Creative Cookery Contest Using Peach 2008 |

(Sponsored By Boone County Extension Homemakers)
(Note: 2009 Contest will be PINEAPPLE)

Wednesday, July 23, 2008
12:00 - 1:00 p.m. — Check in at the Dining
Room of Farm Bureau Community Building

1:00 p.m. — Open Judging

1. This contest is open to Boone County residents and Boone County Extension
Homemaker Ciub members.

2. The product may be made from scratch or a box mix may be part of the
ingredients.

3. Allentries may be accompanied by the recipe which must be printed or typed
onh one side of a paper WITHOUT your name. All recipes will become the property
of BCEH,

4. Each entry should be wrapped in colorless plastic food wrap or zip-up plastic
bag which will allow easy access for judge’s inspection.

5. Each eniry must contain Peach in the baked part of the article.

6.  Persons may enter only one enfry per class.

7. There will be 7 classes of entry:

Bread (1 loaf either quick or yeast)

Cake

Candy

Cookies (8}

Dessert

Muffins (6)

Pie (Must follow Food Safety Guidelines in rule #8)

8. ALLEXHIBITS MUSTMEET THE FOLLOWING PURDUE UNIVERSITY FOOD
SAFETYGUIDE LINES. Forbaked product competition: Filling, frosting, glazing, pie
filling and meringue whether uncooked or cooked are not permitted to contain cream
cheese, whipped cream, unpasteurized milk or eggs/egy whifes (pasteurized eggs
or eggs cooked fo 160°F may be used). Home-canned fruits, vegetables, or meats
are nof permitted in products. Recipes must be provided that show which
ingredients were used in each pari of the product. Contestants should carefully wash
their hands and make sure that their hands do not have any open cuts before preparing
foods. Contestants should not prepare ready-fo-eat foods to be entered into compe-
tition if they are ilf with vomiting, diarrhea, fever, sore throat or jaundice. Whenever
possible, baked products should be transported and stored in chilled coolers (41°F).

9. Blue, red, or white placing ribbons will be awarded according to quality of the
entry. A Champioh will be selected from each class with a Sweepstakes selected from
the Champions.

10.  Portions of the champion entries will be kept for display.
11.  Prize money will be awarded as follows:

$10 to the Champion in each class

$40 to the Sweepstakes
12.  Entries may be sampled following judging.

CRITERIAFORJUDGING
1. Thetolal appearance of the product will be taken into consideration, including
uniform color, even shape, and pleasant eye appeal.
2. Peachmust be present in the baked part of the product, giving it a well blended I

characteristic flavor.

3.  The product should contain internal quality including moist, tender crumb, and
a fine texture,

4. Product should contain a pleasing peach flavor.

—




