Section P: Cookery
Stewards: W. Macklan (in charge), L. Graham, C. McMillan,
J. Johnstone, R. Shalders, R. Condron, M. Van Stekelenburg

Entries close Friday September 30th.

In Classes stated for Amateurs, only amateur exhibitors are allowed to compete.
Teachers in the class of work exhibited or persons who do similar work as means of
livelihood or who conduct a business establishment in which such work is sold, are not
regarded as amateurs and must enter in the Open Section. An Amateur exhibitor who
enters eg shortbread and wins 1st prize twice must then enter the shortbread in open,
but can enter any other exhibit in the Amateur class. If an exhibitor wins the overall
Most Successful for Amateur they must then compete in the Open Section.

Please Note: All Exhibits to be staged by 10.00am on Thursday 6th October 2011.
Judging to commence at 10.15am.

Ribbons are to be awarded by point system (3 points first and 2 points second).
The exhibitor with the most points in their section will be awarded the Most Successful
Exhibitor. Ribbons given for Open, Amateur and Childrens Cookery.

Conditions of Entry to All Cookery Sections

1. All work must be the work of exhibitor.

2. No ring tins allowed.

3. No cake mixes to be used unless specified.

4. No microwave cakes.

5. One Exhibit per class.

6. Paper plates only

7. Stewards have the right to re-plate entries if necessary.

8. All fruit cakes to be on a foiled covered board.

9. Stewards are permitted to enter in the cookery section but WILL NOT be working in
that section during judging.

10. Chocolate cakes to be made with cocoa only.

11. All cakes to be turned out on to a cloth covered wire rack.

12. A Judge does not have to award a st prize, if entry i1s deemed not up to standard.
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Open Class

Entry fee: 50 cents. Patrons 5 free entries. Late entries $1.

Prize Money: 1st $5. 2nd $ 3. Except where otherwise stated.

Most Successful Exhibitor: $50 Rinaldo's Casa Cucina voucher, plus ribbon.
Runner Up: Tangle Up Hair voucher.

Special Award: C.W.A. Cookbook donated by Country Womans Association
(Boorhaman branch).

1. Shortbread (5). Cut into fingers approx 2.5cm x 7cm. 1st Idyle Book Cafe voucher.
2. 5 Pieces of uncooked slice one variety. Cut into approx 2.5cm x Scm. 1st Chicken
Time $10 voucher.

3. Coconut Ice (5) Cut into approx 2.5cm x 5cm. 1st Domino's Pizza voucher

4. Cooked Slice (5) Cut into approx 2.5cm x Scm. 1st Willies Fish & Chips $10
voucher. 2nd Cafe on Murphy voucher.

5. Pumpkin Scones (5).

6. Date Scones (5).

7. Plain Scones (5).

8. Plain Sponge Sandwich (unfilled and uniced). Round. 1st Fletcher's Supplies $20
voucher.

9. Chocolate Sponge Sandwich (unfilled and uniced). Round. 1st Intermezzo $20
voucher.

10. Yo Yo Biscuits (5) joined with icing. 1st Domino's Pizza voucher. 2nd Break for
Cake voucher.

11. Chocolate Cake made by a Male (Top only iced but not decorated and made with
cocoa only). 1st Domino's Pizza voucher.

12. Anzac Biscuits (5) Size to be approx 1 tablespoon of mixture.

13. Plain Tea Cake dusted with sugar and cinnamon.

14. Marble Cake (Top only iced but not decorated). To be chocolate, pink and plain. 1st
Intermezzo $20 voucher.

15. Orange Cake (Top only iced but not decorated). To be made in an orange loaf
tin.1st Domino's Pizza voucher. 2nd Wangaratta Cinema voucher plus $3 cash.

16. Chocolate Cake (Top only iced but not decorated and made with cocoa only). 1st
Plaza Bakery $20 voucher.
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17. Carrot Cake (uniced). Recipe: 1 cup sugar, 1 cup oil, 3 eggs, 1% cups plain flour, 1
teaspoon bicarb soda, 2 teaspoons cinnamon, 1'steaspoons baking powder, pinch of
salt, 2 cups grated carrot, %2 cup chopped walnuts. Method: Preheat oven to 150 C.
Butter a 20 cm round tin and line the bottom with baking paper. Beat sugar, oil and
eggs for 5 minutes. Sift dry ingredients and stir into mixture. Lastly fold in carrots and
walnuts. Bake in the prepared tin in the preheated oven for about 45-50 minutes or until
the surface springs back when touched. 1st $25 Pitari's Cafe Centro voucher. 2nd $10
Shelley's Bakehouse voucher.

18. Boiled Fruit Cake. Recipe: 150 g butter, 1 cup cold water, 1 cup white sugar, 250 g
sultanas, 250 g currants, 125 g mixed peel, 1 teaspoon spice. Method: Put these in a
saucepan and boil 2 minutes. Remove from heat and add 1 cup plain flour and 1 cup
self-raising flour and lastly, 3 beaten eggs. To be baked in a 20 cm tin. Moderate oven,
approx. 1%-2hours. 1st $25 Serenity voucher. 2nd $20 La Ronde Fine Lingerie
voucher.

19. Rich Fruit Cake, own recipe. 1st Gift from Chemist Warehouse, Wangaratta. 2nd
$20 Inside Living voucher.

20. Decorated Cupcakes (3) muffin size. 1st Cafe Martini voucher. 2nd $10 Shelley's
Bakehouse voucher.

21. Decorated Fruit Cake. (all home-made decorations, ribbon allowed). 1st Skin Deep
voucher. 2nd Domino's Pizza voucher.

22. Christmas Cake (commercial decorations, ribbon allowed). 1st Indian Tandoori
Restaurant $25 voucher. 2nd Domino's Pizza voucher.

23. Homemade chocolates 4 varieties 3 of each. May be filled,moulded,dipped or solid.
1st $20 Alisons of Wangaratta voucher. 2nd Domino's Pizza voucher.

24. Novelty Cake, iced and decorated (commercial decorations allowed). 1st
Marianna's Beauty Studio voucher. 2nd $10 Scribblers Coffee Lounge voucher.

26. Special: State Fruit Cake Competition.

Conditions of Entry

The Recipe 1s compulsory for all entrants of this competition. As it is a sponsored
competition, the recipe can not be changed in any way and Sunbeam fruit must be
used. Cakes must be on a foiled covered board If for any reason the winner is unable
to compete at Group Level or State Final the Second place winner is eligible to
compete

Exhibitor can only win at one Show in one Group in any one year.*
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RICH FRUIT CAKE RECIPE.

250 g sultanas, 250 g chopped raisins, 250 g currants, 125 g chopped mixed peel, 90 g
chopped red glace cherries, 90 g chopped blanched almonds, %5 cup sherry or brandy,
250 g plain flour, 60 g self-raising flour, Y4 teaspoon grated nutmeg, %2 teaspoon ground
ginger, Y2 teaspoon ground cloves, 250 g butter, 250 g soft brown sugar, '4 teaspoon
lemon essence or finely grated lemon rind, 2 teaspoon almond essence, teaspoon
vanilla essence, 4 large eggs.

Method: Mix together all the fruits and nuts and sprinkle with the sherry or brandy.
Cover and leave for at least one hour, but preferably overnight. Sift together the flours
and spices. Cream together the butter and sugar with essences. Add the eggs one at a
time, beating well after each addition, then alternately add the fruit and flour mixtures.
Mix thoroughly. The mixture should be stiff enough to support a wooden spoon. Place
the mixture into a prepared square tin 20 cm with square corners, and bake in a slow
oven for approximately 3%- 4 hours. Allow the cake to cool in the tin.

Note: To ensure uniformity and depending upon the size, it is suggested the raisins be
snipped into 2 or 3 pieces, cherries into 4-6 pieces and almonds crosswise into 3-4
pieces.

Prizes:

Ist $15, 2nd $5. The First Prize Winner must then compete at Group Level.

The Group Winner must compete in the State Final (Prize - 1st $200, 2nd $100, 3rd
$50), at the 2012 Royal Melbourne Show. A fresh cake to be made for each judging.

Gluten Free Section

27. Gluten free plain sponge sandwich (unfilled and uniced). Round. 1st Outdoor
Home & Trade Centre Gift.

28. Gluten free slice 5 pieces one variety, cut into approx 2.5cm x Scm. 1st Cafe Cucci
voucher.

Note: Gluten is a naturally occurring protein that is present in wheat, barely rye and
oats, therefore none of these grains or anything made from them can be included in
gluten free cooking. It is important to use the correct ingredients as well as practice
good food handling techniques to avoid cross-contamination from gluten-containing
foods. Always read the label carefully.
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Amateur Class

Entry fee: 50 cents. Patrons 5 free entries. Late entries $1.

Prize Money: 1st $5, 2nd $3, except where otherwise indicated.

Most Successful Exhibitor: $50 Homelectrix voucher plus ribbon.

Runner up: Kuzzah For Hair voucher.

Encouragment Award: C.W.A. cookbook donated by Country Woman's
Association (Boorhaman Branch).

41. 5 Pieces of cooked slice one variety. Cut into approx 2.5cm x Scm. 1st Expresso on
Ovens voucher.

42. Shortbread. (5) cut into fingers approx 2.5cm x 7cm.

43. 5 Pieces of uncooked slice one variety. Cut into approx 2.5cm x 5cm. 1st Expresso
on Ovens voucher.

44. Plain Un-iced Patty Cakes (5) cooked in papers (papers to be left on).

45. Anzac Biscuits (5). Size to be approx 1 tablespoon of mixture. 1st Domino's Pizza
voucher

46. Pumpkin Scones (5).

47. Date Scones (5).

48. Plain Scones (5)

49. Plain Sponge Sandwich (unfilled and uniced). Round. 1st Rens Hairdressing
voucher.

50. Chocolate Sponge Sandwich (unfilled and uniced). Round. 1st $20 High Country
Meats voucher.

51. Yo Yo Biscuits (5) joined with icing. 1st Idyl Book Cafe voucher.

52. Loaf of white Bread made in a breadmaker.

53. Plain Tea Cake dusted with sugar and cinnamon.

54. Marble Cake (Top only iced but not decorated). To be chocolate, pink and plain.
1st $20 Intermezzo voucher.

55. Orange Cake (Top only iced but not decorated). To be made in an orange loaf

tin. Ist Idyl Book Cafe voucher.

56. Chocolate Cake (Top only iced but not decorated and made with cocoa only). 1st
Expresso on Ovens voucher. 2nd Subway voucher.

57. Carrot Cake - Recipe as No. 17. 1st $20 Intermezzo voucher. 2nd Subway
voucher.

58. Boiled Fruit Cake - Recipe as No. 18. 1st Interiors on Murphy voucher. 2nd $15
Switch Cafe & Bar voucher.
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59. Rich Fruit Cake. Own Recipe. 1st Corza's Hair Salon voucher. 2nd $20 Daveo's
voucher.

60. Decorated Fruit Cake. All home-made decorations. Ribbon allowed. 1st Nails by
Belinda voucher. 2nd $20 Jeanies Cake Decorating voucher.

61. Christmas Cake. Commercial decorations. Ribbon allowed. 1st $25 Pitari's Cafe
Centro voucher. 2nd $10 Shelley's Bakehouse voucher.

62. Novelty Cake, iced and decorated (commercial decorations allowed). 1st
Hollywoods voucher. 2nd Domino's Pizza voucher.

63. Decorated Gingerbread House (May include purchased or home-made
confectionery) Maximum size of board 30cm x 30cm. 1st $20 cash donated by
Wangaratta Branch of Cake Decorators Association of Victoria. 2nd Domino's
Pizza voucher.

64. Decorated Cupcakes (3) Muffin Size. 1st $20 Intermezzo voucher. 2nd Domino's
Pizza voucher.

65. Coconut Ice (5) cut into approx 2.5cm x 5cm. 1st Domino's Pizza voucher.

Gluten Free Section

66. Gluten free plain sponge sandwich (unfilled and uniced). Round. 1st Outdoor
Home & Trade Centre Gift.

67. 5 Pieces of gluten free slice one variety cut into approx 2.5cm x Scm. 1st Cafe
Cucci voucher.

Note: Gluten is a naturally occurring protein that is present in wheat, barely rye and
oats, therefore none of these grains or anything made from them can be included in
gluten free cooking. It is important to use the correct ingredients as well as practice
good food handling techniques to avoid cross-contamination from gluten-containing
foods. Always read the label carefully.
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18 Years and Under

Entry: Free

Most Successful Exhibitor: Awarded a ribbon plus $30 The Athlete's Foot voucher &
Celebrity Girl gift.

Runner up: $30 The Athlete's Foot voucher.

Encouragement award: C.W.A. Cookbook donated by Country Woman's
Association (Boorhaman Branch)

Prizes: 1st $4. 2nd $3. Except where otherwise stated.

81. JUNIOR BOILED FRUIT CAKE COMPETITION. 1st $5 cash and Celebrity
Girl gift. 2nd $20 Finishing Touch voucher.

The 1st Prize Winner must then compete at Group Level and Group Winner must
compete in the State Final.

GROUP LEVEL - §15

STATE LEVEL - 1st $150, 2nd $70, 3rd $30.

RECIPE. Junior.

Boiled Fruit Cake.

Ingredients: 375g Sunbeam Mixed fruit, ¥ cup brown sugar, 1tsp mixed spice, 2 cup
water, 125g butter, /2 tsp bicarbonate of soda, 2 cup sherry, 2 eggs lightly beaten, 2
tblsp marmalade, 1 cup self-raising flour, 1 cup plain flour, %4 tsp salt. Method: Place
the Sunbeam Mixed Fruit, sugar, spice, water and butter in a large saucepan and bring
to boil. Simmer gently for 3 minutes, then remove, add bi-carb soda and allow to cool.
Add sherry, eggs and marmalade, mixing well. Fold in sifted dry ingredients then place
in a greased and lined 20cm round cake tin. bake in a moderately slow oven for 172
hours, or until cooked when tested.

Conditions of Entry

The Recipe i1s compulsory for all entrants of this competition. As it is a sponsored
competition, the recipe CANNOT be changed in any way and SUNBEAM fruit must
be used.

Cakes must be on a foiled covered board.

If for any reason the winner is unable to compete at Group Level or State Final the
Second place winner is eligible to compete.

82. Plain Scones (3). 1st Video Ezy overnight hire and $2.50 cash donated by
Holloway Vision Centre. 2nd Bakers Delight voucher.

83. Plain Tea Cake dusted with sugar and cinnamon. 1st Don Giovanni's Pizza
voucher. 2nd Video Ezy overnight hire.
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84. Plain Sponge Sandwich Must be round (uniced). 1st $10 Joose Bar & Gourment
Icecream voucher. 2nd Video Ezy overnight hire.

85. Plain Patty Cakes (3), cooked in papers (papers to be left on uniced). 1st Video Ezy
overnight hire & $5 cash donated by Holloway Vision Centre. 2nd Video Ezy
overnight hire.

86. Yo-Yo Biscuits (3) joined with icing 1st Video Ezy overnight hire & $5 cash
donation by Holloway Vision Centre. 2nd Video Ezy overnight hire.

87. Chocolate Cake (Top only iced but not decorated). 1st $10 Chicken Time voucher
& $5 cash donated by Holloway Vision Centre. 2nd Video Ezy overnight hire.

88. Truffles (3).

Recipe:

250 gms plain biscuits, 1 cup coconut, 3 dsp cocoa, 1 tin condensed milk. Crush
biscuits. Mix in all remaining ingredients. Roll in balls then in coconut.

1st Wangaratta Cinema voucher & $5 cash donated by Holloway Vision Centre. 2nd
Video Ezy overnight hire.

89. Anzac Biscuits (3) size approx 1 tablespoon of mixture. 1st Video Ezy overnight
hire & $5 cash donated by Holloway Vision Centre. 2nd Video Ezy overnight hire.
90. Novelty Cake, iced and decorated (commercial decorations allowed) 1st $10
Shelley's Bakehouse voucher & $5 cash donated by Holloway Vision Centre. 2nd
Domino's Pizza voucher.

91. Decorated Cake, (all home-made decorations, ribbon allowed). 1st Celebrity Girl
gift. 2nd Domino's Pizza voucher.

93. 5 Pieces of cooked slice one variety, cut approx 2.5cm x Scm. 1st $10 Shelley's
Bakehouse voucher & $5 cash donated by Holloway Vision Centre. 2nd Video Ezy
overnight hire.

94. Packet Cake (Iced but not decorated), end of packet to be attached to plate. 1st
Break for Cake voucher & $5 cash donated by Holloway Vision Centre. 2nd
Wangaratta Cinema voucher and $2.50 cash donated by Holloway Vision Centre.
95. 5 Pieces of uncooked slice one variety. Cut approx 2.5cm x S5cm. 1st Video Ezy
overnight hire & $5 cash donated by Holloway Vision Centre. 2nd Video Ezy
overnight hire.

96. Decorated cupcakes (3) muffin size. 1st $10 Willie's Fish & Chips voucher. 2nd
Video Ezy overnight hire.
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12 Years & Under

Entry: Free

Prizes: As indicated below

Most Successful Exhibitor: will receive a Ribbon plus a Hollywoods voucher and a
gift from G.V. Bargain & G.V. Art & Craft.

Special Award: Wangaratta Cinema voucher plus Joose Bar & Gourment Icecream
voucher.

111. Decorated Gingerbread People (2), can be made by an adult, children to decorate.
Judged on decoration only. 1st Eagle Boys Pizza voucher. 2nd Games to Play
voucher

112. Packet Cake, iced but not decorated, end of packet to be attached to plate. 1st
Games to Play voucher. 2nd Video Ezy weekly hire voucher.

113. Plain Biscuits (3), cut in rounds (not iced). 1st Domino's Pizza voucher,

2nd Video Ezy weekly hire voucher.

114. Plain Patty Cakes (3) , cooked in papers (papers to be left on, uniced).

1st Eagle Boys Pizza voucher, 2nd Video Ezy weekly hire voucher

115. Plain Scones (3). 1st Video Ezy overnight hire voucher.

2nd Video Ezy weekly hire voucher

116. Decorated Patty Cakes (3). 1st Video Ezy overnight hire voucher.

2nd Games to Play voucher.

117. Chocolate Cake (iced but not decorated). 1st Eagle Boys Pizza voucher.

2nd Video Ezy overnight hire voucher.

118. Truftles (3) - Recipe as No. 88. 1st Eagle Boys Pizza voucher.

2nd Video Ezy weekly hire voucher.

119. Chocolate Crackles (3). No Coconut. 1st Eagle Boys Pizza voucher.

2nd Video Ezy weekly hire voucher.

120. Decorated Marie Biscuits (2). 1st Video Ezy overnight hire voucher.

2nd Games to Play voucher.

121. Anzac Biscuits (3). 1st Games to Play voucher.

2nd Video Ezy Weekly Hire voucher.

Will insert video ezy logo
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12 Years and Under Group Section

Sponsored by Video Ezy.

This section is for kindergartens, schools, groups, eg. Guides or any person wanting to
cook with a friend(s).

Prizes: 1st Video Ezy Free Overnight Hire. 2nd Video Ezy Free Weekly Hire.
No Ribbon's awarded for this section

133. Plain Patty Cakes (3), cooked in papers (papers to be left on, uniced).
134. Packet Cake iced but not decorated, end of packet to be attached to plate.
135. Chocolate Cake (iced but not decorated).

136. Truffles (5) - Recipe as No. 58.

137. Chocolate Crackles (3). No Coconut.

138. Decorated Marie Biscuits (2).

139. Anzac Biscuits (3).

140. Decorated Patty Cakes (2).

Junior

Entry: Free

No Ribbon's awarded for these sections

Special Award: Domino's Pizza voucher and Wangaratta Cinema Centre voucher.
10 Years and Under

151. Decorated Marie Biscuits (2). 1st Kidzarus child entry. 2nd Video Ezy weekly
hire.

152. Decorated Patty Cake (2). Can be made by an adult, children to decorate. 1st
Video Ezy overnight hire. 2nd Video Ezy weekly hire.

8 Years and Under

153. Decorated Marie Biscuits (2). 1st Kidzarus child entry. 2nd Video Ezy weekly
hire.

154. Decorated Patty Cake (2). As no 152. 1st Video Ezy overnight hire. 2nd Video
Ezy weekly hire.

6 Years and Under

155. Decorated Marie Biscuits (2).1st Kidzarus child entry. 2nd Video Ezy weekly
hire.

156. Decorated Patty Cake (2). As no 152. 1st Video Ezy overnight hire. 2nd Video
Ezy weekly hire.

Will insert video ezy logo
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