
 
SECTION J – COOKERY 

 
STEWARDS: Gail Butterworth, Penny Shackley, Shannon Beeck, Viv Beeck  

ENTRIES CLOSE: Friday 17th October, 2025 
 

TROPHIES 
Best Exhibit Class 1 – Edwards Ag Solutions 
Best Exhibit Class 2 – Anilda Wright 
Best Exhibit Class 3 – JB’s Quality Meats 
Best Exhibit Class 4 – M and K Wheeler 

Best Exhibit Classes 5-31, Badgebup Rockwell CWA 
People’s Choice Award – Butterworth Family 
Most Points Classes 1-19 – ME & VL Beeck 
Most Points Classes 20-31 – S & G Butterworth

 
CONDITIONS 

Exhibits must be in place by 10am on Friday 24th October 2025, at which time judging will 
commence. All Exhibits must have been made by the exhibitor. Exhibitors are to provide their own 

transport bags (Glad Oven Bags for clear vision). To facilitate handling, please place exhibits on a 
firm flat base or plate. Exhibits can be collected on Saturday 25th October between 5.00 & 5.30pm. 

NO EXHIBIT IS TO BE REMOVED BEFORE 5.00pm. 
 
CLASS 
1. My Favourite Cake, Variety to be attached 
2. My Family Heritage Cake – cake recipe handed down by older generations. Please attach a copy 
    of the recipe to be displayed with your cake including who the recipe was handed down from. 
3. Intergenerational Cake – cake made by more than one person, each person from a different 
    generation. (E.g. Father and Daughter, Grandma and Grandson). Generations to be attached. 
4. Boozy Baking – Any cake that includes alcohol in the ingredients. Alcohol ingredient(s) to be listed. 
5. My Favourite Slice, 6 pieces, baked 
6. Gluten Free Cake – to be baked in 1 round tin. 
7. Orange Cake, baked in a loaf tin, not iced 
8. Chocolate Cake, Chocolate Icing, to be baked in 1 square tin 
9. Carrot Cake, not iced 
10. Muffins, 3 sweet, to be cooked in metal muffin tray (no paper cases) 
11. Chocolate Brownies, 3 pieces 
12. My Favourite Slice, Uncooked, 6 pieces, variety to be attached 
13. Biscuits, 6, not iced or filled, any variety 
14. Shortbread, 6 
15. Muffins, 3, savoury, to be cooked in metal muffin tray (no paper cases) 
16. Novelty Cake Decorated 
17. Plain Scones, 6, round plain cut, straight sides, no flour on base, approx. 5cm in diameter 
18. Sponge Cake, custard powder allowed, unfilled, 20cm round tin 
19. Rock Cakes, 3 
20. Sausage Rolls, 3 
21. Homemade Bread, 1 White, Wholemeal or Grain Loaf to be at least 12 hours old, baked in a 
      Bread maker 
22. 1 Sour Dough Loaf 
23. 1 Jar of Jam 
24. Collection of Jams, 3 distinct varieties 
25. 1 Jar of Lemon Butter 
26. 1 Jar of Marmalade 
27. 1 Jar of mixed Mustard Pickles 
28. 1 Jar of Chutney 
29. 1 bottle of Sauce 
30. Dried or Dehydrated fruit, vegetables or herbs, approx. 100gms 
 

Juniors See Section Q1 


