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COOKING 

STEWARDS:   S MiƩon, D Arnold 

ENTRY FEE APPLIES See Page 3 

CONDITIONS:   PLEASE ENSURE YOU READ ALL CONDITIONS THOUROUGHLY BE PRESENTING EXHIBITS 

   Entries close 4pm Thursday before the Show  

   Entries to be at Grandstand Pavilion before 9am Friday  

   Exhibits MUST be presented on a FIRM/STABLE foundaƟon (NO soŌ cardboard) 

   Exhibits MUST be presented in a CLEAR OVEN BAG – NO Staples NO SƟcky tape 

   ICING MUST BE SET Exhibits to be iced the day before  – Exhibits with STICKY ICING  

   WILL NOT BE JUDGED 

   No ring Ɵns or Gladwrap to be used unless stated 

   Carrot, Chocolate, Banana, Orange & Plain Cakes to be cooked in a 22cm x 11cm Loaf Tin 

   All other cakes are to use a 20cm Round or square Ɵn 

   PaƩy Papers MAY BE used 

   No limit to number of entries, but only one prize per class per exhibitor 

   Entries ARE NOT TO BE REMOVED before 4.30pm & MUST BE marked off by a Steward  

 

 1. Men’s Only Chocolate Cake 

 2. Plain Cake  - Iced on top only, by person no previous 1st in an open class. 

 3. Orange Cake  - Iced on top only. 

 4. Chocolate Cake—Iced on top only. 

 5. Plain BuƩer Cake—Uniced.   BUTTER CAKE – 1st Prize 

 6. Marble Cake—Iced on top only. 

 7. Carrot Cake—Iced on top only.   Prize: $10.00 donated by Samantha Savva 

 8. Banana Cake—Iced on top only. 

CHAMPION CLASS 1 - 8 - $5.00 donated by Mrs G England 

 

 9. Date Loaf—Use Loaf Tin. 

 10. Sultana Cake—Uniced. 

 11. Light Fruit Cake 

 12. Dark Fruit Cake.  

 13. Boiled Fruit Cake. 

Classes 9 to 13—CHAMPION—$5.00 
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 14. 6 Lamington no larger than 5 cm X 5cm 

 15. Cake A.O.V.  Not Already menƟoned 

 16. 6 PaƩy Cakes—Uniced—Cooked in Ɵns. 

 17. Tea Cake 

 18. 6 Plain Scones    Prize: $10.00 donated  by Mrs Rachael Troy 

 19. 6 Scones A.O.V. 

 20. Slice—1 Variety— 6 Pieces —Cooked 5 X 5 cm 

 21. Slice—1 Variety—6 Pieces—Uncooked 5 X 5 cm 

 22. 6 Anzac Biscuits  

 23. 6 Plain Biscuits 

 24. 6 Pikelets 

Classes 14 to 24—CHAMPION—$5.00 

 

 25. Cornflour Sponge Cake—Jam Filled—No cream—No Icing 

 

MOST SUCCESSFUL—Ribbon—Prize Donated by Mrs J MiƩon 

 

 

NOVELTY & DECORATIVE CAKES 

CLASS 29 & 31 Strict Limit of 2 Entries per Exhibitor 

(DecoraƟons judged only) 

 

 26. Novelty Cake   Exhibitor Under 18 years     

 27.  Novelty Cake    Novice Exhibitor     

 28. Novelty Cake   Open       

 29. Icing Plaque or Spray  Exhibitor Under 18 years    

 30. Icing Plaque or Spray  Novice Exhibitor     

 31. Icing Plaque or Spray  Open       

 32. Decorated Cake    Exhibitor Under 18 years    

 33. Decorated Cake    Novice Exhibitor     

 34. Decorated Cake   Open       

 

MOST SUCCESSFUL EXHIBITOR—DONATED BY  Mrs M Knight 

CHAMPION—Card + $10.00 
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RICH FRUIT CAKE 

CLASS 34:  Ag Shows NSW CompeƟƟon 

CONDITIONS: No Entry Fee. 

   Rich Fruit Cake to be made from compulsory recipe and in a square Ɵn. 

   Winner at local level is required to bake a cake for judging at Zone. 

   Winner at Zone bakes another cake for judging at Sydney Royal Easter Show. 

   PRIZES: 1st $25.00 donated by Ag Shows NSW 

     2nd $5 donated by CWA Evening Branch 

 

RECIPE 

 250 g Sultanas     250 g Chopped Raisins 

 250 g Currants     125 g Chopped Mixed Peel 

  90 g Chopped Red Glace Cherries  90 g Chopped Blanched Almonds 

 1/3 cup Sherry or Brandy   250 g Plain Flour 

 60 g Self-Raising Flour    1/4 Teaspoon Grated Nutmeg 

 1/2 Teaspoon Ground Ginger  1/2 Teaspoon Ground Cloves 

 250 g BuƩer     250 g SoŌ Brown Sugar 

 1/2 Teaspoon Almond Essence   1/2 Teaspoon Vanilla Essence 

 4 Large Eggs 

 1/2 Teaspoon Lemon Essence or Finely Grated Lemon Rind 

 

METHOD 

Mix together all the fruits and nuts and sprinkle with the sherry or brandy. Cover and leave for at least 1 

hour, but preferably overnight. SiŌ together the flours and spices. Cream together the buƩer and sugar 

with the essences. Add the eggs one at a Ɵme, beaƟng well aŌer each addiƟon, then alternately add the 

fruit and flour mixtures. Mix thoroughly. The mixture should be sƟff enough to support a wooden spoon. 

Place the mixture into a prepared square 20cm x 20cm (8” x 8”) Ɵn and bake in a slow oven for 

approximately 3 ½ - 4 hours. Allow the cake to cool in the Ɵn.  

 

Note: To ensure uniformity and depending upon the size it is suggested the raisins be snipped into 2 or 3 
pieces, cherries into 4-6 pieces and almonds crosswise into 3-4 pieces. 

 

Judge Note: the height of the cake should not exceed 5.7cm (57mm) 


