3 - COOKERY & PRESERVES

Entries close: Thursday prior to Show Day with the secretary.

NO late entries will be accepted
Entry Fee: NON MEMBERS: $1.00, Members are FREE.

_ALL exhibits need to be delivered to the Show Hall between 10 and 11am Saturday
All Show Hall judging will take place on SATURDAY AFTERNOON.
Exhibits can be collected after 4.30pm on Show Day.
Exhibits not collected by the end of Show Day will be discarded.

PRIZE MONEY.

We encourage everyone to provide bank details to enable us to direct deposit your Prize Money.

Update your profile, under entrant's tab, for each entrant, with your bank details and you only need to do
it ONCE. When entering online your details will auto fill.

Prize Money: First $2, Second $1, unless otherwise stated.
Aggregate Points: First 5 points, Second 3 points, Third 1 point.
In the event of a tie the exhibitor who has gained the most First prizes will be declared winner.

Entries must be from an individual and must include the entrant's name and full contact details.

WAIVER

By placing an entry in the Cookery & Food Produce Area, the Exhibitor agrees to assume any
risk associated with participating in the event and releases The Eudunda Show and it's
volunteers from any and all claims of damage, contamination or degradation of the exhibit that
may arise during the Show. The Exhibitor agrees that though care will be taken with the
exhibits, as no refrigeration or commercial food storage facilities are available, no guarantee
will be made on the suitability of the exhibit being consumed after the Show and that the
exhibits should be disposed of by whatever means the exhibitor sees fit.

PRESERVES

Convenor: Emily Buddle Committee Representative: Wendy Oliver
Stewards: Joy Schutz, Sue Niemz, Sandra Zerner

HINTS FOR JUDGING

o All Exhibits to be home made

e Use only clear bottles or jars.

e Entry card to be attached to Jars with a rubber band and name folded under.
e Jams & pickles may be covered with clear covers or the jar lid.

e Jam jars to be filled to jar rim, not to top of jar.

e Leave marmalade to cool a little before putting in jars, so fruit doesn’t rise.

e Preserved Fruit and Vegetables to remain sealed for judging



PRESERVES - OPEN
Champion Preserve - Overall. Prize Money $50.00. Donated by Those Barossa Girls.
Champion Preserve, Jam Classes 3001-3008, Prize Money $20.00. Donated by Gully Gardens.
Champion Savoury Preserve, Classes 3009-3014, Prize Money $20.00. Donated by Gully Gardens.
Champion Sweet Preserve, Classes 3015-3018, Prize Money $20.00. Donated by Gully Gardens.

Class 3001 1 Jar Lemon Spread
Class 3002 1 Jar Apricot Jam

Please specify if dried or fresh apricots are used.
Class 3003 1 Jar Fig Jam, any variation
Please specify if dried or fresh figs are used.
Class 3004 1 Jar Plum Jam

Class 3005 1 Jar Strawberry Jam

Class 3006 1 Jar Marmalade, Orange

Class 3007 1 Jar Marmalade, any fruit other than Orange
Please name variety

Class 3008 1 Jar unspecified sweet jam or jelly
Please name variety

Champion Preserve - Jams classes 3001-3008 - $20

Class 3009 1 Jar Chutney or Relish

Please name variety

Class 3010 1 Jar Mustard Pickles
Class 3011 1 Jar Cucumber Chips
Class 3012 1 Bottle Tomato Sauce
Class 3013 1 Jar Preserved Olives

Class 3014 FEATURE CLASS - Men's Tomato Sauce
Sponsored by Shed Happens, Eudunda.
First Prize: $50.00, Second Prize: $30.00, Third Prize: $20.00

Class 3015 1 Jar unspecified Savoury
Please name Variety

Champion Savoury Preserve classes 3009-3015 - $20

Class 3016 1 Jar Preserved Apricots
Class 3017 1 Jar Preserved Peaches
Class 3018 1 Jar Preserved Pears

Class 3019 1 Jar Unspecified Sweet Preserves
Please name variety

Champion Sweet Preserve classes 3016-3019 - $20
Champion Preserve - Overall - $50
Aggregate Preserve - Open - $10



PRESERVES - 17 YEARS & UNDER
Champion Preserve - Junior Section (17 years and under). $30 voucher Donated by Coopers Fresh,
Kapunda

Class 3020 Lemon Cordial
Class 3021 1 Jar jam/ marmalade, any variety
Please name variety

Class 3022 1 Jar Chutney/ Relish

Please name variety
Class 3023 1 Bottle Tomato Sauce

Champion Junior Preserve - Classes 3020 - 3023
Aggregate Preserve - Junior - S5

COOKERY - OPEN

Convenor: Tanya Jaeger Committee Representative: Wendy Oliver
Stewards: Kathy Handke, Belinda Jaeger, Leah Jaeger, Bobbie Post, Linda Pfitzner, Joanna Royce

HINTS ON COOKING FOR JUDGING

e All Exhibits to be home made

e Cookery classes - entry card to be attached to plate

» Definitely NO cake cooler marks or testing marks on any cakes.

* For Sponge Sandwich and Ginger Fluff, a thin smear of sieved apricot jam is wanted. The sponge roll must
be rolled 1% rolls.

* Scones to be evenly coloured, not to be leaning over, no floury bottoms.

» Take special note concerning the number of small cakes and biscuits required.

e Plain icing means no coconut chips, sprinkles or nuts to be used. NOTE: - Judges DO NOT taste icing, only
the cake is judged.

e All cookery entries to be on white paper plate or covered board.

» Cookery must be covered with a clear plastic bag, but not to be sealed. (Various sizes available at
Northland Packaging, Nuriootpa.)

COOKERY - OPEN

Class 3024 3 Melting Moments

Class 3025 3 Sweet Biscuits joined with icing

Class 3026 3 Sweet Biscuits, one variety- plain un-iced
Class 3027 3 Anzac Biscuits

Class 3028 3 Chocolate Chip Biscuits

May contain nuts

Champion Cookery - Biscuit - Eligible Classes 3024-3028

Class 3029 Slice, 3 Pieces of 1 Variety
Can be Baked or Unbaked

Class 3030 3 Sweet Muffins - In patty pans
Class 3031 3 Plain Scones

Class 3032 Machine Baked Bread - White
Prizes: Assorted Bread/Flour packs donated by Laucke Mills Strathalbyn

Class 3033 Machine Baked Bread - Any other variety
Prizes: Assorted Bread/Flour packs donated by Laucke Mills Strathalbyn



Class 3034 3 Mini Pasties
Class 3035 3 Mini Quiches
Class 3036 3 Sausage Rolls, cut rolls before baking

Champion Cookery - Savoury - Eligible Classes 3031-3036

Class 3037 Sponge Roll, filled

Class 3038 Blow Away Sponge Sandwich

Double layer joined with thin layer sieved apricot jam.

Class 3039 Ginger Fluff Sponge

Double layer joined with thin layer sieved apricot jam.

Class 3040 Carrot Cake

Class 3041 Banana Cake, Plain Icing

Class 3042 Tea Cake, Plain with cinnamon & sugar topping
Class 3043 Jubilee Cake, Plain Icing

Class 3044 Genoa cake

Aggregate Cookery - Open (Eligible Classes 3024-3044) - $10

OPEN COOKERY - SPECIAL FEATURE CLASSES
Class 3045 MEN'S ONLY - Chocolate Cake
First Prize $10.00; Second Prize $5.00, Third Prize $2.00
Class 3046 German Yeast Cake

One slide, not cut.
First Prize $10.00; Second Prize $5.00, Donated by Louise Jenke

Champion Cookery - Cake - Eligible Classes 3037-3046

Class 3047 5 Laucke/CWA Savoury Scones

Country Women’s Association /Laucke— Savoury Scone Competition

One entry per person, free entry

First Prize, Second & Third Prizes: Laucke Products

Judging guidelines: 5 scones presented for judging — (Savoury flavour)

The scones should be approx. 5cms in diameter.

Well risen, straight sides, thin golden crisp top & bottom, no flour on base.

Fine, moist texture, good crumb, good flavour, and according to type.

Use the Laucke Country Women's Scone Mix as the base for your recipe of choice.
Available from your local CWA Branch or supermarket

- Eudunda Show winner will be eligible to enter and be judged at the NASA Association Presentation Dinner
on 28 March 2026 in Crystal Brook. The winner will compete in the State Final judged at the Royal Adelaide
Show, Sept 2026.

Class 3048 3 Decorated Cupcakes - Themed 'man's best friend'

First Prize $5.00; Second Prize $2.00, Third Prize $1.00

Class 3049 Eudunda Show's Inaugural Family Bake Off

At least 2 immediate Family members must bake items to enter the "Family Bake Off".

You can enter more than 1 Family team, but each family member may only be in one team.
Family members to be named on entries.

Entry is to include the following 3 items:

1. My Favourite Cake. Please state variety.



2. 3 Anzac Biscuits.

3. 3 pieces Chocolate Brownies.

Iltems should be presented together on a tray or board.

Submit your entry under your surname, with each team member named.

First Prize $30.00. Second Prize $15.00, Third Prize $5.00. Donated by Tanya Jaeger.

Class 3050 Epic Cookery Fail

Free Entry on Show Judging Day. No need to Pre-enter

Please enter your Epic Cookery Failure.

If something fails during your show cooking, please enter it here. The most disastrous entry will win.
First Prize $5.00; Second Prize $2.00. plus Prize donated by Tanya Jaeger

Class 3051 DOG BISCUITS

Make your dog some biscuit treats.

Will be judged on ingredients, nutritional value and appearance. Not for human consumption.
Must include ingredients list with entry or it will be disqualified.

First Prize $5.00; Second Prize $2.00, Third Prize $1.00

Class 3052 Rich Fruit Cake - NASA Semi Final

** Will be Judged at 9.30am on Sunday in the Marquee, in front of the public. **

RICH FRUIT CAKE CHAMPIONSHIP

NASA Semi Final

2025 Semi Final Competitions held at Quorn & Eudunda

Winner to represent Northern Agricultural Shows Association at the Royal Adelaide Show in Sept 2026.

First Prize $60.00; Second Prize $25.00, Third Prize $10.00

¢ Set recipe to be used.

e Cake to remain un-iced.

e Cake to remain undecorated (i.e. no almonds as decorations).

o Competitors must ensure that their entries are delivered to the Show hosting the semi-final for the
relevant Association either in person or by a representative at the time and place as specified by
the hosting Show. No postal entries to be accepted at semi-final or state final level.

RECIPE To Be Used
RICH FRUIT CAKE

Ingredients:

250g butter 60g mixed peel

250g dark brown sugar 250g sultanas

6 eggs 250g raisins

375g plain flour 200g currants

1 tsp baking powder 100g dates

1 tsp mixed spice 200ml sherry or brandy
60g chopped red glace cherries 60g chopped almond
Method:

Chop fruits, mix together and soak in the sherry or brandy overnight. Sift together flour, baking powder
and spice. Cream butter and sugar. Add eggs one at a time, beating well after each addition, then
alternately add fruit and flour and lastly chopped nuts. Mix thoroughly. Place mixture in a well-prepared
tin (square) 19-22cm and bake in a slow oven for approximately three to three and a half hours.

Hint: Fruit should be cut to the size of currants.



Class 3053 Native Food Cookery
** Will be Judged at 9.30am on Sunday in the Marquee, in front of the public. **
-Must be 5 small identical baked items, either sweet or savoury.

SA Country Shows

CREATIVE NATIVE - NATIVE FOOD COMPETITION

1st Prize: $30 Voucher from Creative Native Food, plus Footeside Farm Gift Pack,
2nd Prize: Footeside Farm Gift Pack

3rd Prize: Footeside Farm Gift Pack

- Best baked item featuring a Native Food, can be either sweet or savoury. Use own Recipe.
- Native Food item must be labelled on the entry.
- Only one entry per person, no entry fee. Entrants are only eligible to win one local final.

- Eudunda Show winner will be eligible to enter and be judged at the NASA Association Presentation Dinner
on 28 March 2026 in Crystal Brook. The 10 Association winners will compete in the State Final judged at
the Royal Adelaide Show, Sept 2026.

Judging Guidelines

Baked items to be considered on the Creative use of Native Foods,
Flavour, Evenness of baking and merits of its type.

Best overall entry will be judged the winner.

5 Small identical items are to be presented.

To help entrants our local Footeside Farm are offering FREE sample packs of
Wattle Seed, 30g or Salt Bush, 20g to use. (Enough for a recipe)
But feel free to use any other Native Food you wish.

Please message or email our Secretary to arrange pick up.
Mel 0408 353 906, email: secretary@eudundashow.au

COOKERY - JUNIOR

Convenor: Angela Jaeger Committee Representative: Tanya Jaeger

AGGREGATE Prize $5.00 plus Prize donated by Angela Jaeger.
For Sections 17 Yrs & Under, 14 Yrs & Under, 10 Yrs & Under.
CHAMPION COOKERY - Trophy

HINTS ON COOKING FOR JUDGING

e All Exhibits to be home made

e Cookery classes - entry card to be attached to plate

e Definitely NO cake cooler marks or testing marks on any cakes.

* For Sponge Sandwich and Ginger Fluff, a thin smear of sieved apricot jam is wanted. The sponge roll must
be rolled 1% rolls.

* Scones to be evenly coloured, not to be leaning over, no floury bottoms.

» Take special note concerning the number of small cakes and biscuits required.

* Plain icing means no coconut chips, sprinkles or nuts to be used. NOTE: - Judges DO NOT taste icing , only
the cake is judged.

* All cookery entries to be on white paper plate or covered board.

e Cookery must be covered with a clear plastic bag, but not to be sealed. (Various sizes available at
Northland Packaging, Nuriootpa.)



JUNIOR COOKERY - 17 Years & Under
Class 3054 Sponge Cake
Any Variety.
Class 3055 Slice, 3 Pieces of 1 Variety
Baked or Unbaked.
Class 3056 3 Sweet Muffins
In patty pans. No Packet Mix

Class 3057 3 Scones - Sweet
Sweet flavour, round cutter

Class 3058 3 Chocolate Brownies
Class 3059 3 Mini Pasties

Class 3060 3 Chocolate Chip Biscuits
May contain Nuts

Class 3061 3 Decorated Cupcakes - Themed 'man's best friend'
Judged on decoration only
First Prize $5.00; Second Prize $2.00

Aggregate Cookery 17 yrs & under (Eligible classes 3053-3060) - S5
Champion Cookery Exhibit 17 yrs & under

JUNIOR COOKERY - 14 Years & Under
Class 3062 Sponge Cake
Any Variety.
Class 3063 Slice - 3 pieces of 1 Variety
Baked or Unbaked.

Class 3064 3 Sweet Muffins
In patty pans. No Packet Mix.

Class 3065 3 Scones - Sweet
Sweet flavour, round cutter

Class 3066 3 Chocolate Brownies
Class 3067 3 Mini Pasties
Class 3068 3 Chocolate Chip Biscuits

May contain Nuts

Class 3069 3 Decorated Cupcakes - Themed 'man's best friend'
Judged on decoration only.
First Prize $5.00; Second Prize $2.00

Aggregate Cookery 14 yrs & under (Eligible classes 3061-3068) - $5
Champion Cookery Exhibit 14 yrs & under

JUNIOR COOKERY - 10 Years & Under
Class 3070 Banana Cake, Plain Icing

Class 3071 3 Sweet Muffins
In patty pans. Can be Packet Mix

Class 3072 3 Chocolate Crackles
Class 3073 3 Pizza Scrolls

Class 3074 Slice - 3 pieces of 1 Variety
Baked or Unbaked



Class 3075 3 Chocolate Chip Biscuits
May contain Nuts
Class 3076 3 Decorated Cupcakes - Themed 'man's best friend'

Judged on decoration only.
First Prize $5.00; Second Prize $2.00

Aggregate Cookery 10 yrs & under (Eligible classes 3069-3075) - $5
Champion Cookery Exhibit 10 yrs & under

JUNIOR COOKERY - 7 Years & Under
Class 3077 3 Decorated Cupcakes - 6-7 yr old
Judged on decoration only
Class 3078 3 Decorated Cupcakes - 4-5 yr old
Judged on decoration only
Class 3079 3 Decorated Cupcakes - 3 yrs and under
Judged on decoration only
Class 3080 Edible Necklace
40-50cm in length
Class 3081 3 Cornflake Crackles
Class 3082 Small Pizza
Class 3083 3 Chocolate Chip Biscuits

May contain Nuts.

Aggregate Cookery 7 yrs & under (Eligible classes 3076-3082) - S5

JUNIOR COOKERY - SPECIAL FEATURE CLASSES
Class 3084 Epic Cookery Fail

Open to Any Junior Entrant.

Free Entry on Show Judging Day. No need to Pre-enter

Please enter your Epic Cookery Failure. Must be a baked item.

If something fails during your show cooking, please enter it here. The most disastrous entry will win.
First Prize $5.00; Second Prize $2.00. plus Prize donated by Angela Jaeger

Class 3085 Chocolate Chip Biscuit - First time Exhibitor at a Show

First Prize $5.00. Second Prize $2.00. Third Prize $1.00 plus Prize donated by Angela Jaeger

Class 3086 Chocolate Cake - First time Exhibitor at a Show

First Prize $5.00. Second Prize $2.00. Third Prize $1.00 plus Prize donated by Angela Jaeger

Class 3087 3 Sweet Muffins - First time Exhibitor at a Show

First Prize $5.00. Second Prize $2.00. Third Prize $1.00 plus Prize donated by Angela Jaeger

Class 3088 3 ANZAC Biscuits - Inclusivity Junior Class

This Class provides an opportunity for individuals with additional needs or disabilities who may be
overwhelmed by the choices in other sections. All school aged individuals with additional needs or
disabilities can enter these classes

First Prize $5.00. Second Prize $2.00. Third Prize $1.00 plus Prize donated by Angela Jaeger

OVERALL Champion Cookery Exhibit, Junior
Prize pack Donated by Lynda Olsen, Brentlynd Park Koolies.



