SECTION 14 - ADULT AND
CHILDREN’S COOKERY

Steward: Kylie Burke (0457 638 304)

Exhibitors to have their cakes ready to exhibit on cardboard plates. For cakes larger than
cardboard plates, place on alfoil covered cardboard. No ring tins to be used. One entry per
person per class, unless different mixtures used.

Special $10 Prize for most number of entries in this section, donated by
B&W Rural Dirranbandi.

Special $10 Prize for winner of class 16a donated by Hadenfeldt Music
Special Trophy for Champion Cake of the Show, donated by Heather Wilson
Prize Money: First $5, second $3, unless stated otherwise.

CLASS:

1. DECORATED CAKE - Formal (not to be cut).

2. BOILED FRUIT CAKE

3. ICED CHOCOLATE CAKE - a) Primary b) Secondary c) Adult

4. SIX SMALL CAKES iced (not to be shown in papers)

5. ICED CITRUS CAKE (bar tin) ENTRY FEE

6. SIX ANZAC BISCUITS $1 payable

7. CARROT CAKE (iced on top) widy o

8. BANANA CAKE (iced on top) ClEseE SaEsyie
9. TEA CAKE (sugar, cinnamon topping) no entry fee
10. PLATE OF SLICE (six pieces) -

a) Primary b) Secondary c) Adult
11. PLATE OF BISCUITS (six pieces) - a) Primary b) Secondary c) Adult
12. PLATE OF SIX PLAIN SCONES
13. SIX PIKELETS - a) under 9 years b) 9-12 years

14. Plate of TWO DECORATED ARROWROOT BISCUITS (one entry per child)
a) Kindy/Prep; b) Grade 1-2; c) Grade 3-4; d) Grade 5-6

15. DECORATED NOVELTY CAKE (not to be cut) -
a) Primary b) Secondary c) Adult

16. DECORATED CUP CAKE (one entry per person) -
a) Kindy/Prep; b) Grade 1-2; c) Grade 3-4; d) Grade 5-6; €) Secondary; f) Adult
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17. DARK RICH FRUIT CAKE
Dark Rich Fruit Cake - Using own recipe a 500gram (11b) cake mixture with
approximately 2.25kg of dried fruit using - currants (whole);
sultanas and raisins (cut); mixed peel;
with cherries and nuts optional.
Cake to be baked in a square 25.5cm (10 inch) tin approximate internal measurement.

18. ANZAC BISCUITS - Next Generation Competition
Open to ages 18 - 40 (as at 1st May)
To enter must use the below recipe:
CWA Anzac biscuit recipe (Ingredients for 24 biscuits):
» 125gm butter, chopped
1 cup plain flour
« %2 tsp bicarb soda
» 1 cup rolled oats
* 1 cup caster sugar
« 2 tbs golden syrup
« 2 tbs boiling water
* % cup desiccated coconut
Method:
Combine butter and golden syrup in a pan, stir over heat until butter is melted.
Stir in combined soda and water, then remaining ingredients. Mix well.Drop rounded
teaspoons of mixture about 4cm apart on greased over trays and flatten slightly.
Bake in a slow oven for about 20 minutes or until slightly brown. Cool on tray

WINNERS OF CLASS 17 AND 18 WILL GO ON
TO REPRESENT DIRRANBANDI AT THE SOUTH
WEST SUB CHAMBER JUDGING IN JUNE.
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