° 
2. Combine sugar, flour, salt and vanilla; mix well 
3. Add rhubarb; mix well 
4. Place rhubarb mixture into a dough lined 9” pie pan. Dot with 

butter then cover with top crust. 
5. Bake for 15 minutes then reduce heat to 350°. Continue baking 30-

40 minutes. 
 
 



Ruth Ann Krooswik 

Live - Adult, 17 or older 

Class VII 

Pear Pie 

Ribbon: Red 















Susan Matthews 

Live - Adult, 17 or older 

Baking 

Class VII 

Apple Pie 

Ribbon: Red 

Awards: Best Apple Pie

Best 
Apple 

Pie 













Kelley Unger 

Live - Adult, 17 or older 

Class VII 

Blackberry Pie 

Ribbon: Blue 

Award: Best in Class 









Blackberry Pie 

Crust 

1 Cup, plus 3 TBSP Shortening (I used butter flavored Crisco) 

3 Cups All-purpose Flour 

1 ½ Tsp Salt 

 

Prepare crust and divide into two rounds, refrigerate for at least ½ hour.  

 

Preheat oven to 425 degrees 

 

Filling 

6 Cups Blackberries, 

1/3 Cup Flour 

1 1/2 Tsp Corn Starch (more if berries are very juicy) 

3/4 Cup Sugar 

1/8 to 1/4 tsp fresh grated Nutmeg 

2 tsp lemon juice and 1/4 tsp of lemon zest 

 

Combine all ingredients and let sit for 5 minutes 

 

Roll out bottom crust, fill with filling and dot with butter. 

Apply top crust and brush with milk or egg whites. 

 

Cover the edges with aluminum foil and back for 45 minutes. Remove foil and back an additional 15-20 
minutes until golden brown and crust is hard to touch. 



Class VIII:  
Candy



Pam Fitch 

Live - Adult, 17 or older 

Class VIII 

Buckeyes 

Ribbon: Blue 

Awards: Best in Class













Susan Matthews 

Live - Adult, 17 or older 

Class VIII 

Buttermilk Pecan Fudge 

Ribbon: Blue 











Pam Fitch 

Live - Adult, 17 or older 

Class VIII 

Coconut Truffles 

Ribbon: Blue

 













Class IX:  
Healthy & Gluten Free



Lynnette VanVoris 

Live - Adult, 17 or older 

Class IX 

Guilt Free Banana Bread 

Ribbon: Red 

Awards: Best Fair Theme

Best 
Fair 

Theme 












