
Class M: Home Baking 

 

Exhibits are to be displayed in the Main Exhibition Hall. 

 

 

 

 

 

 

 

 

 

Section: Bread 

Prizes: 1st - $15, 2nd - $12, 3rd - $10 

Notations  

• Only ½ of a loaf is to be exhibited. 

1. White bread, hand made. 

2. White bread, machine made. 

3. 60% whole wheat bread, hand made. 

4. 60% whole wheat bread, machine made. 

5. Rolls-dinner, white, no glazing (3). 
 

Section: Muffins, Biscuits and Loaves 

Prizes: 1st - $10, 2nd - $8, 3rd - $6 

Notation  

• Only ½ of a loaf is to be exhibited. 

6. Banana bread, fruit and nuts permitted. 

7. Zucchini bread. 

8. Lemon bread. 

9. Plain tea biscuits (3). 

10. Fruit muffins, name the fruit (3). 
 

Section: Cakes 

Prizes: 1st- $15, 2nd - $12, 3rd - $10  

Notations 

• Cakes are to be baked in pans measuring approximately 8", either round or square. 

• Only ¼ of the cake is to be displayed on a 6” paper plate. 

11. Chocolate cake, iced, single layer, attractively displayed with garnish. 

12. White cake, iced, single layer, attractively displayed with garnish. 

13. Carrott cake, iced. 

14. Applesauce cake. 

15. Coffee cake, crumb topping. 
 

Section: Pies, Tarts and Cupcakes 

Prizes: 1st - $12, 2nd - $10, 3rd - $8  

Notations 

• Only one slice of pie is to be exhibited. This slice should be displayed on a 6" paper plate.  

• No commercial filling allowed. 

16. Strawberry Rhubarb pie. 

Except for bread, all items are to be displayed on sturdy paper 
plates, placed in clear zip top or plastic bags closed with a twist 
tie; items wrapped in plastic wrap will not be judged. 

 
Securely attach the tag to the outside of the bag in the bottom 
right-hand corner. 

 
No commercial mixes or fillings are to be used. 
 



17. Apple pie. 

18. Baked pie shell, entire shell will be judged on appearance and taste. 

19. Butter tarts with raisins (3). 

20. Jam tarts, any flavour (3). 

21. Carrot cupcakes, iced (3). 

22. Decorated cupcakes, (3) to be judged on appearance only. 
 

Section: Cookies and Squares 

Prizes: 1st - $10, 2nd - $8, 3rd - $6 

Notations 

• Cookies are to be 2” - 2 ½” in diameter. 

• Squares are to be 1”- 2” square. 

23. Chocolate chip cookies (3). 

24. Peanut butter cookies (3). 

25. Gluten free cookies (3). 

26. Oatmeal cookies with raisins (3). 

27. Sugar cookies, undecorated (3). 

28. Brownies, no nuts (3), icing optional. 

29. Date squares (3). 

30. Lemon squares (3). 
 

Section: Candy 

Prizes: 1st- $10, 2nd - $8, 3rd - $6 

31. Maple fudge, no nuts (3). 

32. Chocolate fudge, no nuts (3). 

33. Peanut butter fudge, no nuts (3). 

34. Bark pieces (3) with recipe. 
 

Special 

35. Most Points in Class M. 
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