
HEMLOCK FAIR BUILDING 

EXHIBITS 101

Food Exhibits - Baked Items



FOOD EXHIBITS HAVE 

SPECIFIC GUIDELINES

The Fair Book will have all the up to 

date guidelines you need to 

follow.  Guidelines are listed at the 

beginning of each Section with 

additional details sometimes given 

in the class description.

In addition to the baked items, 

each exhibit will need a Double 

Entry Tag and Recipe Card.

Example of extra details in the Class description.



COOKIES - ALL TYPES

MUFFINS

BISCUITS

ROLLS

CUPCAKES

TARTS

Select 3 of your best items. They 
should be similar in size and 
appearance.

Place items on a disposable plate 
or foil covered cardboard and 
place inside a sealable plastic 
bag. Do NOT use plastic wrap.

Do NOT use paper liners for 
cupcakes or muffins.

No ready made ingredients (mixes, 
doughs, etc.) or refrigerator items 
allowed.

Examples of small baked items.

Don’t forget to place on a disposable plate 

and place inside a plastic baggy.

cookies

tarts

rolls muffins



LOAF BREAD

QUICK BREAD

CAKE

Bread should be baked in a 
standard size loaf pan, not a mini
loaf or shaped loaf pan.

Cake should be baked in an 8 or 9 
inch round or square pan or tube 
pan when appropriate. Do NOT 
use frosting.

To create your exhibit, remove the 
bread or cake (when cool) from 
the pan and cut in half.  Place ½ 
the bread or cake on a disposable 
plate or foil covered cardboard 
and inside a sealable plastic bag 
(do NOT use plastic wrap).

Don’t forget to include your recipe 
with the Double Entry Tag.Remove half the cake



WHOLE ITEMS-

PIES

SHAPED BREAD

DECORATED CAKE

The appearance of some larger 

items, like pies, hand shaped bread 

and decorated cakes may be 

important.  Therefore, the exhibit 

should be the entire item.

Pies should be baked in a 

disposable pie pan larger than 6” in 

diameter.  Pies that require 

refrigeration are not allowed.

Shaped breads and decorated 

cakes should be placed on 

disposable plates or foil covered 

cardboard.

Don’t forget your recipe with your 

Double Entry Tag.



AFTER JUDGING
Your exhibit will be tasted by the 
judges, but not all your exhibit is 
eaten by the judges. The extra can 
be donated to the bake sale in the 
Exhibit Building. The judges may 
hold on to all food exhibits and 
your extra items will automatically 
go in the bake sale. If the judges 
return your items, please drop 
them off just inside the Exhibit 
Building (counter on the right side) 
when you enter. All money 
collected is used to buy ribbons 
and awards.

You can proudly display your 
ribbon with the Double Entry Tag 
and recipe in your display space in 
the Exhibit Building.



COMMON MISTAKES

Look at the exhibits in the picture.  

Can you find the mistake?

Answers are on the next slide.

Cookies- Peanut 

Butter Blossoms 

Muffins- Blueberry 

Loaf Bread- Blueberry

Cake with Nutritious Ingredients-

Butternut Squash Spice Cake



COMMON MISTAKES
Did you find all the mistakes? Answers: 

Cookies:

Mistake: Displayed on regular plate

Correction: Use paper or foil covered cardboard. 

Also cookies shouldn’t sit on each other.

Muffins: 

Mistake: Used paper liners

Correction: Do not use paper liners

Loaf Bread: 

Mistakes: Used paper liners, added frosting and 

these are mini loaves.

Corrections: No paper liners or frosting and use 

regular size loaf pan (selecting only ½ of the loaf).

Cake:

Mistakes: Used a cake stand, kept full size cake, 

frosted the cake and added toppings.

Corrections: Use paper plate or foil covered 

cardboard, select only ½ of the cake, no frosting 

or toppings.

Cookies- Peanut 

Butter Blossoms 

Muffins- Blueberry 

Loaf Bread- Blueberry
Cake with Nutritious Ingredients-

Butternut Squash Spice Cake


