2025 BAKING CLASSES
Please read carefully as classes have changed this year
YEAST PRODUCTS:

801 Bread, 1 whole loaf, regular yeast and white flour

802 Bread, 1 whole loaf, regular yeast, containing some non-white flour
803 Fancy bread, entire product

804 Bread, using a sour dough starter, loaf or decorative shape

QUICK BREADS:

805 Quick bread, loaf, containing fresh fruits, vegetables or nuts
806 Quick bread, coffeecake

807 Blueberry muffins (5 muffins constitute an entry)

808 Muffins, other than blueberry (5 muffins constitute an entry)
809 Cornbread, no muffins

CAKES:

810 Multi-layer butter cake any flavor, frosted, whole cake
811 Angel Food cake, unfrosted

812 Pound cake, unfrosted

813 Cupcakes, frosted (5 cupcakes constitute an entry)
814 Upside down cake, any fruit

PIES:

815 Fruit pie double crust
816 Fruit pie single crust with crumb topping
817 Hand pies, sweet not savory (4 hand pies constitute an entry)

COOKIES:
(8 cookies constitute an entry for each of the cookie classes)

818 Drop

819 Bar

820 Molded

821 Decorated Cut-out



JUNIOR ONLY CLASSES: (ages 5-16)
822 My favorite cookie (8 cookies constitute an entry)
823 Brownies, not frosted (5 brownies constitute an entry)

824 Cupcakes, frosted (5 cupcakes constitute an entry)
825 Fruit tart, single crust

SPECIAL CLASS: HONEY BAKED PRODUCTS
Must contain enough honey to flavor or sweeten

826 Cookies any type (8 cookies constitute an entry
827 Breads, Quick or Yeast, loaf or decorative, entire product



