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Muffin 
A127 A227 Muffins - any other kind 
 
Other Foods 
A128 A228 Brown bag school lunch - create a nutritious lunch you would pack for school. Menu must be  
  included. 
A129 A229 Child and parent/grandparent bake off - choose any recipe. Both child and parent/grandparent must  
  follow the same recipe. The recipe must be attached to the entry card. Child and parent/grandparent  
  will be judged against each other and then against other entries. The best team will be chosen.  
  Premiums paid to the child ONLY. 
A130 A230 Candy or Fudge - 6 pieces 
A131 A231 Blueberry recipe 
A132 A232 Ethnic recipe 
A133 A233 Festive dessert 
A134 A234 Toll House Cookies - instructions on next page 
A135 A235 Gingerbread men - 2 
A136 A236 Jam or Jelly - 2 jars 
A137 A237 Design a Menu 
A138 A238 Design a Cookbook 
A139 A239 Pie - made using disposable pie plate 
A140 A240 Zucchini Bread - see next page 
A141 A241 Trail Mix challenge - instructions listed on next page 
A142 A242 Zucchini recipe 
A143 A243 Any other recipe using honey as an ingredient 
 
CLASS B: PLACE SETTING  
All Rules and Regulations apply with the following additions/exceptions:  
1. Junior: 8-13 years of age; Senior; 14-18 years of age 
2. To include a complete place setting, centerpiece and menu to be served.    
3. Provide a menu for the entire meal. Print clearly. Present attractively. Use knowledge of nutrition and 
    variation of color, texture and temperature of foods. 
4. Set arrangement and utensils for main course only. 
5. Use centerpiece and other table items appropriate for the occasion. 
6. Use your creativity - keeping in mind table setting rules. 
7. Must be set up by exhibitor. 
8. Premium checks must be cashed within 60 days of receipt. No exceptions. 
 
JUDGING CRITERIA:  
1.  Arrangement  
2.  Creativity   
3.  Nutritional value of menu 
 
Lot Numbers and Descriptions 
Junior   Senior 
B101 B201 Holiday Time - plan a meal for a celebration such as Christmas, Halloween, Mother’s Day, 
  New Year’s Eve, Thanksgiving and Valentine’s Day. 
B102 B202 International Dinner - your knowledge of another culture by doing a place setting for a   
  meal from another land. (Mexican, Chinese, Italian and more!) 
B103 B203 Theme of your choice - design a menu and place setting of your own choice. 
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