114. Specialty Yeast Dough, 1 whole product
115. Cinnamon or Sweet rolls, 3
116. Any other yeast product
117. Muffins, any variety, 3
118. Quick bread, nut or fruit, 1 standard loaf

OPEN CLASS
FOODS &
NUTRITION

Cakes
125. Angel Food, unfrosted, 1 whole
126. Bundt, 1 whole
127. Chocolate, 1 whole
128. Layer cake, any flavor except chocolate, 1 whole
129. Any other cake, 1 whole.

Superintendent
Barb Alpers & Julie Christie

1.

All exhibits must be entered by 8 am - 10 am Wednesday, July 12th. Judging will begin at 10:30, July 12.
2. Competition open to residents of Stafford and adjoining
counties.
3. Each exhibitor is limited to 2 entries per class, but MUST
BE from different recipes. Recipes should accompany
exhibit.
4. All entries in this department must have been made by the
person in whose name the entry is made.
5. Where there is no competition, exhibits will be judged on
individual merit and receive premium and ribbon accordingly.
6. Remove baked products from baking pans and place on a
covered cardboard base. Place in a clear plastic bag and
fasten with a twist tie. If providing the recipe, secure to
outside of bag with tape or twist tie.
NOTE: Recipe is not required for open class.
7. Foods with custard and cream cheese type fillings and
frostings, or foods requiring refrigeration CANNOT be exhibited due to food safety regulations.
8. All canned food exhibits must be processed in standard,
clear canning jar and must be labeled – product name,
date of preparation, and processing method. (All fruits,
tomatoes and pickle products should be water bath processed. Sweet spreads should be water bath processed
and covered with standard jar lids, not paraffin. All other
vegetables and meats should be processed in a pressurecanner.) Containers may be opened at the discretion of
the judge.
9. Exhibit dried foods in airtight plastic bag or jar and label
container with name of food.
10. Articles cannot be removed before 7:30 pm, Saturday, July
15.
11. All premiums will be $3. $2. $1 in each class. Class 108
will be one premium of $5.
12. An Overall Grand Champion & Reserve Champion will be
selected from all classes combined.
Class:
108. Kitchen Collectibles – Do you have a collection of

Cookies
135. Brownies, 3
136. Any other bar cookie, spread dough in pan, bake and
cut, 3
137. Sugar cookies, 3
138. Any other rolled cookie, dough is rolled flat and cut into
shapes, 3
139. Chocolate Chip cookies, 3
140. Any other drop cookie, dough is dropped by teaspoonfuls onto baking sheet, 3
141. No Bake cookie, 3
142. Party or holiday cookie, 3
143. Molded or pressed cookie, molded - formed into desired
shape with hand; pressed - formed in a cookie press, 3
144. Health cookie, high fiber, sugar free, low cholesterol,
made with honey, 3
145. Oatmeal Cookies, 3

Pies
150. 1 or 2 Crust Fruit Pie
151. Crumb Topping Fruit Pie

aprons, cookie cutters, rolling pins or other kitchen collectibles? Here’s your chance to show them off! Bring at least 7
items from your collection and display them attractively (on a
little clothespin, in a shadow box or shelf, on a brightly colored kitchen towel, etc.). Also include a short narrative about
your collection on a 3 x 5 card.

BAKED GOODS
Breads
110. Yeast bread, white, 1 standard loaf
111. Yeast bread, whole wheat, 1 standard loaf
112. Yeast Dinner rolls, white, 3
113. Yeast Dinner rolls, whole wheat, 3
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Canned Fruit

YOUTH DEPARTMENT

190. Apples
193. Peaches
196. Pears

Please specify a (Y) for youth (5-12 yrs. of age) and (T)
for teens (13-18yrs of age) after each class number.
155.One layer cake, 8" or 9", frosted or unfrosted, 1 whole
156.Bar cookies, 3
157.Rolled and cut cookies, 3
158.Molded cookies, 3
159.Drop cookies
160.No Bake Cookies
161.Decorated Cookie, 1 large 8" Cookie or 3 small cookies,
creatively decorated.
162.Muffins, 3
163.Quick bread, nut or fruit, 1 standard loaf
164.Yeast bread, 1 standard loaf
165.Yeast rolls, 3
166.Ugliest Cake - a real cake must be used. Use your imagination - the uglier the better, but not obnoxious. Decorations must be edible. Entries will be judged on looks only.
167.Cookie Mix in a Jar - Prepare a cookie mix in a jar. Include recipe. Jars may be decorated as desired
168.Cupcakes (3) frosted, creatively decorated.
169.Fruit Pie– 1 or 2 Crust
170.Fruit Pie– Crumb Topping

191. Apricots
194. Plums—Sandhill
197. Any other fruits

192. Cherries
195. Plums—Blue

Sweet Spreads
198. Jellies—any flavor
199. Preserves or Jams—any flavor
200. Butters—any flavor (apple, peach, plum, sandhill plum,
etc)

Canned Vegetables
201. Beans, any variety (Green, yellow, Lima, etc.)
202. Beets
203. Corn
204. Carrots
205. Tomatoes
206. Stewed Tomatoes
207. Potatoes
208. Okra
209. Asparagus,
210. Mixed vegetable
211. Any other vegetable

FOOD PRESERVATION
1. Exhibits must have been preserved since the previous
year’s county fair.

“QUEEN (OR KING) OF THE
KITCHEN”
A special prize will be awarded to the exhibitor
winning the most ribbon points
in the food division -

2. Recommended method of processing must be used.
Follow guidelines in K-State Research and Exten
sion Food Preservation publications or “USDA’s
Complete Guide to Home Canning”, or “So Easy To
Preserve” Cooperative Extension Service The Uni
versity of Georgia; or “Ball Blue Book of Preserving”
all located in the Stafford County Extension Office.

1st place ribbon - 3 points,
2nd place - 2 points,
rd
3 place - 1 point (minimum of 3 ribbons)

3. Pickles and sweet spreads must be finished using the
water bath process for the altitude of residence. Low
acid products must be pressure processed for the
altitude of residence. Refer to K-State Research and
Extension publication “Food Safety Recommenda
tions for Exhibits” for information to help you make
informed, safe food preservation exhibit decisions.
4. Exhibits must be sealed in clean, clear, standard canning
jars with matching brand two piece lids. Please do
not use blue or green glass canning jars. Ball and
Kerr plaid or fruit decorated or brushed silver lids
are permissible, but fancy padded lids, fabric over
wraps or cozies interfere with the judging process
and should not be used. Jars must be sealed when
entered.
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Prize awarded by:
Paul’s Grocery - Stafford, Kansas

Pickled Fruit and Vegetables
212. Dill Pickles
213. Sweet Pickles
214. Bread and Butter Pickles
215. Mixed Pickles
216. Pickled fruit—watermelon, peaches, etc.
217. Sauce, any type
218. Relish, any type
219. Any other pickled fruit and vegetables

Dried Foods—Oven, dehydrator or natural
220. Fruit, vegetable, jerky, or fruit leather

Miscellaneous Foods
221. Salsa
222. Chili Sauce
223. Pie filling
224. Taco Sauce
225. Honey
226. Spaghetti Sauce
227. Canned Meat
228. Other miscellaneous foods

OPEN CLASS TEXTILES
Superintendent
Deena Dutton
1. All exhibits must be entered by 8 am - 10 am
Wednesday, July 12th. Judging will take place on
Thursday, July 13.
2. Competition open to residents of Stafford and adjoining
counties
3. Each exhibitor is limited to 2 entries per class.
4. There is a professional division, adult division and
youth division offered for all class number. Please
write after the class number: (P) if you are a professional seamstress or produce sewn items for resale,
(A) for adult (19 yrs. and up), (T) for teens (13-18 yrs
of age), and (Y) for youth (5 yrs. old—12 yrs. old).
5. All entries in this department must have been made by
the person in whose name the entry is made.
6. Where there is no competition, exhibits will be judged on
individual merit and receive premium and ribbon accordingly.
7. Articles having previously been exhibited at the Stafford
County Fair will not be eligible to compete again.
8. State Fair Requirements for Quilts is 53" x 82" minimum
or larger size unless otherwise specified. Identify pattern name of quilt on Entry Tag.
9. Articles cannot be removed before 7:30 pm Saturday,
July 15.
10. All premiums will be $3. $2. $1 in each class.
11. An Overall Grand Champion & Reserve Champion will
be selected from all classes combined.

Quilts
229. Embroidered, hand quilted
230. Appliqued, hand quilted
231. Pieced, Hand quilted
232. Nursery or child’s, hand quilted
233. Any other, hand quilted
234. Any type, tied
235. Any type, machine quilted
236. Quilt top, any type
237. Quilted Clothing, any type
238. Small quilted item
239. Wall hanging or hoop
240. My first quilt (for beginner quilters)
241. Quilt block
242. Pieced, Machine quilted
243. Nursery/Child, machine quilted

Crochet

Knitting

244. Afghan
245. Bedspread
246. Sweater or Vest
247. Baby Garment
248. Small Crochet Items
249. Other Crochet Items
250 Baby Afghan
251. Any other crocheted item

252 Afghan
253. Sweater or Vest
254 Baby Garment
255. Any other Knit Garment
256. Other Knit Items
257. Baby Afghan
258. Any other knitted item

Stitchery
260. Table or Luncheon Cloth
261. Tea Towels
262. Doily
263 Pillowcase
264. Cross-Stitch (marked)
265. Cross-Stitch (Counted), Small item
266. Cross-Stitch (Counted), Large item
267. Candlewicking
268. Crewel
269. Machine Embroidery
270. Needlepoint
271. Tatting
272. Embroidery
273. Miscellaneous

Special Classification
274. Decorated clothing
275. Handbag or tote bag
276. Holiday decorations
277. Fabric toys or stuffed animals
278. Rugs, any type
279. Textile painting
280. Pillows
281. Potholders
282. Latch hook
283. Weaving
284. Fabric dolls
285. Miscellaneous

Clothing

286. Children’s garment
287. 2 or 3 piece outfit
288. Dress or Jumper
289. Coat or Jacket
290. Blouse or Shirt
291. Skirt
292. Pants or Shorts
293. Item made on a serger
297. Barn Quilt—Design & construct a finished fabric quilt
294. Doll clothes
295. Miscellaneous
block to look like a painted barn quilt design. Attach a picture of the 296. Recycled clothing (Ex.: denim jeans made into capris or
barn quilt you are duplicating. You may use an index card to write shorts, embellishments may be added.) Get Creative!
any information about your project that you would like the viewer

or judge to know.
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