DEPARTMENT 15 - FOOD

Superintendentdatricia Kelly, 860928-6955

Marie Kelly, 8609281250

Requirements for Entering: 17. Collection of Pickles (different kinds, usimgcumbery
18. Collection of Pickles (different kinds, rucumbery
1. Exhibitors must read and comply with Bkir Rules and Regulations 19.  Collection of Relishes (different kinds)
located orpage 2for participation in the Woodstock Fair. 20. CoIIect!on of Vlnegars (dlffer_ent kindmnd sizesacceptablg
2. Onlyone entry is allowed in each loijth theexcepion of classA. 21. Collection of Syrup (differentikds)
3. InclassA only, 3 jars musbe entered in each lot.
4. Jars and containersustbeclean andiniform in size and shape. CLASS B
5. Labeleachjar with date and name of content$o names on jars. BEST DECORATED SINGLE JAR
6. Liquid mustbe clear and head space should be the same in all jars.
7. Productsmustbe of good quality and of good color. PREMIUMS: 1% 6.00 2™ 5.00 3 4.00
8.  All screw bandsnustbe removedfancy cloth topsill not be accepted. Lot No. Description
Two piece tops only. ] . 22. 1 Jar, Any Home Canned Food (decorated)
9. Commercially prepared mixes are not allowe Department 15Food.
10. Judging will be by the Danish System, except where otherwise stated. Straight judging in thisclass
CLASS C
A PATRIOTIC PICNIC
N PREMIUMS: 1% 20.00 2 15.00 3% 10.00
2 -V WU Lot No. Description
23. Design a patriotic themed picni€or examplehonor our military, an
American President, an American hero or an important date in our
BOB6S RED MILL STEEL CUT [OATS CONT ErSghtjudging in thisclass
13 Prize $150 A Prize $75 4 Prize %0 Please include menu with entryPlacefood/canning in &ox or baskeand
Each winner will also receiveBo b 6s Red bagi | | g ¢ §ecprate accordingly (napkins, utensisiything that would constitugepicnic).
Entries will be judged on origality, appearance, imaginatiomaste and
Lot No. Description authenticity. Hint: Judges want to be able to eat on their picnics!
IAAAny baked item using BedlaorgiRtend| Mi |l Steel Cut Oats
free) CLASS D
CAKES & PASTRIES
General Entry Rules: Enter1/2 cake only, unless otherwise stated
1. Eachexhibitor may enter only one entry in this class.
2. Eachentrynustuse Bobds Red Mill Steel |GPrtMmUREst F.4.002" 3.003° 2.00
3. Entriesmust be submitted with (1) onaotR® bdescriphond Mil |l Steel Cut Oats
4. Recipe must be submitted with entt@ommercially prepared mixes amet 24. Applesauce Cake
allowed. 25. Blueberry Cake
5. Entry must be registerew later than August3, 2001 and recetd on 26. Carrot Cake
WednesdayAugust 3, 2011. 27. Pound Cake
6.  All recipes become the sole properfyfoo b 6 s RBdb 88 | Red MiJdgl spice Cake
reserves the right talé, adapt, copyright, publishind use any or all of the 29. Chocolate Cake (any kind, frosted)

recipes inalding for publicity, promotioror advertising, with no
compensation.
Straight judging in this class.

CLASS A
CANNING

3 Jars needed in each lot

PREMIUMS: 1% 4.00 2" 3.00 3“ 2.00

Lot No. Description

Collection of Jams (same kind)
Collection of Jellies (same kind)
Collection of Fruits (same kind)
Collection of Juices (samnd)
Collection of Sauces (same kind)
Collection of Vegetables (same kind)
Collection of Pickles (same kind)
Collection of Relishes (same kind)
Collection of Vinegars (same kind, different sizeseptablg
Collection of Syrup (same kind)

Box~Nouh,rwdE

=

PREMIUMS: 1% 5.00 2" 4.00 3¢ 3.00

11. Collection of Jams (different kinds)
12. Collection of Jellies (different kinds)
13. Collection of Fruits (different kinds)
14. Collection of Juices (different kinds)
15. Collection of Sauces (different kinds)
16. Collection of Vegetables (differékinds)
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PREMIUMS: 1% 3.00 2" 2,00 3“ 1.00

30. Gingerbread

31. Brownies (3, any kind)

32. Molasses Cookies (3)

33. Sugar Cookies (3)

34. Chocolate Chip Cookies (3)

Bar Cookies (3, any kind)

M&M Cookies (3)

Cookies (3, any other kind)

Whoopee Pies (3n{inimum3 inches in diameter)
Fudge (any kind, 6 pies)

PREMIUMS: 1% 5.00 2" 4.00 3 2.00
40. Cream Pie (any kind, whole)
41. Fruit Pie (any kind, whole)

CLASS E

BREAD & ROLLS
Enter1/2 loaf of bread only; no mini loaves.

PREMIUMS: 1% 4.00 2" 3.00 3 2.00
Lot No. Description
42. White Bread
Whole Grain Bread
Marble Bread
Wheat Bread
Cinnamon Bread

|l abel



47. Sour Dough Bread

48. Bread Typical of a Foreign Land
49. Raised Bread (any other kind)
50. Raised Rolls (any kind, 3 rolls)

CLASS F
QUICK BREADS

Enter 1/2 loaf of bread oyl no mini loaves.

PREMIUMS: 1% 4.00 2" 3.00 3“ 2.00

Lot No. Description

51. Banana Bread

52. Cranberry Bread

53. Date Nut Bread

54. Pumpkin Bread

55. Zucchini Bread

56. Quick Bread (any other kind)

57. Coffee Cake (any quick kind)
CLASS G
MUFFINS

PREMIUMS: 1% 3.00 2™ 2.00 3¢ 1.00

Lot No. Description
58. Bran Muffins (3)
59. Corn Muffins (3)
60. Oatmeal Muffins (3)
61. Blueberry Muffins (3)
62. Cranberry Muffins (3)
63. Any other kind of Muffins (3)
CLASSH
SALSA

PREMIUMS: 1% 4.00 2" 3.00 3“ 2.00
Lot No. Description

64. 1 Jar, Fruit Salsa

65. 1 Jar, Vegetabledisa

CLASSI|
DECORATED CAKE

Town of Woodstock 328' Anniversary

PREMIUMS: 1% 20.00 2™ 15.00 3 10.00
Lot No. Description
66. Decorated Cake (wholeyi ni mum 120 anpkind)d/ s

Use your creativity "%Aoniversaylebr a

Straight judging in thisclass

CLASSJ
APPLE PIE CONTEST

A local baking contest sponsored e Woodstock Agricultural Society, Inc.

PREMIUMS: 1% 25.00 2™ 20.00 3“ 15.00 4th 10.00
Lot No. Description
67. Apple Pie, 2 Crusted (whole)

Straight judging in thisclass

Who May Enter: Contesis open to adults and juniors.o@mercial, industrial
or profesional bakers or anyone sellibgkery items for profit is not eligible to
enter.

How to Enter: Contestants may enter only one pie, bakeah8-1 0 réon- foil
pie plate (non-returnable). Glass or tin pie plates will not be accepted.
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CLASSK
A CONTEST TO HONOR PAST PRESIDENTS
This year we honor
Retired Floral Superintendent
Mary Larson Seney

This contest originally beganto hortoh e Past Presi dent s
Department of the Woodstock Agricultural Society, Inc. This contest has been
expanded to include officers and active participants in Fair.

This year our honoree is Mary Larson Seney. Mary has been an aetivieem
of the Woodstock Fair for many years and has servedsagperintendent in the
Floral Departmenbeginning in1983 until her retiremerith 2010. Mary raised

of

her family on a farm in Woodstock was a school teacher in both Woodstock and

Union. Thank you Mary for your many years of dedication to the Woodstock
Agricultural Society, Inc.!

Who May Enter: Contesis open to adults and juniors.o@mercial, industrial
or professional bakers or anyone sellbakery items for profit is not eligible to
enter

How to Enter: Contestants are to entérloaf of brown breadEntries will be
subject toentry rules on the back of ti@&eneral Entry Form.

Judging: Entry will be judgeddy appearance, flavor, textusead originality.

PREMIUMS: 1% 25.00 2™ 2000 3 15.00
Lot No. Description
68. Gr amd s

Brown Bread

Straight judging in thisclass
Bread

Gramsd Br own
Mary Larson Seney

1 cup molasses

ater

1 teaspoon baking soda _

§ teééfﬁb&n%&tt ockds
1 cup milk

3 cupswholewheat flour

1 cupall brancereal

1 cupwhite flour

2 Y teaspoons baking powder
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Substitution: May substitute 4 cups graham flour for the
3 cups wholevheatflour and 1 cugall bran cereal.

Preheat ovento 350°k5r eas e and flour t

gently

w o

Mix together molasses, water, baking soda and salt. In a separate bowl mix the

whole wheat flourall bran flour, white flour and baking powder. Add the milk
and the flour mixture gradually to the molasses mixture.

Bake 3540 minutes; testdr donenessDo not over bakeMakes 2 loaves.

Enter % loaf. Enjoy the other half.



ADULT BAKING AND APPLE PIE CONTESTS
Association of Connecticut Fairs

Who May Enter: Thecontest at eacparticipatingmember fair iopen to all
men, women and juniors who aesidentof Conrecticut. Commercial,
industrial orprofessional Akers are not eligible.

Divisions: Junior(ages 915 as of July 1)SeeDepartment 19- Junior
Senior (age 15 and over)

How to Enter: Any Connecticut resident enteg a contest any member fair
is automaticdy entered and competing in theeal contest. Contestants may
enterthe contesatas many fairs athey wish until they win first prize. Tiyawill
then represent that fait the state baking contest. Pleagemit entries to both
the localand state contests on dispbke plates. The Association @bnnecticut
Fairs and the local faissill not be responsible for theturn of plates, trays or
containersContestants will be subject tioe entry rules of thiocal fairs.

Judging: Judging willbe based oappearance, flavor and texture as noted for
each contestThe Association of Connecticut Fairs wilirnish judgescore
sheets teeach fair and the contestant will recefliese sheets at the end of the
contest. Additions, deletions gubditutions in the recipe are npermitted and
will be subject to disqualification. All decisions of thelges are final.

Local Contest The winner of the local contest will receiaeblue ribbon from
the Association o€onnecticut Fairs and withen become eligible to submit thei
entry at the state contest.thre event that only one entry icetved at the local
contest andhat entry is worthyf first prize,that entry must be awarded threst
place ribbon.

State Contest The state contest is held as part of the Rakting and
Convention of the Asociation of Connecticut FairEntries for the state contest
will be accepted until 11:00 a.m. on thay of the contest ¢mtact your local fair
or visit www.ctfaiis.org forthe date and location)Contest winers are
announced on the day thfe contest. Each fair is responsible for contacting th
contest winner and providing information about the state contest. The
Association of Connecticut Fairs does not eshindividual fairs or contest
winners regarding contest and banquet reservations nor does the Associatio|
Connecticut Fairs cover the costs of attending the awards bari¢@et.
RESERVATIONS FOR CONTEST WINNERWILL BE ACCEPTED AT THE
DOOR. One reseration for the winning Exhibitor will be made compliments o
the Woodstock Agricultural Sceiy, Inc. Additional reservations will be at the
Exhibitorbés expense.

All entries to the state contest becotineproperty of the Association of
Connecticut Fag and are not returned.

The following prizes will be awarded at the State Contest:
3 Place $30.00

6" Place $12.50
9" Place $5.00

2" Place $35.00
5" Place $15.00
8" Place $7.50

10" Place $5.00

1% Place $40.00
4" Place $25.00
7" Place $10.00

Honorable Mention Ribbons will also bevarded.
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CLASSL
ADULT BAKING CONTEST

Association of Connecticut State Fairs
LOCAL PREMIUMS: 1% 15.00 2¢ 10.00 & 8.00 4" 6.00 %' 5.00

Lot No.
69.

Description
Rustic Cheese & &semary Bread

Rustic Cheese & Rosemary Bread

3 % to 4 cups bread flour

1 teaspoon granulated sugar

1 package dry yeast, instatys teaspoons
1 ¥ cups warm water, 1225 degrees

2 tablespoons extra virgin olive oil

1 tablespoon fresh rosemary, chegdp

1 teaspoon salt

r 1 Yacups, approxs oz., shredded Asiagiheesdnot grated)separated

Y cup, approxl oz., shredded Parmigianifmot grated)
Cooking spray

In a large mixing bowl, combine 1 ¥ cups flour, d4spoon sugar and yeast
package.Stir urtil well mixed. Add the warm water to the flour mixtuséowly
while beating with an electric mixtumn low speed for 1 minute, stopping
frequentlyto scrape batter from side and bottom of bowl. Cover bowl tightly
with plastic wrap; let stand about 1urdn a warm, draft free area.

In a small cup, combine oliwal, rosemary and salt. Stir olive oil mixture into
above flour mixture. Stir iror use an electric stand mixer with a dough hook

h ehoughof the remaining flour, % cup at a time, until douglsoft, leaves side of

bowl and is not sticky. Cover tightly with plastic wrap; let rest for 15 minutes.

Place dough onto a floured surface and knead for 8 minutes, sprinkling surface

with more flour if dough starts to stickntil dough is smooth angsngy.

Dough should not be wet or stick€ombine 1 cup Asiagoheesand ¥4 cup
Parmigianino cheeseKnead the cheeses into the dough for 3 minutes or until
fully incorporated. Spray a large bowl with the cooking spray. Place dough in
bowl, turring dough to grease all sides. Cover bowl tightly with plastic wrap; let
rise in a warm area for 1 hour.

Lightly spray a cookie sheet with the cooking spray. Gently push your fist into
the dough to deflate it. Place dough on floured surface and gentlyist@mpe
footballshaped loafabout 12 long. Place loaf on the cookie sheet. Coat loaf

with flour to prevent sticking. Cover loosely with plastic wrap; let rise in a warm

place 4560 minutes or until loaf has almost doubled in size.

Move oven racks towestand md d | e
bottom oven rack; add hot water to the pan untilosinfull. Heat the oven to
450° E Pour a small amount of cool water into a clean spray bottle. Spray the
loaf lightly with water; sprinklevith a small amount of flour. Dip a shatpn

knife into cool water and carefully cut aftdeep slash lengthwise down the

center of the loaf. Sprinkle the remaining ¥ cup of Asiago cheese into the slash.

Place loaf and cookie sheet in the oven and thie oven a few spritzes of cool
water, away from thiéght bulb, before closing the door. Bake 10 minutes.
Reduce the oven temperature to 4B0°Bake 20 to 25ninutes longer or until
loaf isdeep goldemand sounds hollow when tapped. Remove frookEpsheet
to a cooling rack and cool for 30 minutes.

Submit the whole loaf (do not cut) on plate or coverealr dboar d not
in size around each side of bread.

Judging Criteria

Overall Appearance 25 points
Following Directions 10 points
Texture 15 points
Aroma 10 points
Flavor 40 points
Total 100 points

posi ti sguaeplanddthe c e
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TWO CRUSTED APPLE PIE CONTEST
Association of Connecticut State Fairs

Please refer to thédult Baking and Apple Pie Contestson page 24 of
Department 15 Foodfor further information orentering the State Baking
Contests.

ContestRules

- Each pie must be 8" (measured at the top inside eddehe dish)}wo
crustedapple pie.
Submit a ®x 50 cardwith Co n t e sreécipe) nadesanaddress.
No premade or pie mixes wilhe allowed.
The main ingredient mubie apples. However, pies miaglude other fruits
or ingredients.

- All pies become thproperty ofthe Association o€onnecticut Fairs
(baking dishes will not be returned).

Judging Criteria
Overall Appearance 40 points
Crust 10points
Flavor 40points
Texture 10 points
Total 100points

CLASS M
TWO CRUSTED APPLE PIE CONTEST

L ocal ContestPrizes Only
PREMIUMS: 1% 10.00 2™ 8.00 3¢ 5.00

Lot No. Description
70. Two Crusted Apple Pie (whole)

Thefirst placewinner of this contest will advande theState Contest.
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