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Outstanding Exhibit Adult Section

 
HELPFUL HINTS FOR EXHIBITORS: 

 

 

•  
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Section S  -  Cooking and Preserves 

CLASS PRESERVES 

 

1ST 2ND 

1  $8.00 $5.00 

2  $8.00 $5.00 

3  $8.00 $5.00 

4  $8.00 $5.00 

5  $8.00 $5.00 

6  $8.00 $5.00 

7  $8.00 $5.00 

8  $8.00 $5.00 

9  $8.00 $5.00 

10  $8.00 $5.00 
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Section S  -  Cooking and Preserves (cont.) 

CLASS  1ST 2ND 

11  $8.00 $5.00 

12  $8.00 $5.00 

13  $8.00 $5.00 

14 Sauce AV named $8.00 $5.00 

15  $8.00 $5.00 

16 Chilli Sauce , AV $8.00 $5.00 

17  $8.00 $5.00 

18   $8.00 $5.00 

 ANZAC SECTION   

19  $8.00 $5.00 

20  $8.00 $5.00 

21  $8.00 $5.00 

22  $8.00 $5.00 

23  $40.00 $10.00 

    

24 FEATURE CAKE SECTION                                                                $5.00 ENTRY FEE 

 

 

$100.00 $50.00 

25  $20.00 $10.00 

26  $20.00 $10.00 

27  $8.00 $5.00 

28    $8.00 $5.00 

29 My Favourite Thermomix Cake, AV, named   $8.00 $5.00 

30 Date and Nut Loaf (loaf tin) $8.00 $5.00 

31  $8.00 $5.00 

32  $8.00 $5.00 

 
                                  PARTY FAVOURITES 

  

33  $8.00 $5.00 

34  $8.00 $5.00 

35  $8.00 $5.00 

36  $8.00 $5.00 

37 Cupcake,  4, decorated fondant or butter icing , presentation only judged $8.00 $5.00 

38 Decorated cake-Special Occasion, fondant or butter icing , edible decorations  $3.00 ENTRY FEE        

Presented on board, polystyrene can be used  -  Presentation only judged   

$50.00 $25.00 
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BOILED PINEAPPLE FRUIT CAKE 

INGREDIENTS: 

120 grams Chopped Butter    450grams Crushed Pineapple (undrained) 
1 level Tspn Carb Soda    1 Cup Sugar 

500 grams Mixed Fruit    1 Cup Self-Raising Flour 
1 Cup Plain Flour     2 eggs 
 

METHOD 
Bring to boil, pineapple, sugar, fruit and butter. Simmer for 15 minutes.  Remove from heat, add carb soda, allow to cool. 

Beat eggs and stir into mixture.   Add sifted flours. 
Cook in moderate oven (180celcius) in a 20cm round tin for approximately 1 hour and 45 minutes. 
 

Section S  -  Cooking and Preserves (cont.) 

CLASS  1ST 2ND 

39  $8.00 $5.00 

40  $8.00 $5.00 

41  $8.00 $5.00 

42  $8.00 $5.00 

43  $8.00 $5.00 

44  $8.00 $5.00 

 SCONES AND MUFFINS    

45  $8.00 $5.00 

46  $8.00 $5.00 

47  $8.00 $5.00 

48  $8.00 $5.00 

49  $8.00 $5.00 

 BREAD   

50  $8.00 $5.00 

51  $8.00 $5.00 

52 Sour dough, 1 loaf, handmade or machine $8.00 $5.00 

 
THE MAN IN THE KITCHEN 

  

53 $8.00 $5.00 

54  $8.00 $5.00 

55  $8.00 $5.00 

56  $8.00 $5.00 

57  $8.00 $5.00 

58  $8.00 $5.00 
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Decorated Novelty Cake 

    

 

 

 

Section S  -  Children’s Cooking 

CLASS BLUEY & BINGOS PICNIC - 5 YEARS AND UNDER  1ST 2ND 

59   $5.00 $3.00 

60   $5.00 $3.00 

61 Item of Cooking not Listed $5.00 $3.00 

62  ( 4 triangles ) $5.00 $3.00 

 BLUEY & BINGOS PICNIC - 6 YEARS TO 8 YEARS   

63  $5.00 $3.00 

64 Item of Cooking not Listed $5.00 $3.00 

65  $5.00 $3.00 

66  $5.00 $3.00 

67  $5.00 $3.00 

68 Decorated Pizza, store bought base (presentation only judged) $5.00 $3.00 

 
9 YEARS TO 12 YEARS 

  

69  $5.00 $3.00 

70 Item of Cooking not Listed $5.00 $3.00 

71  $5.00 $3.00 

72  $5.00 $3.00 

73  $5.00 $3.00 

74  $5.00 $3.00 

75 Decorated Pizza, store bought base (presentation only judged) $5.00 $3.00 

 
13 YEARS TO 17 YEARS 

  

76  $5.00 $3.00 

77  $5.00 $3.00 

78  $5.00 $3.00 

79  $5.00 $3.00 

80  $5.00 $3.00 

81  $5.00 $3.00 

82 Decorated Novelty cake, butter icing,       $1.50 ENTRY FEE 

Presented on board, polystyrene can be used, presentation only judged 

$25.00 $15.00 

83 FEATURE CAKE                                                                   $3.00 ENTRY FEE 

Sponsor by Harvey Fresh  -  (One entry per person  -  17 years and under) 

ORANGE CAKE, ROUND TIN, ICED TOP ONLY , CAN BE DECORATED 

$50.00 $20.00 
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