
Department L
baking 

Chairman: Laurie Skornia 203-464-0933
Committee: Kathy-Leigh Russo, Bob Russo, Frank Skornia, Terry Thomas 

Fred Mauzey, Valerie Ferrucci, Kristy Faulkner
EnTRiES WiLL bE aCCEPTED OnLY in CLaSSES LiSTED.

Entries positively close at 5 PM, Saturday, September 11, 2021. Entries in this division 
will be accepted between 5 PM and 9 PM, Thursday, September 16, 2021, and must 
remain in place until closing, Sunday, September 19, 2021. The tent will close at 6:00 P.M.

Exhibits will be available after 7:00 P.M.
Entries not picked up by 8PM become property of the fair

No prepared mixes may be used in this department. 
Entries requiring refrigeration cannot be accepted. 

All candy and cookies should be on plain white paper plates. 
Cakes accepted only on plain white paper plates or foil-covered cardboard, 
cut no larger than 1” over entry size otherwise entry will be disqualified.

Where there is no competition, entries will be judged according to quality.

Rosette for best in Show in Each Category
One trophy will be awarded for the best in Show in the department.

$25 gift Card from bishop’s Orchards to 1st place in Class 29

COOkERY COLLECTiOn
Class  First  Second Third
1. 1 Layer Cake, 1 Yeast Bread,
 1 Pie, 1 Doz. Cookies ........................................................  $25.00 $20.00 $15.00
 (None of which shall be entered for single premium.)

bREaD — ROLLS
2. White Yeast ........................................................................  2.50 2.00 1.75
3. Dark Yeast ..........................................................................  2.50 2.00 1.75
4. Yeast Rolls - 1/2 Doz. ........................................................  2.50 2.00 1.75
5. Coffee Cake - Yeast ...........................................................  2.50 2.00 1.75
6. Coffee Cake — Quick........................................................  2.00 1.75 1.50
7. Nut Bread ...........................................................................  2.00 1.75 1.50
8. Banana Bread – no nuts .....................................................  2.00 1.75 1.50
9. Date-Nut Bread ..................................................................  2.00 1.75 1.50
10. Pumpkin Bread – no nuts ...................................................  2.00 1.75 1.50
11. Vegetable Bread. Give name – no nuts ..............................  2.00 1.75 1.50
12. Baking Powder Biscuits - 1/2 Doz. ...................................  2.00 1.75 1.50
13. Muffins - 1/2 Doz ...............................................................  2.00 1.75 1.50

CanDY - 1/2 Dozen
Class First Second Third
14. Chocolate Fudge - no nuts .................................................  $1.50 $1.25 $1.00
15. Filled Candy .......................................................................    1.50   1.25 1.00
16. Any other variety. Give name on entry blank .......................   1.50 1.25 1.00



COOkiES - 1/2 Dozen
17. Sugar, (traditional) .............................................................  1.75 1.50 1.25
18. Oatmeal ..............................................................................  1.75 1.50 1.25
19. Chocolate Chip - no nuts ...................................................  1.75 1.50 1.25
20. Peanut Butter ......................................................................  1.75 1.50 1.25
21. Bar Cookies/Brownies – no nuts .......................................  1.75 1.50 1.25
22. Any other variety. Give name on entry blank ...................  1.75 1.50 1.25

CakE
23. Angel Food ................................................................... $2.50 $2.00 $1.75
24. Sponge ..........................................................................  2.50  2.00 1.75
25. Layer Cake ....................................................................  2.50  2.00 1.75
26. Bundt Cake ...................................................................  2.50  2.00 1.75
27. Any other cake ..............................................................  2.50  2.00 1.75
28. Cupcakes, any kind – 1/2 Doz., Frosted.......................  2.00  1.75 1.50

PiE
29.  Apple ............................................................................. $3.00 $2.25 $1.75
30.  Peach .............................................................................  3.00  2.25 1.75
31.  Pumpkin ........................................................................  3.00  2.25 1.75
32.  Any Other Variety - Give Name on entry blank...........  3.00  2.25 1.75

baking COnTESTS
33. Junior Baking Contest (Click Here for Recipe) ........... $5.00 $3.00 $2.00
34. Adult Baking Contest (Click Here for Recipe) ............ 5.00 3.00 2.00
35.   State Two Crusted Apple Pie Contest........................... 5.00 3.00 2.00 

(Click Here for rules.)
36. King Arthur Baking Co. Adult Contest (see next pages) 5.00 3.00 2.00
37.  King Arthur Baking Co. Junior Contest (see next pages) 5.00 3.00 2.00

SPECiaLTiES*
38. A Family Recipe* – Mom’s, Grandmas?   ...................       $5.00 $3.00 $2.00
39. For Men Only* - “Bake us your favorite recipe” .............   5.00  3.00 2.00
40.  A Chocolate Affair* —
 “Any heavenly chocolate baked item” .........................    5.00  3.00 2.00
41.  Decorated Cupcakes* -- Enter six
       “Make Cupcake Wars proud*  .....................................      5.00            3.00        2.00
42. Gluten Free*  “Any gluten-free baked item”  ..............      5.00            3.00        2.00
43.  Baked Savory Item
       e.g. Pretzel, Cracker, etc.  ............................................      5.00            3.00        2.00
44.  400th Anniversary of the Mayflower’s Voyage  ...........      15.00            10.00      5.00.
 See Next Page
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Class 44 - This recipe was selected to commemorate the 400th Anniversary of the Mayflower’s 
Voyage and Founding of Plimoth Plantation. 

Guilford Fair is offering a Rosette Ribbon for 1st Place and Premiums. 
Best Interpretation of this recipe to be submitted on foil-covered cardboard. 

 
 

 
s 

The voyage of the Mayflower took 66 days with 103 passengers aboard. 
Two babies were born aboard the Mayflower – Oceanus Hopkins and Peregrine White. 

The Mayflower Compact was written and signed by all adult male passengers. 
This document created a Civil Body Politik which is a foundation of the Constitution of the United 

States of America. 
Plimoth Plantation was the first permanent colony in the New World. 

 
A Boke of Gode Cookery Presents  

 

 

To make a fine Sugar cake  

PERIOD: England, 17th century | SOURCE: A Daily Exercise for Ladies and 
Gentlewomen, 1617 | CLASS: Authentic  

DESCRIPTION: A yeast risen sweet cake  

 

To make a fine Sugar cake.  

Bake a pound of finewheat flower in a pipkin close couered, put thereto halfe a 
pound of fine Sugar, foure yolkes and one white of egs, Pepper and Nutmegs, 
straine them with clouted creame, and with a little new Ale yeast, make it in past, as 
it were for a Manchet, bake it in a quicke ouen with a breath fire in the ouens 
mouth, but beware of burning them. 
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For 2021, we are celebrating the 400th Anniversary of the first Thanksgiving



king arthur baking Company – baking Contests 2021

Rules:
1. Exhibitor must bring the opened bag of king arthur Flour or the UPC label from the 
flour bag when the entry is submitted. 
2. Entry must follow the designated recipe. 
3. Judging will be based on the following criteria:
 a. Flavor      50 points
 b. Overall Appearance    25 points
 c. Texture     25 points
 TOTAL                           100 points
4. Failure to follow the rules may result in disqualification.  

king arthur baking Company– adult baking 2021 
Chocolate almond Flour Torte 

Prizes
 1st place:  $75 gift card to the Baker’s Catalogue/kingarthurflour.com
 2nd place: $50 gift card to the Baker’s Catalogue/kingarthurflour.com
  3rd place:  $25 gift card to the Baker’s Catalogue/kingarthurflour.com
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Instructions 

 1.  To make the cake: Preheat the oven to 350°F. 
 2.  Butter a 9X5 loaf pan and thoroughly dust the inside of the pan with cocoa 
      powder, turning the pan to coat evenly and shaking out any excess. Set the 
      prepared pan aside. 
 3.  In a small bowl, stir together the almond flour, cocoa powder, espresso powder, 
       and salt. Set aside. 
 4.  Melt the chocolate and butter on a stove or in short 10 to 20 second increments in
       the microwave, stirring until smooth. Set aside. 
 5.  In a large mixing bowl beat the eggs, sugar, and vanilla until the mixture has 
      lightened in color and falls in thick ribbons from the beater, about 5 minutes. 
 6.  Fold in the melted chocolate followed by the dry ingredients, stirring gently until  
      everything is incorporated. 
 7.  Pour the batter into the prepared pan.  
 8.  Bake the cake for 38 to 43 minutes, until a cake tester inserted into the center   
       comes out with just a few moist crumbs clinging to it. 
 9.   Remove the cake from the oven and set the pan on a rack. Allow the cake to cool
       in the pan for 5 minutes, then turn it out onto a rack to cool completely. 
 10. Once the cake is cool, place the rack over a piece of parchment paper. 
 11. To make the toasted almonds: Spread sliced almonds in a shallow pan. Toast 
       them in a preheated 375°F oven for 5 to 6 minutes, or until they’re a light 
       golden brown.  
 12. To make the topping: In a saucepan set over medium-high heat or in a small bowl  
       in the microwave, heat the heavy cream until hot. Add the chocolate and let it    
       melt, stirring until the glaze is smooth. 
 13. Allow the topping to cool for 5 to 10 minutes then drizzle it down the center of  
       the torte, letting it drip unevenly down the sides onto the parchment paper below
 .     Sprinkle on the almonds while the topping is still tacky.   

Submit on a foil-covered cardboard
no more than one inch from side of cake. 
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King Arthur Flour – Junior Baking 2020 

Ranger Cookies 

 

Ingredients 

 8 tablespoons unsalted butter 
 1/2 cup brown sugar, firmly packed, light or dark 
 1/2 cup granulated sugar 
 1/2 teaspoon vanilla extract 
 1/2 teaspoon salt 
 1 large egg 
 1 cup King Arthur Unbleached All-Purpose Flour 
 1/4 teaspoon baking powder 
 1/2 teaspoon baking soda 
 1/2 cup old-fashioned rolled oats 
 1/2 cup shredded coconut 
 1/2 cup chocolate chips 
 1 1/2 cups crispy rice cereal  

Instructions 

1. Preheat the oven to 350°F. Lightly grease a baking sheet or line with parchment. 
2. Beat together the shortening, sugars, vanilla, and salt until fluffy. Add the egg and beat 

until smooth. 
3. In a separate mixing bowl, whisk together the flour, baking powder, and baking soda. 

Add the flour mixture to the shortening mixture and beat until well blended. 
4. Stir in the oats, coconut, chips and cereal, mixing just until blended. 
5. Drop the dough by rounded teaspoonfuls onto the prepared baking sheet 
6. Bake the cookies for 10 to 12 minutes, or until they're golden brown. 
7. Remove the cookies from the oven, and cool right on the pan, or on a rack.  
8. Yield 30 (2" to 2 1/2") cookies 

Submit 6 on a white paper plate. 

king arthur baking Company
Junior baking 2021 

unsweetened coconut

Prizes
 1st place:  $40 gift card to the Baker’s Catalogue/kingarthurflour.com
 2nd place: $25 gift card to the Baker’s Catalogue/kingarthurflour.com
  3rd place:  King Arthur Tote Bag


