
CULINARY ARTS 

Chairperson: Erin Schwartz 705-388-5587 
Committee:  Jenn Loreti, Ginny Brown

Note: Please read the General Rules and Regulations at the front of this book. 

Exhibits must be dropped off between 3:00-8:00pm on Thursday only.   
Entries will be judged on Friday and must remain in place at the owner s risk until 4:00pm  
on Sunday.  Anyone removing exhibits before 4:00 pm shall forfeit their prize money.   
Items must be picked up between 4:00-5:00pm. 

Notes: 1. Prizes are awarded on Merit (only entries that meet the judge s criteria will be awarded a  
    prize). 

 2. Open to everyone except those who derive more than 50% of their income from baking  
    and preserves. 

 3. Entries must not contain cannabis or be infused with any cannabis by-products. 

Prizes: $4.00      $3.00  $2.00 
(unless other indicated)

CLASS 72 
BAKING 

All Baking items must be placed in clean, clear, appropriate size plastic bag with zipper style lock (no 
twist ties please).  Entry tag to be attached to outside of bag with sticky tape.  No staples to be used 
on baking items.  No commercial mixes allowed.  All pastry and filling must be homemade. 

YEAST PRODUCTS 
All yeast breads, buns and rolls are to be baked the day before judging. 

1. Bread  white  -  
2. Sourdough  on round pan/plate 
3. Dinner Rolls  white or whole wheat  3 
4. Any type loaf made in a bread machine  name on tag 
5. Loaf of Gluten Free Bread -  
6. Bagel  family favourite  1  name on tag 

QUICK BREADS 
Entries to be placed on appropriate size white paper plate and placed in a clean, clear zipper lock 
style plastic bag, with entry tag affixed to outside of bag with sticky tape.   

7. Glazed Lemon Loaf  no nuts  - enter ½ of  
8. Banana Bread   - enter ½ of  
9. Zuchinni Loaf  with chocolate chips -  

 
 
 
 
 
 
 
 
 
 
 



MUFFINS/BISCUITS/SCONES 
Entries to be placed on appropriate size white paper plate and sealed in a clean, clear, zipper lock 
style plastic bag, with entry tag affixed to outside of bag with sticky tape.   

10. Bran Muffin - 3 
11. Other Muffin  your choice  3  name fruit on tag 
12. Gluten Free Muffin  family favourite 3  name on tag 
13.  Tea Biscuits  family favourite  3  name on tag 
14. Scones  family favourite  3  name on tag 

 
 

COOKIES 
, unless otherwise noted.  Place on an appropriate size white 

paper plate and seal in a clean, clear zipper lock style bag with entry tag affixed to outside of bag with 
sticky tape.   

15.  Ginger - (not cut-out variety) - 3 
16. Sugar cookies - 3 
17. Oatmeal  3 
18. Chocolate Chip  3 

SQUARES 

plate and seal in a clean, clear zipper lock style plastic bag.  Attach entry tag to the outside of bag 
with sticky tape.   

19. Lemon Squares  dusted with icing sugar - 3 
20. Brownies  3 
21. Date Squares - 3 

 
PASTRIES 

Pies must be entered in tin foil pie plates.  Enclose in a clear plastic bag and seal. 
HINT: Before use, put tin foil pans in a 450 to 500 degrees F. oven for about 5 minutes so BOTTOM 
crust bakes better.  Tarts are to be placed on a small white paper plate and sealed in a zipper lock 
style plastic bag. 

22. Apple Pie  2 crust 
23. Blueberry Pie  2 crust 
24. Cherry Pie  2 crust 
25. Pumpkin Pie  2  

 
CAKES   

 square or round unless otherwise indicated.  They are to be presented on 
-

type lid or placed in a clear plastic bag and sealed.   

26. Carrot Cake  1 layer, with icing 
27. Chocolate Bundt Cake  iced with chocolate icing 
28. Fall themed cake  Only judged on decoration  needs to be fully edible 

 
 
 
 
 
 
 
 
 
 



CANDY 
Entries are to be placed on appropriate size white paper plate and sealed in a clear plastic zipper lock 
style bag with entry tag attached to bag with sticky tape. 

29. Chocolate Bark with nuts and cranberries  approx.  5 
30. Brittle Toffee  approx. - 5 pieces 
31. Homemade Chocolates  5 pieces
32. Homemade Marshmallows approx  5 pieces 
33. Granola  1 cup of homemade granola  in clear ziplock bag  no labels 

 
SPECIALS 

BUTTER TART SPECIAL 
Butter Tarts  3  no fruit, no nuts (i.e., no raisins, no pecans) - full size, no mini or bite size tarts 
Prizes:   $5.00    $3.00    $2.00 - donated by The Cayley Family 

 District Competition 
  The winner will be eligible to enter the District competition at the OAAS  
  District #11 Fall Meeting.  The entry must consist of six (6) tarts displayed on a clean,  
  sturdy disposable plate (no paper plates) inside of a clear plastic bag with the  
  mailing address and fair represented on a tag provided. 
  The size of the tarts must be full size and must not contain fruit or nuts  
  (ie., no raisins, no pecans). 

 Provincial Competition 
  The entrant at the Provincial competition at the 2027 OAAS Convention will be the  
  winner from the 2026 District competition.  In the case where the District winner is   

   unable to send an entry to the convention, then the 2nd place District winner will be    
   eligible to enter. 

   
SOCIETY SPECIAL 
Blondies  3 - 2" squares 
Prizes:  $10.00   - donated by the Bracebridge Agricultural Society 

JOHNNY CAKE SPECIAL 
Johnny Cake (cornbread)   
Prize: $20.00   - donated by the Families of Trillium Drive 

FUDGE SPECIAL 
Best old fashioned cream fudge, no nuts - 5 pieces 
Prizes:  $5.00    $3.00    $2.00  - donated by the Families of Trillium Drive 

CULINARY ARTS COMMITTEE SPECIAL 
Pecan Pie    
Prizes:  $5.00    $3.00    $2.00  - donated by the Culinary Arts Committee 

 
COOKIE SPECIAL 
Peanut Butter  3 
Prizes:  $5.00    $3.00    $2.00  - donated by the Families of Trillium Drive 

AGNES DENNIS MEMORIAL AWARD 
Best Pumpkin Muffin 
Prize: $10.00   - donated by her daughter, Arla Rebman 


