Registration information

Note: new times
All entries will be judged on

Saturday, July 30 for both adult and youth divisions.  The winners will have a portion of their baked goods put on display with an entry tag showing your name, town and placing.
Please enter the fairgrounds through the South gate off of Belview and Strykers Road. 
Baking entries will be accepted in the H&G building from 4:30-5:30pm tonight only; judging starts at 5:30pm sharp! Only one entry per category per person. No exceptions!
Each entrant will receive a one-day complimentary pass.  All entries must be wrapped in plastic, foil or in covered containers for the contest.  Check back after 6:30pm to see if judging is over.  If category states it must be kept cold you must bring it in a cooler. No exceptions!
A special thanks to all of my judges- for volunteering to taste all the goodies!!
Best of Show category
Open to all youth and adults

Red Velvet Cake with cream cheese icing, two layers 8-9” round, (must be brought in a cooler)
One quarter of the cake will be kept on display,
and remainder becomes property of Fair.  
Award-Trophy/apron/$25.00 
Adult Categories
Peach turnovers drizzled with glaze –three for entry (fresh peaches only-preferable Jersey Fresh)
Fruit scones, fresh or dried fruit; plain or drizzled with a glaze, topping or fruit, your choice – three for entry-round or triangle shaped
Chocolate cake with peanut butter icing,
two layers-8-9” round

Awards: 1st place- Cookbook/medal/rosette 
        2nd, & 3rd place- Cookbooks/rosette
Youth Categories
12 and under
Chocolate chip muffins, six for display
13 to 17 year olds
Boston Crème pie, 8-9” size
(No store bought crusts are allowed in any categories listed above)

Awards: 1st place- Cookbook/medal/rosette

        2nd & 3rd place- Cookbooks/rosette
BAKING RULES 


1.  Eligibility- anyone who resides in Warren County and is 18 and over can enter the adult division. If you are 17 and under you may enter the youth division.
 No professional bakers are allowed.

2. All entries must be baked at home from scratch (no pre-mixes, canned fillings, commercial mixes, puddings, frozen or refrigerated pie crusts, etc.)


3. Recipes must accompany contestant's 

baked entry and MUST BE COMPLETE WITH TOTAL

INGREDIENTS USED, no estimates.  Recipes should be printed legibly or typed. CONTESTANT’s NAME MUST NOT APPEAR ON THE RECIPE CARD/PAPER.  Recipes will be checked when you enter for accuracy and completeness.  This will be part of your score. Winner’s recipes will be kept by Fair Association. 

4. Please leave the area after you have entered your category and return around 6:30pm to pick up your baked goods and/or awards.  


     5. In the case of a TIE- Overall
presentation will be considered by the judges.

The container you bring it in, if you follow a theme for the item baked or the way you 'dress it up' in the pan or container, i.e., adding a dish towel or cloth with a print of an ingredient in your entry or put muffins in a basket, use your imagination.  Please keep in mind-DO NOT USE any glass containers, as the fair committee and/or Fair Association WILL NOT BE RESPONSIBLE for lost and/or broken items.

Any questions, call the Fair office at
908-859-6563 and speak with Milly. 
     Designed by Milly
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2010 winners
Date:  July 30, Saturday

Registration Time:  4:30-5:30pm
New times
Home and Garden Building
Committee - Fran McCole, Nancy Bilyk,

 Wally and Nancy Godfrey 












