SECTION K - COOKING
Steward: Mrs. Dana CALDWELL. Mobile 0439 596 119

PAPER ENTRIES CLOSE 4pm THURSDAY 30" OCTOBER 2025
ONLINE ENTRIES CLOSE 4pm MONDAY 3" NOVEMBER 2025

www.dinninupshow.com.au
NO EXHIBITS ACCEPTED AFTER 8.30am

PLEASE READ THIS CAREFULLY

All exhibits to be delivered on Show morning

The Society will supply paper plates and clear plastic covers for all

Exhibits.

Cakes must not be filled. iced. etc.. unless stated.
Scones should be free of flour on the base and cut with straight sides.
Packet Mixtures not permitted.

Lamingtons should be made with a butter cake recipe
Decorated Cake judged on decorations only and presented on a board/

tray.

Avoid marks of wire cake coolers and papers used for lining tins.
Remove patty pan papers before judging

Use correct tin sizes or as close fo.

Cooking can be frozen ahead of tume but must be submitted fully thawed.

Irophies:
Mondy & Co. Trophy: Most Points, Classes 444-455

Mrs. R. Knapp Trophy: Most Points Classes 456-462
Francke Family Trophy: Most Points Classes 463-478
Hannaford Seedmaster Trophy: Judges’ Choice Best Exhibit
Hannaford Seedmaster Trophy: Upper Blackwood Agricultural Show Cake

Class Entry $ Ist$ 2nd §
444 2.00 Bread Rolls, handmade, any variety, 6........................... 5.00 3.00
445 2.00 Bread, machine mixed, any variety flour, lkg..............5.00  3.00
446  2.00 Bread, handmade, any vartety, 1kg........................... 5.00 3.00
447  2.00 Bread, Sourdough. ... 5.00 3.00
448 2.00 Bread, Focaccia, handmade, rosemary & salt................ 5.00  3.00
449 2.00 Bread, Focaccia, machine mixed, rosemary & salt........5.00  3.00
450 2.00 Bread, any variety, decorated (before baked), judged on

decoration only................ 5.00 3.00
451 2.00 Scomnes, plaim, 6. ... 5.00 3.00
452  2.00 Scones, sultana. O............cooooiii i 5.00 3.00
453 2.00 Scones, pumpkin, 6. ... 5.00 3.00
454 2.00 PiKelets, 6. ..o 5.00 3.00
455 2.00 MeringUeS, 0. cooueieieiiiieee e 5.00 3.00
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BISCUITS AND SLICES

Ist$ 2nd $
Biscuit, Jam Drops, 6........oooooiiiiiii 5.00 3.00
ANZac BISCUITS. 6. o oo 5.00 3.00
Melting Moments, 6...........ocooiiiiiiiiiie e 5.00 3.00
Biscuit, Any Other Variety, 6..........coooooiiiiiiiiiiiiieieeee, 5.00 3.00
Gluten Free Biscuits. 6 (ingredients to be listed) ................. 5.00  3.00
Slice, 1 Variety, O....c.ooooeiee e 5.00 3.00
Gluten Free Slice, 1 variety, 6 (ingredients to be listed)........ 5.00  3.00

CAKES

Banana Cake...............cooooii 5.00 3.00
Carrot Cake........ooooiii e 5.00 3.00
Date Loaf.........oooii e 5.00 3.00
Vegetable Cake, any other variety, named........................... 5.00 3.00
Chocolate CaKe...............oieieiiiiiiiieeee e 5.00 3.00
Orange Loaf (loaf tin approximately 14 x 21lem).................. 5.00 3.00
Cake, any variety not in Schedule, named............................ 5.00 3.00
Sponge Sandwich, plain, unfilled....................................... 5.00 3.00
Rich Fruit Cake............cccoooiiiiiiiieeeeee e 5.00 3.00
Boiled Frutt Cake.........ccooooiiiiiiiiiieiii e 5.00 3.00
Upper Blackwood Agricultural Show Cake (Recipe on next page). 5.00  3.00
Cup Cakes, plain, 6...........ooooveiiiiiii e 5.00  3.00
Cup Cakes, 1ced, 6.....ccoeviiiiiieieeee e 5.00  3.00
MEN ONLY: Cake, any variety of your choice, labelled......5.00  3.00
Decorated Cake, any variety, to reflect the Show Feature ‘Art”’5.00  3.00
Lamingtons, 1ced, 4. ... 5.00 3.00



SHOW CAKE

Coffee Caramel Cake

Ingredients

125g (40z) butter or margarine, chopped
3/4 cup firmly packed brown sugar

1 cup self-raising flour

3 teaspoons instant coffee powder

2 teaspoon vanilla essence

2 eggs

1/4 cup custard powder

1/2 cup milk

Method

1. Preheat oven to 180 C (350F).

2. Grease a 21 cm (91n) cake tin or a 20cm x 20cm (8 1n) X 5 cm
(2 1n) square tin.

3.Combine all ingredients in the medium bowl of
an electric mixer. Beat on low speed until ingredients are combined.
Then beat on medium speed until mixture is smooth and changes in
colour.

4. Spread mixture into prepared tin.

5. Bake for about 40 Minutes.

6. Let stand for a few minutes before turning onto wire rack to cool.

7. Ice with coffee or chocolate icing.

Coftee Icing

Ingredients

2 cups icing sugar

2 tablespoons butter,soft
2 teaspoons instant coffee

Method

Combine sugar and butter in a bowl and blend.
Add coffee and a teaspoon hot of water to blend.
Cream thoroughly until smooth.



