Culinary
Dept.CU

Rachel Handl, Superintendent
Phone: 406781-6728

Email info@goexpopark.com

CULINARY MISSION STATEMEN®: teach and
encourage the wuse of safe, 4p-date, and

(Subject: Rachel Handl)(JuAegust)

Email:rachel handl@gfps.k12.mt.us

recommended food preparation and presentation
techniques through exhibit judging standards and

educational displays/presentationsTo provide peple

the opportunity to showcase their culinary skills, and to
recognize outstanding abilities and creativity with

special
AYLRNIEFYOS 2F F22R AY
nutrition, and the wide variety of food chais available
to reach nutritional goals.

PREMIUMSOver $1,900
JUDGES\II graduate home economists and/or trained
professionals along with community members

2010SCHEDULE OF EVENJR FAIR FANATICS
(All activities listed wilbe in the Family Living Center

Friday, July 16

5pm Pre-Entry forms due, Entry Office
SEE GENERAL RULE G
Wednesday, July 28

8 am6 pm  Entry forms and all contest formg
accepted in Family Living Center
Entry form deadline Fair Fanatics
Sugar Free Cookies
Thursday, July 29

8 am-6pm Judgingn Family Living Center

(open to the public)

6pm

Friday, July 30
10am12 pm Baked and Freezer Food pickup
10am6pm Pick up day and Entry Delivery F3
Fanatics Sugar Free cookie
Saturday, July 31CIF ANJ CF y I G A Oa t
Sugar Free Cookie Contest
11lamg¢ 7pm Judging by Fair Fanatics
Results posted Aug 1
Sunday, August Great American Spam
Championship Contest
a AIR FANATICS SPAM
al! /Yy [/ 199{9 «a
Entries for Kid Chefsgesr-17
Judging for Kid Chefs
Entriesfor Adults & Elites

12¢ 6 pm

12-1 pm
1:303 pm
3-4 pm

awards.To create an awareness of the

SoS

Monday, August 2
WHEAT & BARLEY

G C'HAMATICE L9 [/ hb¢9({
4-6 pm Wheat and Barlexa-Thon
6:30 pm Judging Winners announced after

completed

Tuesday, August 3
GUITTARD CHOCOLATBNTEST
aC!Lw C!b! ¢L/{
/'1Th/ h[!1¢9 ¢hwt¢9

4-5:00 pm  Entries accepted ¢Adult & Elite)
5:30pm Judging Winnersannouncedafter
completed
WednesdayAugust 4
MSU Extension Day
aChw C!Lw C!bl!le¢
10 am7 pm MSU Extension Day
11 am5 pm Meet the MSU Agents & Specialist
12 pm Montana Cattlewomen Cooking
Demonstration
1-5 pm oFair Fanatic§ eens in theKitchen
Beef Cook off
Winners announace after judging is
complete
7 pm Culinary and Cascade County

Homemakers AWARDS Ceremon

for FAIR FANATICS
Thursday, August 5
Ct SAakKYlyQa St
aC! Lw C! b!FORTHE
/} w9 ¢
Entries accepted (Adult & Elite)
Judging Winners announced after
completed
Friday, August 6 Saco Contest
a{ ! /AR FENATIGSOFFEE
CAKE
Entries accepted (Adult & Elite)
Judging Winners announced after
complete
Saturday, August 7
C & H Sugarudge Contds
acC! ‘[ hy{ C} 5D9
Cl!'blteL/ {¢€
Entries accepted-Adult & Elite)
Judging Winners announced after
judging is complete
Sunday, AugusB
RELEASE DAY
Entries released

4-5:00 pm
5:30 pm

4-5:00
5:30 pm

4-5:30pm
6:00 pm

10-2 pm

e JUDGING SHEETS*

e Will be released day following dacontest
Every effort will be made to follow the above schedule,
due to unforeseen circumstances the schedule is subjec



mailto:rachel_handl@gfps.k12.mt.us

*Premium Checks* 0.
Premium checks Wibe mailed within one month after
the close of the Montana State Fair.

General Rules

a. All participants at Montana State Fair events are
responsible for reading the General Information
section of this handbook and complying with
policies listed therein.

b. AGREEMENT TO ALL RULES AND REGULATIONS
HEREIN STATED IS UNDERSTOOD WHEN THE
EXHIBITOR SUBMITS THE ENTRY FORM.

c. All entrants must complete a W9 form at time of
entry to receive premiums.

d. Each exhibitor may purchase aSb@xhibitor pass,
which includes 10 adt admissions and/or a
vehicle. Exhibitors -8 years may purchase 2
SEKAOAG2NRE LI} &aa {Kdnd
vehicle. State Fair will provide one additional
SEKAOAG2NDRE LI} aa F2N) St OK
the entry form due date (see schelg).

e. ENTRY FORM ATTACHED AND AVAILABLE FROM"
Montana State Fair Entry Office, Main Office or at
www.montanastatefair.com

f. Entry forms may be mailed or delivered to the State
Fair Administration Office, open weddys from 8
am-5 pm.

g. Mailed entry forms should be sent to: Entry Office,
Montana State Fair, 400°3St NW, Great Falls, MT
59404. Entries to be returned by mail MUST have
return postage included or they will be returned
COLLECT.

h. State Fair will accept bibits not preentered, but
exhibitors are warned that it will take longer for
checkin.

i. All possible care will be exercised by State Fair in
handling exhibits, but not responsibility for loss or
damage in transit or during any phase of the exhibit
will beassumed by State Fair.

j.  Absolutely NO LATE ENTRIES will be accepted after
6 pm on entry delivery day.

k. No exhibitor can enter more than once in any single
class.

I.  Youth & Junior age exhibitors may choose to enter 1.

in Open Class, but they may not enter in ot 2.

Youth/Junior and Open Class, unless there is no 3,

class listed for the entry.

Exhibits will be awarded™1 2", 3 or no premium,

according to the merits of the exhibits.

naf{ 688LIAGH1S54a¢ NRO
awarded to the best exhibit in eachd@lix
decision.
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meritorious work that deserves recognition, but no

premium. Superintendent and staff can decide

Honorable Mention.

Because of sincerity of competition, Fair

Management asks that yodo not use package mix

in any entry unless specified or special entry

A portion of your baked goods and freezer jam

exhibit may be picked up Friday, J@§, 2010, 10

am-Noon. Please indicate when registering if you

will pick up a portion of your exhibiExcess food

will be donated to a worthwhile cause.

Sweepstakes exhibits will be kept for the duration

of the Fair.

RECIPES CAN BE USED FOR ONE ENTRY. I

DUPLICATE RECIPES (EXAMPLE: SAME COOt

RECIPE USED FOR DIFFERENT CLASSES)

All Judges decisions aredinProtest may cause you
and/or #p S5 f, fgbhons and

premiums. See éeneraﬁn ormatlon on protests.

l\é’o ntana Qta}_le Fglr C‘UNEW @@@ﬂtors r\*ﬂu§\t Be -

tana re5|dents
There will not be any sponsoring of other Culinary
Competitors.

w. CulinaryForms are at end of Culinary section.

Special Awards

Gift certificates $16575 to be awarded by drawing
from all exhibitors in all divisions of the Culinary
Department. Sponsored by the following:

.8NI 3 9NV ASQa
1% Ave. S., Great Falls
One $75 & one $40 certificate

¢ @SNy 9 L

3-D International Restaurant/Lounge
1825 Smelter Ave. N., Black Eagle
Two $10 certificates

Montana Farmers Union
$50 Gift Basket

CASCADE COUNTY HOMEMAKERS CLUB AWARDS
REGULATIONS:

Club name MUST be listed on entry form.

Must be a registered club member

Largest average number of exhibits is figured by
total number of club exhibits divided by total
number of club members.

Highest total points is figured by four points for
_sviR@pstakdblTnied pats fér Mifief twodpSints for

2 dzRradSafdone point for white.


http://www.montanastatefair.com/

5. Points awards are a combined total for Culinary,

Home Arts, Creative Arts and Quilting.

LARGEST AVERAGE NUMBER OF EXHIBITS

1° $100 sponsored biorthwestern Energy

2 $10 sponsored by Cascade County

Homemakers Club

HIGHEST TOTROINTS

1° $15 sponsored byMontana Expopark
Advisory Board
$10 sponsored by Cascade
Homemakers Club

2 County

OLANDA VANGELISTI MEMQOR$AD award to best
100% whole wheat bread (recipe must accompany
entry), sponsored bZascade County Homemakers

CLARE DEL GUERRA AWARZS cash award for best
international cooking exhibit in any class, sponsored by
Cascade Countdomemakers

BEST OF SHOW DECORATED G2K[gift certificate
from Pizazz403 Central Ave., Great Falls

C&H SUGAR BAKED GOODS AND CANBRDRSV

1* 25 pounds of C&H Sugar

2" 20 pounds of C&H Sugar

3 15 pounds of C&H Sugar

Exhibitors earning the most total points (bi3epts; red

2 pts; white-1 pt) in BAKED GOODS &ANDYClasses
are Adult, Junior Age 12 & Under, and Youth13 To
be ircluded in the total point count, each entry must be
made with C&H Sugar. Entry labels are available at
entry checkin. NEW Please write C&H after each entry
on your entry form that qualifies for the C&H Sugar
Award.

BEST LOAF OF BREAD BAKED IN A BREAINKA
$25 award sponsored iy 2 Yy i I y I CI NI S NI

BEST CINNAMON ROLL OR SWEET FANCY RQLL ENTRY
Cl NX¥SNDa

$25 award sponsored iy 2 y (i | Y I

CULINARY DEPARTMENT EXHIBITOR
DRAWING Basket filled with Montana food products,
$50 value (each exhibitowill have one chance)
sponsoredbya 2y Gy Cl NX¥YSNDa

BEST CHOCOLATE CHIP COOKIE 1 BENURYjift
certificate sponsored byizazz 403 Central Ave, Great
Falls

NUMBER

F YAZY

BEST COOKY®UTH AND JUNIOR DIVISIGIRS gift
certificate & Montana cookie cutter sponsm byBaker
. 2 g T14 Central Ave, Great Falls

BEST COFFEE CIAKEke accessory and certificate
sponsored by | 1 S NJ1122Cerira Ave, Great Falls

BEST OF SHOW HOMEMADE B&HR merchandise
gift certificate,Big Sky Homebrew Suppl¢15 &' St. S.,
Great Falls

BEST OF SHOW HOMEMADE W#48 merchandise
gift certificate,Big Sky Homebrew Suppl@reat Falls

MEADOW GOLD AWARDS

REGULATIONS:

1. Meadow Gold will award special awards in the
categories listed below.

2. Entries must contain one cup or more ofetldairy

product specified in the category entered.

Recipe MUST accompany the baked exhibit.

alN] 2y SyaNer GF3a

number at time of entry.

5. Exhibitors may receive only one Meadow Gold
Award per year.

6. Exhibits MUST be entered in thegular divisions
and classes following the overall rules and
regulations.

7. Meadow Gold Awards may be in coupons for
amounts listed below.

How

AWARDS:

ADULT $50 BEST BAKED FOOD AWERBS: Baked
Food exhibit containing Meadow Gold butter or
sour cream, butterritk or milk, yogurt, cottage
cheese or cheese entered in Adult divisions

<« JUNIOR AND YOUTH AWARD:

' $25 AWARDBaked foods exhibit containing butter
or sour cream or yogurt (age 12 and under)

| $%§ éﬁ{ARD: Baked foods exhibit containing

' puttermilk or milk (agel2 and under)
$25 AWARDBaked foods exhibit containing butter
or sour cream or yogurt (age 1B)

$25 AWARD: Baked foods exhibit containing
buttermilk or milk (age 138)

FOOD PRESERVATION AWARDS
C&H SUGAR FOOD PRESERVATION AWARDS
1% 25 pounds of CBl Sugar
2" 20 pounds of C&H Sugar
3" 15 pounds of C&H Sugar

daSl

R



Exhibitors earning the most total points (bl3epts; red

2 pts; whitel pt) with CANNED and/or PRESERVED
FRUIT (including Jams and Jellies) in the following
categories: Adult, Junior Age &Under and Youth Age
13-18. To be included in the total point count each
entry must be made with C&H Sugar. Entry labels are
available at entry cheeln. NEW: Please write C&H after
each entry on your entry form that qualifies for the C&H
Sugar Award.

CHE FORZLEY MEMORIARS to first time novice
exhibitor with most points for quality entries (blt&
pts; red2 pts; whitel pt). To recognize and encourage
excellence in food preservation, sponsored @gscade
County Homemakers Club

LINDA J. AMENDT AWARD 2 LJe 27F
t NGaASNBSe o0& 9fAlIoSEK
the most outstanding exhibit in food preservation.
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LEVELgpresented byBall & Kerr Fresh Preserving
Products
Jarden Home Brands, wiwing you Ball and Kerr Fresh
t NFBaSNDBAYy3 t NEPRdzOGasz Aa
preserving (canning) enthusiasts. First and Second Place
Awards will be given to those individuals judged as the
best in designated recipe categories. A panel of judges
will select the two best entries submitted by an adult
for fruit, vegetable, pickle, and soft spread categories.
Entries must be preserved in Ball or Ball Collection Elite
Jars sealed with Ball Lids and Bands or Ball Collection
Elite Lids and Bands, orgzerved in Kerr Jars sealed
with Kerr Lids and Bands. In addition, soft spread
entries will be limited to recipes prepared using Ball
Pectin: Original, No Sugar Needed or Liquid. A proof of
purchase for Ball pectin must be provided at time of
entry.
1. Enries designatedl® place from each categoryvill
receive the following:

Two $5 couponfor Ball or Kerr Fresh Preserving

Products

One $3 couporfior Ball Pectin Products
2. Entries designate@™ place from each categorwill
receive the following:

One % couponfor Ball or Kerr Fresh Preserving

Products
One $3 coupoffior Ball Pectin Products

Divisions/Classes

BAKED FOODS

REGULATIONS:

1. Small entries (rolls, cookies, muffins, etc3

uniform pieces (no ends & sides) should be placed

on a plain whitepaper plate, then in a clear plastic

food storage bag and closed.

Single loaf entries must be standard size

nNopé¢ EyPpéEHDPPpED 9YGNRSE

plastic food storage bag and closed. Allow proper

time for complete cooling of entries.

Recipes are required where indicated except

Division 5Decorated Cakes & Cookies and Division

14-Dried Foods.

49 |P#per dojlies may be plaged under Baked Foods

NBRYAG NS &) KISl 2SERKIASoaAQH 20NERan GFEA

5. Cakes must be removed from baking pan before
entering, and placed on awsdy board or cardboard

t wO{ 9w+ L b Dgslightly larges thap tthgy cakel goyered with foil or

greaseproof covering. Place into a clear plastic food
storage bag, cover with clear plastic wrap or other
clear covering.

LIN.B. dadicaieawhengntegng if yob &ill picle UR la pogian ¥

of your baked entry on Friday, July 30, 1Gaoon.

JUDGING CRITERIA:

Bread should be completely baked. It should have
proper fermentation and proper gluten development.
The scoring is on general appearance, which should be
golden brown and uniform in shapehd flavor should

be nutty and agreeable to taste, the crumb moist,
tender and not too crumbly. An entry consists of one
loaf of bread or three rolls.

DIVISIONS:

SOURDOUGH

YEAST BRRD

QUICK BREADS
UNDECORATED CAKES
DECORATED CAKES AND COOKIES
SMALL CAKES AND COOKIES
BARS

PIES

FOODS OF ALL NATIONS

10 HONEY AND CANDY

11 SPECIAL DIET FOODS

©CoOoO~NOOOTA,WNEPE

DIVISON 1: SOURDOUGH
Include recipe with entry
ENTRY FE%t.25
PREMIUMS:1$4; 2°-$2; 3°-$1




Cul-1
CU1-2
CU1-3
Cul4

Sourdough bread, whole wheat
Soudough bread, other
Sourdough bread machine loaf
Sourdough rolls

DIVISON 2YEAST BREAD

Include recipe with entry
ENTRY FE£t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1

Cu2-6

Ccu2-7

Ccu2-8

Cu2-9

Cu2-10
Cuz2-11
Cu2-12
Cuz2-13
Cuz2-14
Cu2-15
Cuz2-17
Cu2-18
Cuz2-19
Cu2-20
Cuz2-21
Cu2-22
Cu2-23
Cu2-24
Cu2-25

CuU2-26

Bread, white

Bread, 100% whole wheat

Bread, 100% whole veat, fancy
Bread, whole wheat in combination
Bread, home ground whole wheat
Bread, fancy

Bread, raisin

Bread, rye

Bread, other grains (specify type)
Bread, French

Yeast rolls, white

Yeast rolls, whole wheat

Yeast rolls, sweet fancy

Dinner roll, shaped

Cinnamon rolls

Bread, sticks (3)

Fry Bread (3)

Bread machine loaf, white

Bread machine loaf, any other (specify
type)

Bread nachine rolls

DIVISON 3QUICK BREADS

Include recipe with entry
ENTRY FE#t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1

Cu3-28
Cu3-29
Cu3-30
Cu3-31
Cu3-32
Cu3-33
Cu3-34
CU3-35
CuU3-36
Cu3-37
Cu3-38
a{29

Bread, banana

Bread, other fruit

Bread, plain nut

Bread, zucchini

Biscuits, baking powder (3)
Muffins, fruit (3)

Muffins, other (specify type) (3)
Coffee cake (specify type)
Quick Bread, any other (specify type)
Crackers (3)

Popovers (3)

9t { ¢! Y9{c¢

DIVISON 4UNDECORATED CAKES

Include recipe with entry
JWDGING CRITERIA: A wedlde cake, properly baked,

should be of uniform thickness, not high in the middle
or at the side and low in other places. It should be even
grain, fine and delicate in texture. When icing is used, it

should be smooth in consistencgpongy, not brittle
when cut and not so soft as to be sticky. NO PREPARED
MIXES MAY BE USED. May be glazed or iced. An entry
consists of a whole cake.
ENTRY FE%t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1

CU4-40 Angel food

CU4-41 Yellow sponge

CU4-42 White cake

CU4-43 Chocolate cake

CU4-44 German chocolate cake

CU4-45 Chiffon cake

CU4-46 Pound cake

CU4-47 Carrot cake

CU4-48 Apple or other fruit cake

CU4-49 Spice cake

CU4-50 Bundt cake

CU4-51 Sourdough cake

CU4-52 Jelly roll

CU4-53 Red velvet cake

CU4-54 Any other (specify type)

a{299t{¢! YO{¢E

DIVISON SDECORATED CAKES AND COOKIES
JUDGING CRITERIA:

Technique................. 20 points
Originality.................. 15 points
Neatness................... 10 points
Basic color scheme....5 points

Total.........ccoenee 50 points

Cakes and cookies do not have to be yreahly
decorative frosting will be judged. No plastic or artificial
decorations allowed.
ENTRY FE%t.25
PREMIUMS:1$4; 2°-$2; 3°-$1
CU5-56 Decorated cookies (3) (specify type)
CU5-57 Decorated cupcakes (3) (specify type)
CU5-58 Small World suitad S F 2 NJ
birthday, baby showers, doll cakes, etc.
CU559 AdultCakesa dzA il 6f S T2NJ a2
CFriKSNR& 5Fex LI NByliQa
CU5-60 Special Holiday Cake<hristmas, Easter,
Thanksgiving, %of July etc.
CU5-61 Special Occasion Cakesuitable for
graduation, wedding, family reunion, etc.
CU5-62 Gingerbread Houses
af{299t{c¢! YO9{E

OKA

DIVISON 6SMALL CAKES AND COOKIES

Include recipe with entry

JUDGING CRITERIA: Three cakes or cookids sha
constitute an entry. Small cakes and cookies will be
judged on the following:




Appearance: Uniform size and shape, wddtowned
lightness

Texture: Crisp, tender, even grain

Flavor: No taste of baking powder or soda, not

too highly seasoned, well balanttavor

ENTRY FE#t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1
CU6-64 Any donuts
CU6-65 Cupcakes, unfrosted
CU6-66 Chocolate chip cookies
CU6-67 Drop cookies, fruit
CU6-68 Filled cookies
CU6-69 Ginger cookies
CU6-70 Oatmeal cookies
CU6-71 Peanut buttercookies
CU6-72 Refrigerator cookies
CU6-73 Spice drop cookies
CU6-74 White sugar cookies
CU6-75 Coconut macaroons
CU6-76 Cream puffs, unfilled
CU6-77 No bake drop cookies
CU6-78 Sour cream cookies
CU6-79 Monster cookie
CU6-80 Any other drop cookig (specify type)
CU6-81 Any cookie not listed above (specify type)

DIVISON 7BARS
Include recipe with entry
ENTRY FE#t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1
CU7-83 Brownie or fudge squares
CU7-84 Fruit bars
CU7-85 Layer bars
CU7-86 Other baked bar
CU7-87 No bake bars
a{299t { ¢otdWiSidn€6 & 7

DIVISON 8PIES
Include recipe with entry

free from excessive sweetness or flavor
of uncooked starch

ENTRY FE#t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1
CU8-89 Tarts (3), not cream
CU8-90 Apple
CU8-91 Berry (any kid)
CU8-92 Cherry
CU8-93 Peach
CU8-94 Any other pie, not cream (specify type)
CU8-95 Pecan or other nut
CU8-96 Pumpkin
CU8-97 Rhubarb
CU8-98 Unfilled pastry pie shell
CU8-99 Unfilled crumb pie crust
a{299t{¢! YO{¢E

DIVISON 9E0OO0DS OF ALL NATIONS

Include recipe and name of country with entry
ENTRY FE&t.25
PREMIUMS:*1$4; 2°-$2; 3-$1
CU9-101Cakes
CU9-102 Coffee cake
CU9-103 Yeast breads
CU9-104 Cookies
CU9-105 Sweet rolls
CU9-106 Other breads
CU9-107 Crepes, unfilled, but rolled (3)
CU9-108 Special pastry
CU9-109Bagels
CU9-110Pretzels
CU9-111Lefse
CU9-112Tortillas
CU9-113 Other (specify type)
af{299t{¢!VY9{c

DIVISON 1GHONEY AND CANDY
Include recipe with entry
ENTRY FE&t.25

JUDGING CRITERIA: No prepared mixes should be used. PREMIUMS:*1$4; 2'-$2; 3°-$1

No cream or refrigerated fillings. An entry consists of a
whole pie. Pies will be judged on the following

Appearance: Even brown color, perforations well
distributed and adequate for escape of
steam

Filling: Adequate in amount, uniform in
texture, smooth consistency, fruit well
cooked, neither too dry nor too juicy

Crust: Tender, flaky and crisp

Flavor: In fruit filling, flavor of fruit should be

predominating, no distinct flat flavor,

CU10-114 Straina honey, 1 clear glass container
CU10-115 Comb honey

CU10-116 Almond roca

CU10-117 Caramels

CU10-118 Divinity

CU10-119 Toffee

CU10-120 Fudge made with sugar & chocolate
CU10-121 Fudga made with marshmallow créme, etc.
CU10-122 Mints

CU10-123 Nut hrittle

CU10-124 Pecan roll

CU10-125 Penuche



CU10-126 Pralines 9. If necessary, due to space constraints, only prize

CU10-127 Turtles winning wines will be displayed.
CU10-128 Hand dipped chocolates 10. Each exhibitor may enter only once in each class.
CU10-129 Popcorn balls (3) or popcorn cake 11. Wines will be judged on clarity, color, aroma &
CU10-130 Lollipop or hard candy bouquet, acid, sugy, body, flavor and balance.
CU10-131 Any other candy (specify type) 12. Labels entered in label competition must be bottle
CU10-132 Best colledon of four kinds (1 piece sized, unmounted, and submitted in an envelope.
each of cooked candyspecify types)
a{299t{c¢! YO{E ENTRY FE%1.25
PREMIUMS:1$4; 2°-$2; 3°-$1
DIVISON 11SPECIAL DIET FOODS Fruit/Berry Wines
Include recipe with entry CU12-141 Berry, Dry
ENTRY FE%1.25 CU12-142 Berry, Sweet
PREMIUMS:*1$4; 2°-$2; 3°-$1 CU12-143 Frut, White dry
CU11-134 Breads and rolls CU12-144 Fruit, White Sweet
CU11-135 Cakes CU12-145 Fruit, Red Dry
CU11-136 Cookies CU12-146 Fruit, Red Sweet
CU11-137 Jamljelly Country Wines
CU11-138 Highenergy cookies/snacks CU12-147 Vegetable
CU11-139 Any other (specify type) CU12-148 Flower
a{299t{¢!VY9{c CU12-149 Mead
CU12-150 Rhubarb
BEVERAGES Grape Wines Nonvarietal, Blends, Unknown or Nen
DIVISIONS: wine Grapes
12 HOMEMADE WINE CU12-151 GrapeNonVarietal, Red Dry
CU12-152 Grape, Norvarietal, Red Sweet
13 BEERS CU12-153 Grape, NorVarietal, White Dry
CU12-154 Grape, Norvarietal, White Sweet
DIVISION 1OMEMADE WINE CU12-155 Grape, Norvarietal, Blush Dry
REGULATIONS: CU12-156 Grape, NorVarietal, Blush Sweet
1. Type of wine and year made should be clearly Grape WinesVarietal
stated on the bottle. CU12-157 Grape, Varietal, Red Dry
2. Two bottles constitute an entryOne bottle will be CU12-158 Grape, Varietal, Red Sweet
opened and sampled, and the other will be used for CU12-159 Grape, Varietal, White Dry
display. CU12-160 Grape, Varietal, White Sweet
3. All wine entries must be in standard wine or CU12-161 Grape, Varietal, Blush Dry
champagne bottles and fitted with a cor®parkling CU12-162 Grape, Varietal, Blush Sweet
wine corks wired on or capped. Dessert Wines
4. Exhibitor may rquest refrigeration of wine before CU12-163 Frui/Berry, Country, Grape Nen
judging. Varietal, Grape Varietal
5. Open only to home brewers and wine makers, 21 CU12-164 Sherry/Port

years of age or oldeNo commercial wine makers.
6. Each wine entered will be judged on its own merits

and by more than one judge. Sparkling Wines

7. Persons entering their wines are pemsible for CU12-165 Fruit/Berry, Country, Grape Nen
determining the specific gravity and for entering Varietal, Grape Varietal
them in the correct classSpecific gravity should be Other Wine
entered on the entry form immediately following CU12-166 Other Wine not listed (specify type)
the descriptionsWines entered in the wrong class CU12-167 Fruit Liguer (a sweet sypy flavored
will not be judged. alcoholic liquot specify type)

8. Dry wine is definedas 1.003 and below specific CU12-168 Brandy Liquer (an alcoholic liquer

gravity on your hydrometer. distilled from wine or fermented fruit



juicet died, dying to flavor or preserved
with brandyt specify type)

a{299t{ ¢! YO{E

DIVISION 1BEERS

REGULATIONS:

1.

2.

B

11.

Type of beer ad year made should be clearly
stated on the bottle.

Two bottles constitute an entry. One bottle will be
opened and sampled, and the other will be used for
display.

All beer entries must be in 322 oz. amber beer
bottles.

Beers will be refrigerated befoijadging.

Open only to home brewers and wine makers, 21
years of age or older. No commercial brewers.

Each beer entered will be judged on its own merits
and by more than one judge.

Persons entering their beer are responsible for
entering it in the corretclass. Beers entered in the
wrong class will not be judged.

If necessary, due to space constraints, only prize
winning beers will be displayed.

Each exhibitor may enter only once in each class.

. Beers will be judged on aroma, appearance, in

mouth flavor, in-mouth body, drinkability and
overall impression.

Labels entered in label competition must be bottle
sized, unmounted, and submitted in an envelope.

ENTRY FE§t.25
PREMIUMS:*1$4; 29-$2; 3°-$1

CU13-170 Pale Ale

CU13-171 Brown Ale

CU13-172 Belgan Ale

CU13-173 Amber Ale

CU13-174 Barley Wine

CU13-175 Porter

CU13-176 Stout

CU13-177 American Lager

CuU13-178 Pilsner

CU13-179 Bock

CU13-180 Wheat

CU13-181 Any Fruit or Herb Ale

CU13-182 Any Other Ale or Lager not Listed
(specify type)

CuU13-183 Any Personal
Unmounted

Beer or Wine Label,

a{299t{ ¢! YO{E

MONTANA STATE FAIR CANNING &
PRESERVING GUIDELINES

1.

N

© ®N

All entriesmust have been preserved within the
last year (12 months). If fresh produce is used, the
exhibit should have been preserved withime last
growing season; in no case should this exceed one
year.

Unsealed exhibits or products showing signs of
spoilage will not be judged.

Exhibits must be labeled with the name of the food,
the date preserved, and the method of food
preservation. Entdas without required labeling will
not be judged. If the food is canned, the label must
state whether the food was hot or raw packed,
boiling water or pressure canned.

An exhibit may not have been previously entered in
the same event.

Judges are instructedot to award a premium or
placing unless the exhibits are worthy.

Exhibits usually will not be judged by tasting; visual
inspection will be used for the most part. Jars may
need to be opened, however, when spoilage is
suspected or differences among ensiere very
small.

Youth exhibits are judged separately from adults.
The decisions of the judges are final.

Foods that are opened during judging will be
marked by the judges and should not be eaten
when the fair or event is over. Any foods that are
consideed hazardous to consume will be disposed
of by the judges or fair attendants (this includes the
jar or packaging that contains the food).

Additional Considerations for Canned Foods

1.

The MSU Extension SerdCascade County is a
good source to make sure ytave the most ugo-
date USDA canning and food preservation
information.

Canned products must be canned in clear, standard
(halfpint, pint, quart) jars in good condition with
new, two-piece canning lids (flat lid and band).
Jams, jellies, marmalades apceserves sealed with
paraffin will not be judged; these products must be
heat sealed (canned).

Fancy padded lids, fabric overwraps or cozies
interfere with the judging process and should not
be used.

Additional Considerations for Dried Foods

1.

Dried food may be handled by judges to determine
stage of doneness.



2. Dried foods should be displayed in appropriate
storage containers (glass jars with rfiste lids,
heavyweight plastic fooequality bags, vacuum
sealed plastic food bags, etc.)

Judging Home Care Foods

Basics of Acceptable Entries

Processing Method and Recipe

1. The first thing to consider is the processing method
and choice of foods. The label should have a time
and temperature (boiling water or pressure
process) combination that is recommended fhat
food in the latest edition of the USDA Complete
Guide to Home Canning.

2. Low acid foods must be pressure canned. These
foods include meats, poultry, seafood, vegetables
and some combination foods such as soup mixes,
spaghetti sauce with meat, and sas

3. Acid and appropriately acidified foods (expected pH
less than 4.6) such as pickles may be processed in a
boiling water canner. However, many fruits also
have published pressure canning alternative
processes.

4. Jams, jellies and fruit preserves shoulddoecessed
in a boiling water canner.

5. Open kettle canning (putting hot food in a jar,
putting the lid on it and giving no further
processing) is not acceptable for any canned
product.

National Center for Home Food Preservation Judging

Home Preserved Foods

1. Soup mixes or other foods with thickeners (like flour
or starch), cream or milk, pasta/noodles, or rice are
not permitted.

Containers

1. Clear, clean standard (usually Rpifht, pint or
guart) home canning jars in good condition with
two-piece metal cannindids (flat lid and band)
must be used. Regular or wigheouth styles may be
used. The jar size should match available processing
recommendations. For example, USDA does not
have processes for some foods in quart jars such as
fish, mushrooms, cream style egrand marinated
peppers.

2. There are 1dunce canning jars with the
recommended twepiece metal canning lids (flat lid
and band) available. Their popularity is increasing
for use with jams, jellies and fruit butters as well as
some other preserves. If therés not a USDA
recommended process time specifically for the 12
ounce jar, the pint jar canning process time is to be

used under current USDA recommendations. The
process time for pints cannot be reduced for the
smaller jar size, however. If the USDA cgnin
recommendations only provide a process for a-half
pint jar size, then the 2XBunce jar would be
disqualified for lack of a recommended USDA
process time.

3. Commercial jars such as the ones used for
mayonnaise, peanut butter, coffee, tomato sauces,
pickles,and jelly should not be allowed in the entry
rules. Many of these jars cannot be recommended
for home canning. Irregular shapes and volumes of
jars can cause inadequate heat penetration during
processing and an unsafe product may result. In
addition, manyof these jars are more likely to break
during processing and are less likely to seal
properly. If a product is canned in an unacceptable
container it should not be judged.

4. ¢ 2RI Qa K2YS O yyAy-fiecd A R
lid consisting of a flat meddid held in place by a
metal band. The flat lids must be brand new each
time a jar is filled. It should show no signs of rusting
or of food and liquid dried to the outside. Bands
should be clean and free of rust. They should not be
bent or misshapen.

Pack
Headspace is the empty space between the food in a jar
and its lid. It is important to maintain proper headspace
because it can affect safety a well as quality of the food.
Recommended headspace allowances are as follows:

Y, inch for jams and jellies

Yainch for apple juice, grape juice and fruit purees

% inch for other fruit products, pickles and

Tomatoes processed in a water bath canner

1 inch for USDA fruit pie fillings with Clear Jellie

Y inch for green tomato pie filling

1 inch for vegetablesneats or other products

t NPOSaaSR Ay | LINB&&JINBE C

Inches for quart jars of fresh lima beans; see

individual directions)

lokné F2NJ LI dzA G NEB
The manner in which the food is packed in the jar is
important. The most important considation in judging
the pack of canned food is its safety. Food must be
packed into the jar in a way that allows heat to easily
LISYSGNI 0S GKNRdAzZAK2dzi GKS 2|

Appearance of Contents
1. The canned food should be in piece sizes and
shapes that are gpopriate to the particular



product (recommended in processing directions).
The pieces should be uniform in size. Consistency of
piece sizes in pickles, relishes, mixed vegetables and
fruit preserves is considered a quality characteristic
to be determinedby the judge.

If processing recommendations call for peeled fruit
or vegetables, food with peels and skins should be
disqualified. Peels and skins can carry high numbers
of microorganisms. Including them in recipes where
this practice is not recommended ralead to
survival of potentially harmful microorganisms.

The texture of the product should appear tender
but not mushy. The product should hold its shape
and show no signs of overcooking. Edges of food
pieces can be examined carefully to detect signs of
mushiness or excessive softness.

Any liquid in the canned product (sugar syrup
covering fruit pieces, brines in pickles, meat juices,
etc.) should be fairly clear and free of cloudiness or
sediment.

The color of the canned product should be that of a
well cooked product. Foods that look raw or just cut
most likely have not been processed at all. The color
should be uniform and should show no signs of over
or under processing. Darkening of food pieces is an
undesirable quality and can result from too much
air being trapped in headspace, use of raw packs,
excessively tight bands during canning, or poor
guality raw food.

Attractiveness

An exhibitor in a competitive event can, and should,
expect the judges to use subjective decisions about the
attractiveness ofhe display, especially if competition is
close.

1. The cleanliness of the containers and lids will

influence subjective decisions. Neatness and

cleanliness of labels will also play a role in overall

impression of the entry.

Exhibitors should give considéien to the

following as contributions to attractiveness of the

entry:

a. Naturalness and brightness of color

b. Good proportions of solids to liquids

c. Absence of excessive air, no darkening of food
at the top of the jar, headspace

d. Shininess of the lid and band

If Fair rules call for more than one jar of the product

to be submitted, both jars should be of the same

type and size of container. The contents in multiple

jars should be consistent or similar in appearance.

4.

Labels on preserved foods should be clean,thea
easy to read, and contain all information required
08 GKS S$0S8SyiQa FdARSEAYSE

USDA PRESERVED FOODS GUIDELINES
REGULATIONS:

Current USDA guidelines must be followed for all
food preservation entries.

2. All canned, pickled, and soft spread entries MUST
be labeled with contents, date processed,
processing method (pressure or water bath),
processing time, pounds pressure used and type of
LI 01 OAFT NBfSGFrydo 2N (K
cover brand of jar with label.

3. New: Please specify type for all el where the
class name is not specific.

4. All dried foods should be displayed in small, clear
glass jars with screwn lids or clear, heavgiuty zip
lock plastic bags.

5. All canned entries shall consist of sealed, standard
canning jars. Must be clean and leaglean ring. All
canning lids and jars must be the same brand (Ball
with Ball, Kerr with Kerr, etc.). Must use new lids
and ringg no corrosion.

6. All exhibits must have been made from natural,
basic materials by the exhibitor within the last year.

7. All lowacid foods should be processed in a pressure
canner.

8. Canned fruits, vegetables, and meats will not be
opened by judges. Other preserved food entries will
be opened.

9. Exhibitors must be ages 10 and older.

10. See Canning/Preserving Guidelines at end of class
desaiptions.

DIVISIONS:

14 DRIED FOODS

15 CANNED FRUIT

16 CANNED VEGETABLES

17 CANNED MEAT

18 JELLY AND MARMALADE

19 JAMS

20 BUTTER

21 PRESERVES (CHUNKS OF FRUIT)

22 CONSERVES

23 PICKLES AND RELISHES

DIVISON 14DRIED FOODS

ENTRY FEt.25
PREMIUMS:*1$4; 29-$2; 3%-$1

CU14-184 Individual dried fruit (specify type)



CU14-185 Group of three dried fruits, not to

include dried fruit entered in class 184

(specify type)

Individual dried vegetable (specify type)

CU14-187 Dried onions

CU14-188 Dried peppers

CU14-189 Group of dried vegetables (3), not to
include those listed in other classes
(specify type)

CU14-190 Individual dried herb (specify type)

CU14-191 Group of dried herbs (3), not to include

herb entered in class 190 (specify type)

Dried tea (specify type)

Meat (specify type)

CU14-194 Fruit leather (specify type)

CU14-195 Noodles, pasta (please identify type)

CU14-196 Seeds (specify type)

CU14-197 Trail snacks (specify type)

af{299t{¢! YO9{¢E

CU14-186

CU14-192
CU14-193

DIVISON 15CANNED FRU

JUDGING CRITERIA: Canned fruit to be scored as
excellent should be selected carefully and should have
characteristic flavor with as perfect form as possible.
Solid, economical, and attractive pack is desirable with
only enough clear syrup to fill spaceé@ne jar of fruit
constitutes an entry.

ENTRY FE&t25

PREMIUMS:*1$4; 2°-$2; 3°-$1
CU15-199 Fruit juice (specify type)
CU15-200 Applesauce
CU15-201 Other fruit sauce (specify type)
CU15-202 Apricots
CU15-203 Blueberries
CU15-204 Cherries
CU15-205 Huckleberries
CU15-206 Peaches
CU15-207 Pears
CU15-208 Pineapple
CU15-209 Plums, red or blue
CU15-210 Rhubarb
CU15-211 Mixed fruit
CU15-212 Any other fruit (specify type)
CU15-213 Fruit pie filling (specify type)
a{299t{c¢! YO{E

DIVISON 16EANNED VEGETABLES

Condition of solids: firm, tender
Condition of liquids: clear

ENTRY FE#t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1
CU16-215 Asparagus
CU16-216 Corn
CU16-217 Beets
CuU16-218 Carrots
CU16-219 Onions, small, whole
CU16-220 Peas
CU16-221 Beans, green, wax or snap
CU16-222 Sauerkraut
CU16-223 Tomatoes, stewed (celeryonion and
green pepper)
CU16-224 Tomatoes, quartered
CU16-225 Vegetable juice (specify type)
CU16-226 Mixed vegetables for soup
CU16-227 Zucchini with tomato and onion
CU16-228 Other vegetables (specify type)
CU16-229 Specialty saucesplease includ recipe
to ease judging
a{299t{¢! YO{¢E

DIVISON 17CANNED MEAT
JUDGING CRITERIA: Canned meat will be judged on the
following:
Appearance: Pieces of uniform size, with a little but not
too much fat
Pack: solid, economical and attractive
Condition of solidsfirm and tender
ENTRY FE&t.25
PREMIUMS:*1$4; 2°-$2; 3°-$1
CU17-231 Beef
CU17-232 Lamb
CU17-233 Poultry (includes chicken, turkey, etc.)
CU17-234 Pork
CU17-235 Wild game
CU17-236 Chili
CU17-237 Fish
CU17-238 Meat stock
CU17-239 Mincemeat
af{299t{¢!VY9{c

DIVISON 18JELLY AND MARMALADE

Paraffin seals are not recommended by USDA and will
not be judged.

JUDGING CRITERIA: Canned vegetables will be judgedJUDGING CRITERIA: Jelly will be judged on the following:

on the following:

Selection: uniform size, shape and ripeness
Color: natural color of vegetable

Pack: economical and uniform

Color and Clearness: color determined by kind of fruit,
should be clear, not cloudy
Consistency: should retain shape when removed from
glass, should quiver, tender



Texture: smooth and free from graininess, determined CU19-273 Huckleberry

by fee in mouth CU19-274 Blueberry

Flavor: pronounced and corresponding to natural fruit CU19-275 Freezer jam

flavor CU19-276 Fruit in combination
Marmalades are soft fruit jellies, small piscef fruit CU19-277 Any other (specify type)
should be suspended in the transparent jelly. Color a{299t{¢!YO{E

should be bright and good for that type of fruit.
DIVISON 2BUTTER

ENTRY FE#t.25 JUDGING CRITERIA: Butter will be judged on the
PREMIUMS:*1$4; 2%-$2; 3°-$1 following:

Cu18-241 Apple jelly Consistency: gelled, smooth, not too thick

CuU18-242 Blueberry jelly Color: good

Cu18-243 Cherry jelly

CU18-244 Chokecherryelly ENTRY FE%t.25

CU18-245 Crabapple jelly PREMIUMS1$4; 2°-$2; 3°-$1

CU18-246 Currant jelly Cu20-280 Apple

CuU18-247 Gooseberry jelly CuU20-281 Pear

Cu18-248 Grape jelly CU20-282 Peach

CuU18-249 Mint jelly CU20-283 Any other (specify type)

CU18-250 Other berry jelly (specify type) a{299t{¢! YO{¢E

CU18-251 Vegetable jelly (tomato, pepper, etc.)

CU18-252 Plum jelly DIVISON 2IPRESERVES (CHUNKS OF FRUIT)

CU18-253 Strawterry jelly ENTRY FEE$1.25

CU18-254 Fruit in combination jelly PREMIUMS=*1$4; 29-$2; 3°-$1

CuU18-255 Wild fruit jelly CU21-285 Peach

CU18-256 Syrup, any kind (specify type) CU21-286 Plum

CU18-257 Other jelly, not listed (specify type) CU21-287 Strawberry

CU18-258 Orange marmalade CU21-288 Any other (specify type)

CU18-259 Any other fruit marmalade (specify a{299t{¢!VYO{¢E

type)
CU18-260 Any other marmalade (specify type) DIVISON 2220NSERVES
CU18-261 Ice cream topping any fruit (specify Should be two or more fruits, cooked with sugar until
type) thick. A true conserve contains nutnd raisins, but
a{299t{¢!VYO{c¢E they may be added to or omitted from any recipe. List

ingredients on the jar.
DIVISON 19JAMS
JUDGING CRITERIA: Jam will be judged on the following: ENTRY FE&t.25
Color and Clearness: soft mass of fruit and syrup is a PREMIUMS:S1$4; 29-$2; 3%-$1

good bright color CU22-290 Grape
Consisteny: thick and of good consistency CU22-291 Peach
CU22-292 Plum
ENTRY FE%t.25 CU22-293 Rhubarb
PREMIUMS:*1$4; 2°9-$2; 3°-$1 CU22-294 Strawberry
CU19-263 Peach CU22-295 Any other caserve, not listed (specify
CU19-264 Apricot type)
CU19-265 Cherry a{299t{c¢c!YO9{cE
CU19-266 Grape
CU19-267 Blackberry DIVISON 23PICKLES AND RELISHES
CuU19-268 Plum Boiling hot water bath for best results.
CU19-269 Wild berry
CU19-270 Pineapple or pineapple combination ENTRY FE%t.25
CU19-271 Raspberry PREMIUMS*1$4; 29-$2; 3°-$1

CU19-272 Strawberry CU23-297 Flavored Vinegar



CU23-298 Cucumber, dill

CU23-299 Cucumber, relish

QU-23-300 Cucumber, sweet

CU23-301 Dilly beans

CU23-302 Beet pickles

CU23-303 Bread and butter pickles
CU23-304 Green tomato pickles
CU23-305 Mixed pickles or mustard pickles
CU23-306 Onion pickles

CU23-307 Fruit pickles

CU23-308 Beet relish

CU23-309 Corn relish

CU23-310 Green tomato relish
CU23-311 Zucchini relish

CU23-312 Crabapple

CU23-313 Chutney

CU23-314 Catsup or chili sauce
CU23-315 Green tomato mincemeat
CU23-316 Pickled peppers

CU23-317 Horseradish

CU23-318 Antipasto

CU23-319 Zucdini pickles

CU23-320 Salsa (please include recipe)
CU23-321 Other pickles or relish (specify type)

{299t {¢! YO{E¢

YOUTH CLASSES

DIVISION
24 YOUTH AGES12
25 YOUTH AGES-13

DIVISION 24YOUTH AGESI2

REGULATIONS:

1.
2.
3.

4.

Entries limited to ages-82. SATE AGE ON ENTRY.
Items entered to be the sole work of the exhibitor.
Refer to rules and judging criteria in Section 2 and 3
for similar entries.

Include recipe with all entries.

ENTRY FE&one
PREMIUMS:*1$4; 29-$2; 39-$1

CU24-323 Cupcakes from amix unfrosted (3)
specify type

CU24-324 Cupcakes from scratch unfrosted 13)
specify type

CU24-325 Sugar cookies (3)

CU24-326 No bake cookies (B)specify type

CU24-327 Chocolate chip cookies (3)

CU24-328 Peanut butter cookies (3)

CU24-329 Snickerdoodis (3)

CU24-330 Other cookies (3) specify type

CU24-331 Brownies (3) specify type

CU24-332 Any other bar cookies (B)specify type

CU24-333 Decorated cookies (8)specify type

CU24-334 Candy (3) specify type

CU24-335 Muffins (3x specify type

CU24-336 Biscuits (3) specify type

CU24-337 Cornbread

CU24-340 Quick bread specify type

CU24-341 100% whole wheat bread

CU24-342 Pie, not cream specify type

CU24-343 Yeast bread specify type

CU24-344 Yeast rolls (3) specify type

CU24-345 Cinnamon rolls

CU24-346 Cakes specify type

CU24-347 Decorated cake (same guidelines as
Division 5} specify type

ENTRIES LIMITED TO EXHIBITORS AGESHEBRS

CU24-348 Syrug specify type

CU24-349 Jellyt specify type

CU24-350 Jant specify type

CU24-351 Freezer jam specifytype
CU24-352 Pickles or relish specify type
CU24-353 Canned fruit specify type
CU24-354 Canned vegetablesspecify type

ENTRIES LIMITED TO EXHIBITQRY 8NEW* )

(Limited assistance from parent or guardian)

1. Entrant must pack or fill jars omva.

2. Filling Jar with hot liquid (adult may assist)

3. Removing lids from hot water before banding.

(parent may assist)

4. Entrant to secure band as tight as they can.

(one final twist to tighten by adult)
CU24-355 Freezer Jam specify type
CU24-356 Dill Pickles (only)

G{299t{ ¢! YO{E

DIVISION 25YOUTH AGES-18

REGULATIONS:

1.
2.
3.

4.

Entries limited to ages 188. STATE AGE ON ENTRY.
Items entered to be the sole work of the exhibitor.
Refer to rules and judging criteria in Section 2 and 3
for similar entries.

Include recipe with all entries.

ENTRY FEfone
PREMIUMS:*1$4; 29-$2; 3°-$1

CU25-356 Cupcakes from a mix unfrosted t3)
specify type

CU25-357 Cupcakes from scratch unfrosted 1(3)
specify type

CU25-358 Sugar cookies (3)

CU25-359 No bake cookies (8)specify type



CU25-360 Chocolate chip cookies (3)

CU25-361 Peanut butter cookies (3)

CU25-362 Snickerdoodles (3)

CU25-363 Other cookies (3) specify type

CU25-364 Brownies (3) specify type

CU25-365 Any other bar cookies (B)specifytype

CU25-366 Decorated cookies (B)specify type

CU25-367 Candy (3) specify type

CU25-368 Muffins (3X specify type

CU25-369 Biscuits (3) specify type

CU25-370 Cornbread

CU25-372 Quick bread specify type

CU25-373 100% whole wheat bread

CU25-374 Pie,not creant specify type

CU25-375 Yeast bread specify type

CU25-376 Yeast rolls (3) specify type

CU25-377 Cinnamon rolls

CU25-378 Cakes specify type

CU25-379 Decorated cake (same guidelines as
Division 5} specify type

CU25-380 Syrug specify type

CuU25-381 Jellyr specify type

CuU25-382 Jant specify type

CU25-383 Freezer jam specify type

CU25-384 Pickles or relish specify type

CU25-385 Canned fruit specify type

CU25-386 Canned vegetablasspecify type

af{299t{c¢! YO{E




H STATE BEEF COOKOWMPOISDAY, JULY62AT THE
CUIlnary ConteStS EXTENSION OFFICE.

OFAI R FANATI C 8 &odsmples will be distributed if all food safety

standards have been met.
t9ht[9Qf{ /1hL/9 {!D!w cCw9lg Cellnphopgsgmust /bg gugngd; tg vibrate during

e GREAT AMERICAN SPa&M / Qb / 1 99{ 9 preparation. . _
CHAMPIONSHIBONTEST 18. Must leave the kitchen 15 minutes after
¢ MONTANA WHEAT & BAREAYHONPIE present_anon. _
CONTEST 19. All equipment must leave kitchen area after entry
e E.GUITTARD CHOCOLRRBIT TORTEODNTEST has been judged.
« MONTANA STATE BEEFCOBRI ¢ 9 9 b { L b @q %ullrary kitchens are for contests only. No personal
YL¢/ | 9b ¢ cooking or baking is allowed during the fair.

e« C[O9L{/ 1l albbQ{Chw! It &. vvgg%l' Hair must be pulled back and restrained during the
contest. Hats are acceptable.

CONTEST )
! 2. Aprons must be worn during the contest.
| | | |
* /SACICT;ACI:R. FI:AI\\,IVATIC o b Y ¢ Lh/| CO'WCIEiCDggg, g . A\Péjégge\isi(gnal cannot enter in any coritesA
¢ J b bhid : € 'ﬂ)@rs n who engages in an event or activity for
REGULATIONS: monetary value. (i.e. farmers markets, baking,

cooking and so on). A person who teaches. A person

1. Follow entry deadlines listed for each contest. who edits, produces, or is involved in any way of

2. Make entries on the following format attached. A making a cookbook.
g?fi);'vl\ggcﬁlzz r?lisﬁ)rggliidPllantgfn?;T; perir:]tg d on 24. There is a new level of competitorft. is called
by yopéEmmé LIASOS 27F LI LIS r\figéreﬁs%?bb%St of ot skillgd membgrs of 3 given
two sheets if necessary.

3. Therewill not be any sponsoring of other Culinary
Competitors.

4. Name your recipe, list all ingredients with exact
measuremats and include complete directions,
timing and other relevant information.

5. Recipes cannot be used in two consecutive years.
Recipes will be checked upon entry.

6. COMPLY WITH SPECIFIC RULES LISTED FOR EACH
CONTEST.

7. All contests will be held at the MontanalSti S CI A NQ &
Family Living Center.

8. First place winners cannot participate in the contest
the following year.

9. First place winners have the option of judging the &FAIR FANATICS SUGAR FREE COQKIEE 9 { ¢ &
contest the following year.

10. All contests will be judged by Home Economics CONTEST DATE: Saturday, Jifly2B10 , 11ang 7pm
graduates and/or trainedprofessionals along with ENTRY FORM DEADLINE: Wednesday, “u5pa8
community members. PLACE: Family Living Center

11. Superintendent can judge for tHiereaking. ENTRY DELIVERY: Friday, July 29; 2dram
12. After entry forms are submitted, contestants willbe 5 ,pgING: Saturday, July$'31lam-7pm by Fair

sent a ticket for admittance to the Fairgrounds on

A. Winning any contest 2 times.

B. Year of planned start is 2009 Fair year.

C. Owe in ELITE you will remain in ELITE.

D. Prize is a Montana State Fair Rosette and
bragging rights

Fanatics
contest date. SPONSORED BY: Montana State Fair

13. Contestants may take their entry(s) home after PRIZESict $2 L) $Q& / mRagyifgiitesn2 & S G ¢
contest winners are announced.

14. Entries not in place by the end of the contest INSTRUCTIONS EOR ENTRY
delivery time will not be judged.

15.ENTRY FORM DEADLINE FOR THE MONTANA 1 = 5|10\ instructions under contest rules.
WHEAT AND BAREAYHON AND THE MONTANA



2. Recipe must accompany PEstry forms on July
16, at 5pm. Entry Office use foatEnd of
Culinary Section.

Entries are to be prepared at home and brought
to the Family Living Center, July"22010
between 1lam7pm. Results posted following
judging.

RULES:
1.
2.
3.

Create any cookie recipe you want.

Must use Splenda as your sugar.

If youare going to use chocolate chips they
must also be sugar free.

When you bring in your entry be sure to make 5
dozen.

Cookies only!

Use no more than 10 ingredients.

SpiceUp you aal O Wy [ KSSasSé¢ oA
.NBLF1 GKS azy2i2y 8 dniversay
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contest. Enter your easiest, most creative and tastiest
recipesfeaturing your favorite SPAM variety, macaroni,
cheese and up to 7 other ingredienfBwo Categories:
one for Adults (Ages 18 & Up) awde for Kid Chefs
(Ages 717).

CONTEST DABzindayAugust 1st
ENTRY FORM DEADLINE: Wednesday8,)6lypr2
PLACE: FRaly Living Center
ENTRY DELIVERY: Sunday, August 1st
12-1 pmKid CheEntries taker(Ages 717)
3-4 pm Adultsand Elite Entries taken
(Ages 18 & up)
JUDGINGEL:30-3 pmKid Chef4:306 pm Adults& Elite
Winners announced at 6 pm
SPONSORED BY: HorRoslds
LOCAL SPANHAMPION PRIZES:
Adults: £-$150; 2°- $50; 3°- $25
Kids: £- $60; 2°- $30; 3"-$10
NATIONAL SPA@HAMPION GRAND PRIZES:
Adults: A Trip to the 2l Waikiki SPAM JAM
Event in Hawaii Valued at $3,000 (Adult Grand
Prize)*
KidChef $2,000 cash prize

H 1 MIJ

" e %e f@cm%‘a

af{t!a a; (ZII cor?r}sstants mc%u%lng fair Wlnnergnallstssacr)]()i\

JUDGING CRITERTAste (45%) + Ease of Preparation
(30%) + Presentation (25%)

RULES:

1. Make a delicioud YR &AYLX S aishO W)
Use at least one @unce can of SPAMnNy variety
(Classic, Lite, Oven Roasted Turkey, Less Sodium,
Hot & Spicy, or other).

Criteria for judges are: Taste (visual and savory
presence of SPAM products), Ease of Preparation
(simplicity of recipe) and Presentation (appearance,
theme and title of entry).

Recipes should includaup to 10 ingredients,
including & least one SPAM variety. Recipes should
be simple and incorporate macaroni (any dry pasta
noodle acceptable), cheese(s), and any other
ingredients or products. Salt, pepper, cooking oil,
water and garnishes do NOT count as ingredients. A
packaged foodr product counts as one ingredient,

i.e. a box mix or a bag of mixed vegetables.

GREAT AMERICAN 4. Submit your typed recipe with your prepared entry
SPAM CHAMPIONSHIP for judging.Include the recipe title, your name, age,
G4C!Lw C!lb! ¢L/{ {t 3dess apdghpnenumbers
/] 199{9 /hbe¢o{c First place winners from 2Q0SPAM contests are

not eligible to compete in the ZM competition.

I g‘a [%Flp@s bec&[ﬁeRtlﬁe(i)ro%eﬁy of Hormel Foods
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as the right to publish or
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the National Grand Prize winners shall not make
any public appearances or give any interviews
associated with this competition that are not
concurrent with contest participation, without
Hormel Foods2 NJ G4 KS . f dz§ pwidro 6 2
written permission.

Hormel Foods is not responsible for lost recipes, nor
is the fair.

Taxes on the prizes are the responsibility of the
winner.

Employees of Hormel Foods Corporation, its
affiliates, subsidiaries and families of each are not
eligible to partiipate.

NATIONAL JUDGING & GRAND PRIZES:

1. Fair contest supervisors forward" place winning
recipes for national grand prize judging for both
l'Rdzft G YR YAR / KST Ol GS3z
Economists judge recipes on the above criteria.
Their decisionsra final.

For the National SPAMChampion Grand Prize
(Adult: Age 18 & Up)*: One national grand prize
winner will be selected out of &#6 1 place recipes
from cooks ages 18 and up. He/she will receive a

10.



voucher to cover $3,000 in travel costs (airfare,
hotel and food) for the 201 Waikiki SPAM JAM
Event in Hawaii. The national grand prize winner
may elect to accept a $3,000 cash prize instead of
the trip.

3. One National SPARKid Chef of the Year will be
selected out of all 40 *iplace recipes from cooks
ages 7 to 17 and he/she will receive a $2,000 cash
prize.

4. Both grand prize winners will be notified by phone
no later than February 28, 2@1 National winning
recipes will be available by sending a salflressed
stamped #10 envelope to SPAMational, cb Blue
Ribbon Group, 3033 Excelsior Blvd. #220,
Minneapolis, MN 55416.

A ontana

Wheat & Barley Committee

MONTANA WHEAT & BAREAYHON

CONTEST DATE: Mondaygust 2

ENTRY FORM DEADLTMErsday July 2, 6 pm

PLACHBvVIontana Extension Service

ENTRY DELIVERS:phn.

JUDGING: 6:30 pwjnners announced after judging

SPONSORED BY: MSU Cascade Céatdysion in
collaboration with local businesses and
organizations including General Mills, Wheat
Montana, Baker Bob's Bakery, Montana Grain
Growers Association, Energy West, Montana
Wheat and Barley Committee, and Cascade
County Homemakers Club members.

PRIZES: Grand PrzE50 (one winner)and @aking
dishy 15-$50 (in each category2™-$35 (in each
category) 3 Certificate for Quality Wheat or
Barley Product®Wheat Montana Farms and
Bakery.

JUDGING CRITERMapearance (35 pts)Crumb 85
pts); Tenderness (15 pts); Flavab (pts)

RULES:

1. Entry forms are available at the Cascade County
Extension Office, 18073St. NW, Westgate Mall,
Great Falls, MT 59404.

2. Contact the Cascade Countytdhsion Service for
any guestions concerning this contest at 4580.
Entry forms are due to the extension office by July,
22, 2010.

3. Any baked item including pies, cookies, deserts,
breads and rolls may be entered.

4. Theentry must be a 100% whole wheatqgaluct or
100% Barley, or a combinedhele wheat and
Barleyproduct

5. Recipes must not include any other type of flour or
grain, meal or kernel. Cornstarch, baking powder
and baking soda are allowed.

6. Threeagecategories:

a. Youth ages 108
b. Adults ages 185
c. Seniors ages 55 and over

7. The contest is open to individuals. One entry per

person. STATE AGE ON ENTRY FORM.

Three copies of recipe MUST accompany the entry.

Rules for recipe card:

a. The recipeMUST be a personal creation and
made specifically for this ctest.

b. All ingredients must be listed on the recipe.

c. Recipes must be typed or printed legibjo
abbreviations please.

d. Grains must be highlighted on recipe card.

e. Include name, address and phone number

10. Pies entered must have bottom and side crust.

11. Six coold, same size and shape.

12. All entries must be made fro scratch. No store
boughtentries.

13. No tarts or crisp

14. Entries must be presented in disposable pans or
sheets.

15. Pies are to be prepared off site and brought to the
Family Living Center during the specifiemtry
delivery times.

© ®

JUDGING CRITERIA:

Three qualified judges including one professional Family
and Consumer Science teacher or MSU Extension agent
will judge the entries. Entries will be judged based on
appearancegcrumb, tendernessndflavor. Decisims of

the judges are FINALSamples of entries will be made
available to the public following the prize
Fyy2dzyOSYSyiGod t NAT SGAYYSND
the day after the contest and will be submitted to local
newspapers. The grand prizewinner will becontest
judge for the 2010 Montana State Fair.
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GUITTARD CHOCOLATE COMPANY
Burlingame, CA 94010

E. GUITTARD FAIR FANATIC CHOCOLATE
FRESH FRUIT TORTE CONTEST

Contest Date: Tuesday, August 3, 2010
PreEntry Form Deadline: Wednesday, Jul),Zbm
Place: Family Living Center

Contes$ Judging: 5:3Q 7:30pm

Winners announced after judging.

Entry Delivery: Tuesday, July 28pgn
Sponsored By: E. Guittard Chocolate Company
Prizes: Over $300 in E. Guittard Chocolates; gift

5. Entrant can only use up to %2 cup flour in entry.
All recipes must be created by the contestant
and will become the property of E. Guittard
Chocolate Company and the Montana State Fair
and may be edéd, adapted, copyrighted,
published and used by them for publicity,
promotion, and/or advertising at their
discretion without compensation to the
contestant.

6. The 2009 winner is not eligible o enter the 2010
competition.

7. Recipes must be clearly written gited on
8.5x11 paper. In lower left corner it should
AyOf dzZRS Oz2ydSadlryidQa ylI
number.

8. Cocoa conversion: 3TBLS Cocoa + 1 TBLS Butter
=1 oz square chocolate.

OSNIAFAOFGSEA FNRY HWQAa t NRRdzOS
1% ¢ Blue Rosette + Basket$5 gift certificate ~———— >
2" ¢ Red Rosette + Basket + $25 gift certificate | BEEF ["
3¢ White Rosette + Basket + $15 gift certificate BEEF. usA

Torte: arichake made primarily with eggs, sugar and
ground nuts instead of flour.

INSTRUCTIONS FOR ENTRY:

1. Follow instructims under contest rules.

2. Recipe must accompany PEntry forms on July
16, at 5pm. Entry Office use format End of
Culinary section.

3. Entries are to be prepared at home and brought
to the Family Living Center, Tuesday Augifst 3
2010 betweerd:00¢ 5:00pm. Judging will be
5:30-7:30pm. Results followingdging.

RULES:

1. This year E. Guittard Chocolate product is
Cocogpowderand must be used in the contest.
Receipt for purchaswith Bin#must be
submitted with entry to qualify. NOTE:

Products available i H WQ3& tINahteR dzO S
Ave. NE).

2. Entry will consist of onéruit Torte made from
scratch

3. Torte is to be unfrosted. Entrant can garnish
with fruit, nuts, cocoa and 1 square conversion
to drizzle.

4. Judging will be based on creativity (16 pts),
origindity (18 pts), taste (50 pts), and
appearance (16 pts).

MONTANA STATBEEF COGBFF
a¢99b{ Lb ¢19 YLC¢C/I
Anyteenager letween the ages of 138 years of age
may enter this contesfTeens will creat¢heir fun beef
recipe that promotes nutritional balance, is loved by the
teens and has family appeal.
Teens must be able to prepare and display the beef dish
without adult asgstance.
Contest entry forms are available at tiiascade
County Extension Office, 1807°3t. NW, GF, MT
59404
Gontestants for the Montana State Beef CoOKk will
be notified prior to the contest by the Cascade County
Extension Office.

CONTEST DATE: WednesdayAugust 4
ERTRY pORM DEADLINE: Monday, JulyL9, 6 pm
PLACE: Family Living Center
CONTEST & JUDGING: 1-5 pm
Winners announced after judging
SPONSORED BY: Montana Cattlewomen; Montana State
Extension; Montana State Extension
Homemakers [@bs Montana Beef
Council
PRIZES*-$150; 2°-$75; 3°-$50
JUDGING CRITERIA: Serving Size (15 pts);
Appearancé30 pts);
Palatabilitf30 pts);



Preparation Skills (25 pts)

RULES:

1. Include three printed or typed copies of the recipe

with the entry blak. The Extension Office will not

type recipes.

The number of servings must be included.

3. The entry must serve four or more people with a
minimum of four ounces of BEEF per serving.

4. The entry must be suitable for a main dish at a
meal.No snacks or dishes mae served on a bun.

5. The dish must be cooked to completion in 30
minutes or less.

6. No more than eight ingredientsnot including
water, spices or seasonings, will be permitted.

7. There will be no outdoor cooking.

8. No other meat but beef may be used includideji
meatof any variety

9. Placemats, serving dishes, and utensils may be
used; centerpieces or table settings are not
permitted.

10. Marinating meat will not be considered against the
GSIFaS 2F LINBLI NX A2y dé
11. No wine or sherry will be permitted in the cookery

of the dish.

12. Contestantsmust dress appropriately for cooking,
including an apron, hair net or covered hfar girls
and ball caps or hair net required for boys

13. The contest will be conducted under the
supervision of a Montana Cattlewomen Chairman
and an M® Extension Family and Consumer
Science Agent and Cascade County Homemakers.

N

MATERIALS FURNISHED BY CONTESTANTS:
1. Meat and all other ingredients for

preparation of the recipe.

Equipment needed to prepare the recipe.

Utensils needed to prepare the reeip

Serving items needed for the finished product.

The dish must be prepared at the contest site

and placed on an appropriate serving dish or

container.

6. The dish or finished product must be ready
judging at the designated time, regardless of a
late start orforgotten items.

the

arwd

7. NOYSYOSNR 27
allowed in the food preparation area.
Contestants, Extension agents and the

Chairman are the only people allowed in the
kitchen area during preparation time.

JUDGING CRITERIA:

1. Judging will be completed by three qualified
persons including a Family and Consumer Science
teacher orExtension gent and a upper level 4
member who has taught food and nutrition classes
for 4-H..

2. Selection of judges will be completed by the local
Montana Cattleworen Chairman.

3. Techniques in preparing the dish WILL NOT be
considered.

4. Judging will be completed based on the finished
product.

5. No one will be allowed in the judging area during

judging.

Chairwomen and Extension Agent are allowed to

confer with the judges.

o

7. THE DECISION OF THE JUDGES IS FINAL.

8. Judging will take place fromZpm.

9. Winners will be announced at 5 pm.

10./ 2y G Sadlyaa eoAft NEOSA @S
and comments

SCORE SHEET:

Serving Size: 4 ounces beef 15 pts

Appearance: Colors are appealn 30 pts

Palatability  Flavor, texture & tenderness 30 pts
Preparation skills 25 pts

Total 100 pts
Cash prizes in each Category:

1% place $150.00

2"%place $ 75.00

3 place $ 50.00

Fleischmann’s’ Yeast

ClLOL{/1a!bdQ{YQ I {¢
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contest comes with two ways to
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category, the main one, features yeast breads of any
type and flavor. A second category calls for tiop
OWhole Grain Bread @any recipes withat least 50%
whole grains The ' place winning recipes in both
categories advance to grand prize judging for a $1,000
national award! Unite to increaséreast Cancer
Awareness across the country! For every entry,
Ct SAaOKYIl yyQHh FoqdS Campanies) ! will



contribute $10 to Susan G. Komen for the Cure. Bring 2. For inspiration, visivww.breadworld.com

your baked entries and matching written recipe for live www.bakeforthecure.comor

judging. Themes and decorations are encouraged as part WWWw.pizzacrustyeast.com

of your presentation. 3. Deliver a clear typed recipe that matches your-pre

baked entry. Be specific with recipe directions,

CONTEST DATE: ThursdayAugust 5th measurements and sizes of pans, packagess,

ENTRY ARM DEADLINE: Wednesday, J8|]y62om etc.Include your name, age and contact

PLACE: Family Living Center information. Winning recipes must be able to be

ENTRY DELIVERY: ThursdayAugust 5th 56 pm 4dz00S8aaFdzZ f & NBLNRRIZOSR 7

JUDGING: 6:30 pm; test kitchens to be considered for grand prizes.

Winners announced after judging is complete 4. Any age contestant iselcome to enter Only one

SPONSORED BY: ACH Food Companies, Inc. set of prize will be awarded per fair.

PRIZES: 5. One person can submit one entry per category:
1% Category: 1-$150; 29-$75; 3°-$50 meaning one entry for the *1category and one
P18 @2dzNJ 6Said of dzS NI 0 0ényy fostie Micatayoryd NB I RX | y @
adet SXrye Ftl @2N® 6. Each fair selects their judges for this competition.
2" Category: One®iplace $100 prize for the top Their decisions are final.

OWhole Grain Breadi ¢ 7. All recipes entered becomée property of ACH
Any type of recipe with yeast may be submitted Foods (ACH). By participating, contestants agree
from bread or rolls to pizza or cakes. Recipes that ACH may edit, adapt, copyright, publish and
should contan at least 50% whole grains, such use any or all of the recipes entered. They may also
as whole wheat flour, rye flour, and/or other use contestant names and photos for publicity,
whole grain ingredients (oatmeal, flax seed, promotion, or advertising without corgnsation.

bran cereals, bulgur, etc.) Allirpose or bread 8. Fair contest supervisors will forward all winning
flour should be limited to 50% or less of the flour recipes for grand prize judging.

in the recipe. 9. Taxes on prizes are the responsibility of the winner.
* Each winnerwill receive a ribbon, award Contest is void where prohibited or otherwise
certificate and apron. regulated by law.

THREE GRAND PRIZES: $1,000 Each 10.The 200 1°' LIt | OS Cft SA aOKefdayey Qa
Three Grand Prizes ($1,000 each) will also be not eligible to compete in 21D.

awarded by contest sponsor ACH Food 11. Participating fairs in each region are gelected by
Companies, Inc. (ACH). Based on the same Ct SAa0KYlyyQa ,SFad IyR

judging criteria at the fairs and selected ooft (ACH).

all first place winning recipes, ACH Test Kitchens 12. The grand prize recipes will be available after
will select one grand prize recipe in each U.S. February 1, 201, by sending a seHddressed,
region of participating fairs, divided as the stampedenvelope to The Blue Ribbon Group, Attn:
Northern U.S., Central U.S., and Southern U.S. Cf SA & OKY!I 0y3038 ExcésioriBivd., ¥220,
The three grand prize winners will be notified by Minneapolis, MN, 55416.

January 312011® . 230K OFGS3I2NASEAQ FANBRG LI I OS
winning recipes advance to grand prize judging.

JUDGING CRITERIA:Flavor (40%), { ' | BAIRSFANATICS COFFEE

Presentation (40%), CAKE / hbe¢o{c¢
Texture (20%).
Same criteria applies to both —

categories.  Breast  cancer saca 00 s l”c.

awareness themes and

decorations are encaaged. {102 C22R& AyOAGSa &2dz (2

CryFrGAO [ 2FFSS [ yoir $asoritad@ y (i ¢
2NRAIAYLFE O2FFSS ObrinSInsiark | {
Pure Skim Milk; Cultured Buttermilk Blend, Premium
Baking Cocoa and/or Chocolate chunks.

RULES:

1. Entries must be original and baked with
Fleischmann's Yeast as an ingredient (RapidRise,
Active Dry or Bread Machine Yeast).


http://www.breadworld.com/
http://www.bakeforthecure.com/
http://www.pizzacrustyeast.com/

ENTRY FORM DEADLINE: Wednesday, July 28, 2010,

6pmat Family Living Center

CONTEST DATE: DR, August 6, 2010

PLACE: Family Living Center

ENTRY DEADLINE: Friday, Audugt®30pm. Entries
not in place by 5:45pm will not be judged.

JUDGING: 6pm; Winners announced following contest.
SPONSORED BY: SACO Foods, Inc.

PRIZES: ®1$150; 29 $10Q 3° $75 (cash prizes will be
sent from SACO following the fair).

INSTRUCTIONS FOR ENTRY:

1. Follow instructions under contest rules.

2. Recipe must accompany entry form on August
6, 2010.

3. Entries are to be prepared at home and brought
to the Family Living @er August 6, 2010
between 45:30pm.

CONTEST RULES:

1. Enter by making a coffee cake using one or any
combination of SACO products. Products
Ay Of dzZRSY aAEQY S5NAY]
Cultured Buttermilk Blend; Premium Baking
Cocoa (a special blend of nahl and dutched
cocoa) and Chocolate chunks (the original real
semisweet chocolate baking chunks).

2. When using SACO cultured Buttermilk Blend in
the recipe, conversion for amount of Blend and
Water used must already be made to qualify.

3. Recipes must be cated by the contestant.
Previous winning recipes are not eligible for
submission.

4. Receipt for purchase or UPC# from the package
of SACO product(s) used must be submitted
with entry to qualify. Receipt or UPC# of
winners will be sent to SACO to confirm
winners. All recipes become the property of the
Montana State Fair.

5. Judging will be based on creativity, originality,
taste, and appearance.

6. Entry mwst be a whole cake, 8x8 or 8 1/2x11
size. Saco Products can be purchased at- Wal
al NIz +Icyipa 1§LAve. South, or
{ YA it k6®AMarket Place Drive.

7. The 2010 winner is not eligible to enter the
2011 competition.

8. wSOALISAa Ydzad oS Of St
MKHEMME LI LIS NI L d
name, address, and phone number.
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C&HAFAIR FANATIGRBULOUS FUDGE
CONTEST

ENTRY GRM DEADLINEVednesday,July 28, 2010

6pmat Family Living Center

PLACE: ENTRY OFFICE

QONTEST DATE: Saturday, August 7, 2010

ENTRY DEIHRY: Saturday, August 7, 2018:30pm

Entries not in place by 5:48pwill not be judged.

JUDGING6 pm; Winners announced after judging is
complete

SPONSORED BY: C&H Sugar

PRIZESPrizes will be in form of stomedeemable

certificates good for C&H Granulated Sugar.

1$25 in coupons2™®-$20 in coupons 3%-$15 in ©upons

leas te that th tal cqmbined prizes is pot to
xceej?; 0 pour?déo@éél?gar{gi é)li‘rqf i lls i

INSTRUCTIONS FOR ENTRY:

1. Follow instructions under contest rules.

2. Recipe musaccompany entry form on July 28

3. Entries are to be prepared at home and brougb
the Family Living Centeon Saturday, August 7,
between 4 and 5:3@pm.

RULES:

1. C&H Sugar to be used in conteBimpty C&H Sugar
package or proof of purchase required.

2. All recipes become the property of C&H Sugar
Company, Inc. and the Montana State Faid may be
edited, adapted, copyrighted, published anded by
them for publicity, promotion and/or advertising at
their discretion without compensation to the
contestant.

3. Fudge may be any flavor made from scratch, without
using marshmallow créme.

4. Entry i f £ O2yaAradl
pan.

5. Judging will be based on appearance, texture, and
flavor.

6. The 2009winner is not eligible to enter the 2010

RS R 2N0 Ge ISR 2y L4y
AT e TG 0 bl
Available to the exhibitor earning the most total
points for all entries made with C&H Sugar and
bearing the official C&H Sugar Entry Labels. Exhibitor

enters contest by securing C&H Sugar Entry Label at
and attaching to entry.

27



Entries must be made with C&H sugar and bear
official C&H Entry Label wdh must be visible
throughout the fair. Entry labels will be made
available to entrants at time of registration.

PRIZES:

C&H Sugar will at its option, offer prizes for
performance in the baked goods, candies, and canned
and/or preserved fruit categorie€ncluding jams and
jellies).

Prizes may be awarded for the Adult Division, and/or
Junior Division, and/or -4 Division. C&H will offer
prizes in not more than three divisions, though a set
of prizes will be available for both categories within
each divsion.

Prizes will be in the form of stomedeemable
certificates good for C&H Granulated Sugar, as
follows:

First Prize:  $25 in coupons

Second Prize: $20 in coupons

Third prize:  $15 in coupons



General Information

ADMISSIONS

1. Adult exhibitors mg pur& I a S | y
for $25 good for 10 admissions and/or a vehicle for
Fair week.

2. ,2dziK SEKAOAG2NR YI @&
for $20, good for 10 admissiomsno vehicle.

3. Single Gate Admission:
$2 discount coupon available in advancenfralay
sponsors (list at montanastatefair.com)

Adults.....ccovvveeeeeeeiciieee, $7
Seniors 60+........cccvveeee... $5
Teens 1318.......cccevvvvveeeee. $4
Youth 812...........ccoeeeennnn. $2
Kids 5 & under............. FREE
M-F Lunch 12P.................. $4

(no discounts)

VEHICLE PARKING
Single vehicle dalily................ $5

FamilyFun Pas.................... $40
(10 punch pass, for admissionsparking)
A,B,C Exhibitor Hangtags....$20

JOURNALISTS/PRESS

Members of the working press are most cordially
invited to attend Montana State Fair. Press badges are
required; contactkim Landef406-727-8900) PRIOR TO
JULY 15 for issuance. Presentation ofifyieg
identification at gate will permit admission. All press
must report to the Administration Office upon arrival.

CAMPING, PARKING, TRAFFIC

Campsite permits are issued with first choice to full
week paid requests, and then on a first come basis to
space available. Submit request with $50 deposit to:
Montana State Fair/Campsite Request, 4008, NW,
Great Falls, MT, 59404, or call 405/-8900. These
spaces are limited and need to be reserved well in
advance.

1. Weekly RV rates are:

No hookup .......cccceeennnns $100
ElectriC......covvvvveennnn. $150
Full..ooe $200
Livestock Exhibitors Only (1/2 week):
No hookup ........cccceeuneee $65
ElectriC........oocvvvveeeennns $85

2. Three types of overnight camping are available,
except during Fair week:
a) Full Service Campground3®night with sewer,
water & electrical hookups

4. Compliments,

b) Partial Serice Campground: Z&/night, electrical
hook-ups only

c) No Service Campground: 2@night,
contained trailers with no hookips

self

9 EKA 0 A (BficheE3 awillt be dadsigned to each parking type

reserved. These stickers must be prominently
displayed on trailer or motor hometaall times.

LIdzNID K taierS or mofor Hbiaes withdutisAckels &re $ubjetta

to towing.

3. No unauthorized plugns or camper plugns to the
barns or buildings are permitted.

4./ I YLIANRdzy R aLJl O0Sa | NB
needed another spot must be rented. The iogy
vehicle is allowed parking on the desighated camper
space only. Parking of vehicles anywhere other than
the assigned space is prohibited and violating
GSKAOt Sa oAttt oS G26SR i

5. All campground users must keep their space litter
free ard in a sanitary condition. Rowdiness,
profanity or vandalism will not be tolerated. Fair
management reserves the right to dismiss any
offender immediately for reasons satisfactory to
itself, without refund.

6. All vehicles operated on the grounds must hare
official permit unless parked in General Admission
Parking. All vehicles must be operated safely,
quietly, and obey all traffic and parking regulations.
Speed limit for all vehicles on the grounds is 15 mph.
Vehicles violating parking rules will hewed at
26y SNDa SELSyasSo
committing moving violations are subject to fine and
dismissal from the grounds.

7. Small motor vehicles such as motorcycles, 3 or 4
wheelers, etc. are not allowed on the grounds
without express writen consat from Fair manager.
Will at all times strictly obey all traffic regulations
and be operated safely and quietly. Fair marrage
reserves the right to refuse or revoke this privilege to
any or all such vehicles.

FACILITY POLICY

1. All exhibit buildings, barnand the Four Seasons
Arena are SMOKE FREE.

2. NO DOGS WILL BE ALLOWED.

3. Under no circumstances will any person or firm be
allowed to place any advertising matter upon
buildings, trees, or any place on the grounds, nor will
it be permitted to distribute any agertising or sell
articles outside the space assigned. No political
advertising, petition solicitors, subscription or sheet
writers.

complaints or recommendations:

Management welcomes all to attend Montana State

MPp ¢
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Fair and welcomes your commis. Visitors are
requested to report any inhospitality expressed from

an employee, exhibitgrvendor or concessionaire.
Comments may be filed at the Administration
Building and are best served if done promptly before

the Fair ends. Your comments on at& displays 3.
and activities enable us to make positive changes
and to improve Montana State Fair.

LIABILITY & INTERPRETATIONS

1. Montana State Fair, Cascade County, or employees,
agents or board members thereof will assume no
liability for injury, loss or @mages sustained by 4.
person, property or livestock of any exhibitor,
concessionaire or spectator. Every animal and article
upon the grounds shall be under the control of Fair
Management. Nor will the abovésted be
responsible for the loss or damage afyaarticle on
route to or from the Fair; after or before it is at the S.
Fair; nor will it be held responsible for the safe
NBGdzZNYy 2F Ftye SEKAOAG G2 A
and caution will be exercised to prevent all loss or
damage.

2. Montana State FaiManagement reserves the right 6.
to interpret all rules and regulations and to
arbitrarily settle and determine all matters,
questions and differences in regard thereto, arising
out of and not covered by them. 7.

3. Any person who violates any published rule inteac
department will forfeit all privileges and premiums
and may be subject to penalty as ordered by the 8.
Montana State Fair Advisory Board.

4. In the event of conflict between General Rules and
Department Rules & Regulations, the latter will 9.
govern, subject tonterpretation by management.

MAIL FACILITIES

Exhibitors and others may have their mail and/or entry
forms and entries addressed to Montana State Fair, 400

3 St. NW, Great Falls, MT 59404. Emergency messages 10
may be delivered by contacting the Emergebigpatch

dmMmI { KSNRA T T 2546888 Gredt Fal ity I {
Police at 406771-1180 or Administration Office at 406
727-8900.

11.

EXHIBIT DEPARTMENT ENTRIES

General Rules Static & Livestock

1. Livestock exhibitors will need to purchase admission
passes. & Admissions section. Exhibitors in static
departments may purchase admission passes if
desired.

2. Exhibitor parking areas will be provided. Parking of
vehicles, trailers, and campers to be in the respective

designated areas only. See rules in CAMPING,
PARKING, TRAFFIC section. No unauthorizedrdug
or camper plugns to the barns is permitted.
Permits are required. Purchase permits at the
Administration Office.

All applications for entries will be made on
appropriate entry forms. Entry forms caneb
downloaded at the website: montanastatefair.com.
Request additional forms by phone at 4087-8900

or at the Administration Office. No entries will be
accepted by phone. Entries will not be considered
complete until all applicable fees have been paid.
Consult Department schedules for entry form
deadlines. Prentry will facilitate exhibition and is
required in most static and ALL LIVESTOCK
departments. Late entries may be accepted at the
discretion of management on a case by case basis.
Late fees my be imposed.

Any entry, which may have been inadvertently or
erroneously entered in the wrong class or division,
imay ap ghg Sdiseretiont OfK thelzDepafme® O
Superintendent or Judge be transferred to the
appropriate class prior to judging.

Where there is no dited classification for an entry,
an article may be entered for display purposes only.
However, no premium will be paid to articles so
marked.

Management reserves the right to reject unworthy
entries of any nature by refusing them exhibit
space.

Any entry offered or exposed for sale during the
Fair must be entered and exhibited in its respective
class.

Should an individual enter either an animal or
article in the name other than that of the bonafide
owner, or attempt to perpetrate a fraud by
misrepresentaion of any fact, the entry thus made
must be removed from exhibition and all fees paid
will be forfeited.

. Exhibitors will cooperate at all times to conduct the
best possible Fair. Unsportsmanlike conduct will

nnetcbe tolerated and the offending exhibitorilv

forfeit all fees paid or premiums due and may be
immediately dismissed from the grounds.

Articles to be exhibited may be mailed to the
Administration Office. Entry forms must be
completely filled out and enclosed with the article.
All transportation charges must be prpaid;
otherwise, the exhibit will be refused. If articles are
to be returned by parcel post or UPS, include
complete instructions and stamps, cash or check
made payable to Montana State Fair to cover all
costs of transportation and imsance as requested.



A statement as to the value of the articles packaged
will be helpful.

12. Montana State Fair offers special contests.
Participants must comply with specific rules stated
per contest.

Judging (all departments)

1. Every effort is expendedo provide competent
judges. No exhibitor or spectator will be allowed to
interfere with a judge in the performance of his/her
duties.

2. Exhibitors must arrange for the prompt showing of
Fff SEKAOAGA G GKS OFf ¢
discretion, ay exhibitor not present promptly when
called may be disqualified.

3. Judges should not award a prize to an unworthy
exhibit.  Premiums may not be awarded to
undeserving exhibits whether there is competition
or not.

4. Objection to any person serving as a judgest be
submitted to Fair Management in writing prior to
his making an award; giving good and sufficient
reason therefore, and upon which Management
shall have the full power to act. See Protests.

5. The decision of the judge shall be final and no
appeal wil be considered except in cases of formal
protest.

Protests (all departments)

All formal protests must be submitted in writing, be
signed, and be accompanied by $50 cash or certified
check (refundable if protest is sustained). The protest
must plainly sate the cause of the complaint or appeal
and must be delivered to the Superintendent
immediately after the occasion for the protest. A
protest pertaining to eligibility is most suitable when
submitted prior to judging. Judging procedures will not
be interrupted for protest investigation. Depending on
the basis of the protest, interested parties may be
notified and given the opportunity to submit evidence.
A decision may be withheld untii a complete
investigation can be made. No complaint or appeal that
a judge overlooked an entry will be considered.

Premiums (all departments)

1. All entrants must complete a W9 form at time of
entry to receive premiums.

2. Premium checks for most departments will be
available during the Fair at the State Fair Bank
located onthe Midway. Please check with the
Superintendent of the individual deparents on
dates of availabilityPremium checks not presented

for payment within 90 days from date of issuance
will be canceled from payment.

3. Fair Management does not guarantee theypsent
of Special Premiums offered in the premium list by
merchants and/or private parties. These special
prizes are secured by Fair Management with a
promissory note signed by the donor and are
accepted by Management in good faith and must be
contested fo under these conditions.

4. No animal shall compete for or receive more than
one premium except in champion classes, group
classes or performance classes.

5. 2Whereéi tKeBe isShutRoAeSehibitor with riiokeShare dzF
one entry in a single class, premiums will be paid to
first place only.

Refund Policy (all departments)

1. Classes canceled by Fair Management will be
refunded.

2. Should an exhibitor need to cancel, fees may be
refunded if:

a. The exhibitor notified Management of the need
to cancel at least 48 hours before the exhiisi
to be in place or stalled.

b. The exhibitor provides a signed medical or
veterinary excuse within 10 days of the Fair.

3. Refunds will be determined by Management, on a
case by case basis, after reviewing appropriate
documentation.

4. Refunds for overpaymentfdees will be made as
expediently as possible after the Fair. No refunds
will be made for amounts of $5 or less.

SUPERINTENDENTS

Job Description Pré&-air:

1. Each superintendent will have charge of the
department assigned, subject to the direction of the
General Manager. Superintendents shall meet with
the General Manager when requested to do so.

2. Each superintendent will edit and revise their
RSLI NGYSyd F2N GKS 9EKA
submit these revisions to Montana State Fair by
January 1%f fair year

3. Each Superintendent will submit ribbon and trophy
requests, supply office requests and supply work
requests involving Maintenance by deadlines listed
at the Superintendent meetings.

Job Description During Fair:

4. Superintendents will have charge of statl display
spaces within that department. Exhibit display and
arrangement of stalls and spaces may be done only
with consent and supervision of Superintendent.



Superintendent is responsible for setting schedules
within the department for employees and

volunteers greeting the public and protecting the

exhibits.

Superintendent and their staff will organize exhibits
for judging.

It shall be the duty of each superintendent to

inform judges of regulations governing awards,
urging them to carefully read prior fodging.

It is the responsibility of the Superintendent to

ensure that judge worksheets are accurate and
contain all required information. Completed

worksheets must be signed by judge and
Superintendent (or designee) during or immediately
after judging.

Original judge worksheets must be returned to the
Entry Office ASAP following judging.

10.

It is understood that Superintendents may not
submit entries to the department which they lead.

Job Description PogEair

11.

12.

13.

Superintendents will return unused suppliesdan
their ribbon inventories to the Entry Office.
Superintendents will oversee the removal of
exhibits that were not picked up from their
Department to the Entry Office. Every effort should
be made to contact the exhibitors involved for them
to pick up thei items.

Every Superintendent shall submit a written
statement of their work, including budget
considerations, physical improvements, and
recommendations for the bettermerdf the
Department and the Fair



. (Office use only)
Culinary
Entr Form EXthI'tOI’ Na
MONTANA STATEFAIR BNty Form Receipt No.
400 3rd $ NW Check No.
Great Falls, MT 59404 Amt. Pd.
ph: 406727-8900

fx: 406-452-8955

Consult your Exhibitorés Handboo
Make all entries on this form, onbneentry per line.

Use separate fornier entries in different departments.

Additional forms are available at the State Fair Office.

Attention: Please stateumber of years exhibited at Montana Staaér
Please check applicabiex

k for entry closing date

A Home Club Demo A Youth--- Age:

Class Code| Entry Fee | Description

Special Award Entry

MG* | C&H* | B&K*

* Meadow Gold *C&H Sugar  *Bal

| & Kerr

If you want to enter any contests ppase check each one that apply and fill out the Contest Entry Form

(in works) SPAM Wheat & Barley Guittard Chocolate

MSU Beef Cook Off FIl ei s chman®abos _ _C&H Fudge

| do hereby acknowledge hat | have read the rules and regulations in t
the provisions stated therein.

Exhibitords Signature Parent/Guardian Signature

Exhi bit dpridtes) Na me Phone#

Address (Street/PBox)

City, State Zip Code

Social Security Number

h €



Extra Culinary

(Office use only)

Exhibitor Na
MONTANA STATEFAIR ~ Entry Form Recept No.

Check No.

Amt. Pd.
Class Code| Entry Fee | Description Special Award Entry

MG*

C&H*

B&K*




MONTANA
STATE FAIR

Contest Entry Form

Name of Contest:

Name of Recipe:

Name of Entrant:

Entrantdés Addr ess:

City, State & Zip Code

Entrantdés Home Phone Number

Etrant 6s Cel | Phone Number

I understand | am subject to the rules and regul

Exhibitor:ds Signatur e

In signing here this will also beyour release form in the event that you win the contest.



Must fill out and sign with entry.
(not needed if turned in with other entry in 2009 or 2010



