
COOKING SECTION 

 
 
 
 
 
 
 

  Chief Steward   :  Mrs Mary Hollingworth 02 6732 4597 ; 0429 345 255 
        tinkernanny@outlook.com 
  Committee  :  Margie Leahy ; Jo Anderson ; Janie Kent; Cheryl Rudd 
          

 

  There will be NO Entry Fees or Prizemoney (except where identified) offered for the 

2021 Show. There will be Entries and Judging as usual 
  

  Entry Forms will be accepted up until 5pm Wed 11th Feb 2020 while exhibits, incl 
Decorated Cakes, should be delivered to the Pavilion between 7.00am – 9.00am 
on Friday 12th February 2021.  Judging will be completed by 1.00pm sharp. 

  
 
 

Due to COVID-19 restrictions 
ALL entries will be disposed of 
after the Show.  NO foodstuffs 
can be removed from the 
display or taken home. 
 
 
 
 

 

Thank you for supporting The Glen Innes Show by entering the following classes and sections. We 
hope you and your family enjoy baking and competing at ‘The Glen Innes Show Kitchen 2021’.  
We want you to love baking as much as we do. Our aim is to honour the popular ‘classic’ classes 
whilst introducing new classes as you have suggested and reflecting current baking trends. 
. 
 

Especially thank you to our generous sponsors – there will be many trophies and vouchers to be 
awarded and enjoyed. 
 
 

All entries should be delivered safely and hygienically in a recyclable container and exhibits will 
be plated before judging. We ask you to share a copy of your recipes, to form a collection of 
recipes for a future cookbook, in the box provided on judging day.  
 

Following the increased support in 2020 there will again be a cake decorating presentation in the 
pavilion during of The Glen Innes Show in conjunction with other events 

 
 

Class  “The Glen Innes Pie Shop” BREADS 

1. One homemade loaf - white, brown, rye, spelt, grain etc 
2. One homemade sourdough loaf  

3. One homemade loaf own choice - Pita, Turkish, Focaccia, Irish soda etc 



  “The Super Strawberry” SCONES / PATTY CAKES 
4. “The Crystal Room” six (6) plain scones - your best recipe 

5. Six (6) savoury scones - your favourite recipe 

6. Six (6) pikelets 

7. Six (6) different patty cakes 

8. 
The “Glen Innes Show Society Ladies Auxiliary” sultana cake-250 gram mixture 
(Trophy).  

9. The “New England Motor Lodge” Chocolate Cake - your favourite recipe (Trophy).  

10. The “Australian Standing Stones Management Board” Irish Apple Cake  $50 prize  

11. “The Super Strawberry” Cake made with fruit- attach recipe (Trophy)  

12. The “Great Central Hotel” gluten free cake - attach recipe. (Trophy)  

13. The “Australian Standing Stones” Best Bonnag  $ 50 prize 

14. The “Sage and Clover” spelt cake - attach recipe (Trophy)   

15. The “Sage and Clover” pulse cake eg chick peas, lentils, etc - attach recipe (Trophy).  

16. The “Dr Tom and Carmel Bennett” rainbow cake (Trophy)  

17. The “Keith Farlow Memorial” Dark fruit cake - your favourite family recipe.  

18. Light fruit cake - your favourite family recipe  

19. 
2021 Feature Cake will honour the late Margaret Fulton.  Your best cake from her 
cookbook with recipe supplied.  It will be judged in the Gourmet Fiesta tent on a 
date TBA 

20. 
New in 2018 and back in 2021 “The Combined Selling Agents” 
Men’s Best Cake Challenge - your best recipe. (Trophy and ribbon)  

  SPONGES 
21. The “Heather West Memorial” traditional sponge sandwich (Trophy).  

22. The “Patti Williamson Kwong Sings Footwear Memorial” non-traditional sponge 
sandwich i.e. slipper, spice, chocolate etc   PAVOLA 

23. 
New in 2018 and back in 2021  “The Faithfull Family Redbank Farm” 
classic pavlova - unfilled (Ribbon and trophy)  

  SLICES and BISCUITS 

24. Six own choice biscuits  

25. 
The “Natures Beez Honey” six (6) biscuits made with honey and presented as a gift 
(Trophy)  

26. Six (6) raspberry slice (Trophy)  

27. The “Jo Cameron” six (6) Lamingtons  

28. Six (6) own choice slice  

   

 PUDDINGS 
29. The “Ted Newsome Memorial” Boiled Plum Pudding (Trophy)  
30. The “V M Chaffey Memorial” Steamed Christmas pudding (Trophy)  

  

Especially for Service clubs i.e. Quota, CWA, Lions, Lioness, Red Cross, Hospital 
Auxiliary, Far West, View, Sporting clubs i.e. netball, rugby union, league, tennis, 
Playgroups, Churches, P & C’s & Community Committees  

31. Afternoon Tea for six (6) - creatively and healthily presented (Trophy)  
 
 
 

 
  



 
  

“Kaddie Crosby” NOVICE SECTION 
32. Six (6) own choice scones 
33. The “Kaddie Crosby” six (6) own choice slices 
34. The “Kaddie Crosby” six (6) mixed biscuits 
35. The “Kaddie Crosby” own choice cake - attach recipe 

 The Woolworths Senior Section 13 - 17 years 
 Glen Innes CWA Most Successful Junior Trophy 
 CWA Day Branch – High School Section 

37. Four (4) own choice scones 
38. Four (4) own choice biscuits 
39. Four (4) own choice patty cakes 
40. The “Glen Innes CWA Day Branch” four (4) healthy slices 
41. Own choice cake - attach recipe 
42. Afternoon Tea for six (6) - attractively & healthily presented 

 The Valmae Burey Memorial PRIMARY SECTION honouring a revered 
Show Volunteer 

 
The “Marie Ridley” Trophy Most Successful exhibitor in Primary, Infants, Pre-school 

and Beginning to Bake sections 
43. Four (4) different slices 
44. Four (4) scones - any variety 
45. Four (4) pikelets 
46. Four (4) different patty cakes 
47. The “Marie Ridley” four (4) own choice biscuits 
48. Own choice cake   (Trophy) 
49. The “Nita Sloman Memorial” healthy school lunchbox   (Trophy) 

 “The Furry Cow” 
INFANTS & PRE-SCHOOL 

 Infants Section 

50. Two (2) Slices – own choice 
51. The “Great Central Hotel” own choice cake  (Trophy) 
52. The “Marie Ridley” four (4) own choice biscuits5 
53. The “Coles” four (4) pikelets 
54. Healthy school lunchbox 
55. Homemade novelty biscuit  (Trophy) 

 Pre-School Section 

56. The “Marie Ridley” Plate of two (2) own biscuits 
57. Plate late of two (2) patty cakes 
58. Healthy snack box suitable for morning or afternoon tea 

 Beginning to Bake  3 years and under 
59. The “Marie Ridley” Two (2) non-baked crackles / slices / chocolates  (Trophy) 
60. Healthy snack box 

 
 
 
 
 
 



 

THE 
 
 

DECORATED CAKES SECTION 

Please read schedule carefully.  Artificial bases may be used 
instead of cakes.  Stamens, tulle, ribbon, small amount of 
Baby’s Breath and wire may be used.  Cakes not to be cut.  

61. Traditional Wedding Cake, hand work only.  Royal Icing or fondant to be used. 

62. 
Special Occasion Cake, may be Birthday, Anniversary, Christening etc. 
Suitably decorated for the occasion.  Royal Icing or fondant to be used 

63. Novelty Cake.  Royal Icing or fondant and decorated 

64. Contemporary Wedding Cake.  Can be 1,2 or 3 tins, artificial ornaments 

65. Child’s Birthday Cake, NO Royal Icing 

66. Miniature Decorated Cake.  Fondant 

67. Floral Spray made from icing 

Champion Decorated Cake - Ribbon and Trophy 
Most Successful Exhibitor in Decorated Cake Section - Ribbon 

JUNIOR SECTION  
Trophy for 1st – 2nd – 3rd  

High School 

68. Decorated Novelty Cake.  

69. Plate of six (6) Decorated Patty Cakes 

Primary School 

70. Decorated Novelty Cake. 

71. The “Marie Ridley“ Decorated Ginger Bread Man    1st  $ 10    2nd $ 5 

72. Plate of four (4) Decorated Patty Cakes 

Infants 

73. Decorated Novelty cake 

74. The “Marie Ridley“ Decorated own choice biscuit    1st  $ 10    2nd $ 5 

75. Decorated Patty Cake 

 Pre-School 

76. Decorated Novelty cake 

77. The “Marie Ridley“ Decorated own choice Biscuit  1st  $ 10    2nd $ 5 

78. Decorated Patty Cake 

 Beginning to Bake 

79. Decorated Novelty cake 

80. The “Marie Ridley“ Decorated own choice Biscuit  1st  $ 10    2nd $ 5 

81. Decorated Patty Cake 

 

 


