
Middleville Fall Fair - 2026
Fair Theme “Harvesting Memories for 175 Years”

CLASS 25- BAKING   v1
 

Director in Charge:  Deena McIntosh  (613) 256-3209
Assistants:  Barbara Conlon, RaeAnn Davey

INSTRUCTIONS:
 Baking:  unless otherwise specified, must be displayed on sturdy disposable plates AND covered in plastic bags
   (Tip - large GLAD freezer bags cover well).
 Tags to be attached to plates (not bags).
 No commercial mixes or fillings to be used, unless otherwise specified
 No icing or frosting unless specified.
 No glazes on bread or rolls unless specified.
 Rolls to be displayed individually.
 Buns to be displayed attached.
 Breads are not bread machine unless specified.
 Articles to be shown in one section of one class only
 Entries presented incorrectly will be disqualified.
 All exhibits/baking must be entered on Entry Forms
Prizes: 1st: $6, 2nd: $5, 3rd: $4 - unless otherwise noted.

BREADS

1. White - 1 loaf
2. Brown Bread using 60% Whole Wheat - 1 loaf
3. Raisin Bread - 1 loaf
4. Savoury Cheese Bread - 1 loaf
5. Gluten Free Bread - 1 loaf - Attach Recipe

SOUR DOUGH

6. Bread - 1 loaf
7. Bagels – Qty. 3
8. Biscuits – Qty. 3
9. Crackers – Qty. 5

ROLLS, BISCUITS & SCONES

10. White Dinner Rolls in Clover Leaf Pattern – Qty. 3 individual rolls
11. White Buns – Qty. 3
12. Buttermilk Tea Biscuits – Qty. 3 - Attach your Recipe
13. Chelsea Buns – Qty. 3
14. Cranberry Scones - cut in triangles – Qty. 3

MUFFINS & LOAVES

15. Pumpkin Muffins – Qty. 3
16. Blueberry Muffins – Qty. 3



17. Apple Sauce Muffins – Qty. 3
18. Date & Nut Loaf - 1 loaf
19. Lemon Loaf - 1 loaf

HERITAGE

20. King Edward Cake – Bake & exhibit in an 8x8” pan – Recipe Below

1 Cup Brown Sugar 1/2 Cup Soft Butter
1/2 Cup Milk or Soft Apple Sauce 1 tsp Baking Soda
1 Tbsp Molasses 2 Eggs - Separated
1 1/2 Cups Flour 1 tsp Nutmeg
1/2 tsp Cinnamon 1/2 tsp ginger
2 tsp Baking Powder 1 Cup Raisins

- Beat egg whites until stiff - set aside
- Add baking soda to milk (or apple sauce)
- Combine all ingredients folding in stiff egg whites last.  Batter will be thick.
- Bake in an 8 x 8” square pan at 350F degrees until toothpick comes out clean.

                 (recipe found in an early 1900s cookbook; no baking times were noted)

21. Coronation Cake - Bake & exhibit in an 8x8” pan – Recipe Below

2 Eggs 1 Cup Brown sugar
1 Cup Shortening 1 Cup Sour Milk**
1/2 Cup Cream 1 tsp Baking Soda
2 tsp Baking Powder 1 tsp Ground Cloves
1 tsp Cinnamon 1 tsp All Spice
1 Cup Raisins 1 1/2 Cup Flour

**Combine 1 Cup of milk with 1 Tbsp of vinegar and set aside for 5-10 minutes.

- Combine all ingredients & stir until blended
- Bake in an 8 x 8” pan at 350F degrees until toothpick comes out clean.
  (recipe found in an early 1900s cookbook; no baking times were noted)

22. Old-Fashioned Johnny Cake - Bake & exhibit in an 8x8” pan – Recipe Below

1 Cup Cake & Pastry Flour or 4 tsp Baking Powder
       All Purpose Flour
1/2 tsp Fine Salt 1/3 Cup Brown Sugar
1 Cup Yellow Cornmeal 7/8 Cup Milk (3/4 Cup + 2 Tbsp)
1 Large Egg 1/2 tsp Vanilla
3 Tbsp Shortening, melted

 
- Preheat oven to 400F degrees (not convection bake). Grease an 8×8” baking pan
  and set aside.
- Sift the flour first and then measure. (If using All Purpose Flour add
    2 tsp Cornstarch to flour)
- Sift together flour, baking powder and salt into a large bowl or the bowl of a stand



  mixer fitted with the paddle attachment.
- Stir in the brown sugar and cornmeal.
- In a small bowl, beat together the milk, egg, vanilla and melted shortening.
  (shortening may solidify a bit, but that's ok).
- Add liquid mixture all at once to the flour mixture and mix just until combined.
- Pour batter into prepared baking pan and bake in preheated oven for 20-25 minutes,
  or until lightly golden and the edges have pulled away from the sides of the pan.

23. Pumpkin Pie Sweetened with Maple Syrup – Attach your Recipe

24. Hobo Bread – Exhibit one 14oz (398ml) tin can of bread on a plate - Recipe Below

1 1/2 Cups Raisins 2 Tbsp Butter
2 Cups Flour 1 Cup Boiling Water
1 Cup White Sugar 1 Egg
1/2 Cup Walnuts or Dates 1/2 tsp salt
2 tsp Baking Soda

- Mix raisins, baking soda and hot water, set aside to cool.
- Cream sugar, egg and butter.  Add raisins, flour and nuts.
- Put in four well-greased, clean, empty 14 oz. (398ml) tin cans - fill half full.
- Bake in 350F oven for 45 minutes or until baked through.

25. Poor Man’s Pudding – Bake & Exhibit in an 8x8” pan – Recipe Below

For the sauce:

1 Cup Light Brown Sugar 1 Cup Water
1/2 Cup Maple Syrup

For the cake:

1 1/4 Cups All Purpose Flour 1 tsp Baking Powder
1/4 tsp Fine Salt 1/4 Cup Oil
3/4 Cup Light Brown Sugar 1 Large Egg, room temperature
3/4 Cup Milk, room temperature

To make the sauce:

- In a small saucepan combine brown sugar, water, and maple syrup. Bring to a boil,
  lower temperature to a simmer and let it cook for 6 to 8 minutes. Set aside.

To make the cake:

- Preheat oven to 350°F degrees. Grease an 8x8” square baking dish
       with non-stick spray, set onto a baking sheet and set aside.
- In a small bowl, whisk together flour, baking powder, and salt; set aside.
- In a larger bowl whisk oil, brown sugar, egg, and milk until well combined.
- Add dry ingredients gradually into the wet ingredients.
- Pour batter into prepared pan. Gently pour hot syrup mixture over the cake.



- Bake for 30 to 35 minutes or until a toothpick inserted comes out clean and
                   the sauce is bubbling underneath the cake.

26. Donuts – Qty. 3 - Recipe Below

2 Cups Mashed Potatoes 1 Tbsp Butter
2 Cups Sugar 3 Eggs (unbeaten)
3 tsp Salt 1 Cup Milk
5 Cups Flour 1/2 tsp Baking Soda
5 tsp Baking Powder

- While hot, mix mashed potatoes with butter and sugar; set aside to cool.
- Add eggs, one at a time and beat well.
- Add 1 tsp of salt after each egg, than add the milk.
- In a separate bowl, sift together flour, soda, baking powder.  Sift 6 times.
- Add first mixture to flour mixture.  Combine until stiff enough to roll.
- Roll dough out to about 1/2 inch thick, cut into about 1 ½” rounds and fry in
    hot vegetable or canola oil (approx. 365F on a candy thermometer)

      until golden brown, carefully turning to brown both sides.
- Drain well on paper towel before storing.
- If frozen and kept covered, these will be fresh when thawed.

SQUARES & COOKIES

27. Quick Pudding Cookies – Qty. 3 - Recipe Below

1 Pkg. 4 Serving Size JELL-O Instant Pudding and Pie Filling - any flavour
1 Cup All Purpose Biscuit mix
1/4 Cup Vegetable Oil
1 Egg Slightly Beaten
3 Tbsp Water

- Combine pudding mix and biscuit mix in medium bowl.
- Stir in oil, egg and water; blend well.
- Drop from teaspoon 2” apart onto non-greased baking sheets.
- Bake 375F degrees for about 12 minutes or until lightly browned.

28. Peanut Butter Cookies – Qty. 3
29. Ginger Cookies – Qty. 3
30. Date Squares (Matrimonial Squares) – Qty. 3
31. Family Favourite Squares recipe using condensed milk – Qty. 3 - Attach Recipe



CAKES & CUPCAKES

32. Tomato Soup Cake – Bake & Exhibit in an 8x8” pan.

33. Your family favourite chocolate cupcakes iced with Mocha Frosting (below) – Qty. 3

Mocha Frosting

3 Tbsp Very Strong Hot Coffee 3 Tbsp Cocoa
2 Tbsp Butter 1 Cup Icing Sugar (sifted)

- Add butter to coffee, when butter is melted stir in cocoa, blending smooth.
- Add icing sugar, a little at a time, mixing smooth.  Frosting should be soft enough to
  spread easily.

34. Queen Elizabeth Cake – Bake & Exhibit in an 8x8” pan.

PIES & TARTS

35. Baked Pie Shell – Qty. 1
36. Apple Pie – Qty. 1
37. Raisin Pie – Qty. 1 (remembering long-time Fair Board Member, Edythe Moulton)
38. Butter Tarts - No Nuts or Fruit – Qty. 3 Winner of this section will qualify to compete at  the 
District II Competition in the Fall 2026. Winner of the District II Competition will qualify to compete at 
the OAAS Provincial, at the 2027 Convention. See the OAAS Rules at the back of the book.
39. Family Favourite Berry Pie – Qty. 1
40. Cherry Tarts – Qty. 3

MIXES (Attach proof of purchase of each Cake Mix)

41. Poppy seed Cake - Exhibit on a Plate - Recipe below

1 White or Lemon Cake Mix 1 tsp Vanilla
1 Instant Lemon Pudding 3 Eggs
4 Tbsp Poppy Seeds 3/4 Cup Vegetable Oil
1 Tbsp Lemon Juice 3/4 Cup Water

- Note:  If using a white cake mix, increase the lemon juice to 2 Tbsp
- Mix all ingredients together and bake in Bundt pan, 350F degrees

                  for 35 to 45 minutes or until baked through.
- Glaze:  combine 4 Tbsp Lemon Juice and 8 Tbsp Icing Sugar until
 well blended and drizzle over the cooled cake.



42. Peppermint Brownies – Qty. 3 Squares  - Recipe below

1 Brownie Mix 1 Pkg. Peppermint Patties
      (enough to cover an 8x8” pan)

- Follow brownie mix directions.
- Put half of the mixture in an 8x8” pan
- Cover with a layer of peppermint patties.
- Top with remainder of brownie mix.

  - Bake as directed on mix package.
- Top with your favourite chocolate icing.

43. Chocolate Chip Cookies – Qty. 3 - Recipe below

1 Chocolate Cake Mix 1/2 Cup Oil
1/2 Cup Chocolate Chips 3 Eggs

- Beat oil with eggs, add cake mix and stir well to combine; add chocolate chips.
- Drop by spoonful on ungreased baking sheet.
- Bake at 350F degrees for 8 to 10 minutes or until browned.

CANDY

44. Fudge Recipe using Condensed Milk - Qty 3 Squares - Attach Recipe
45. Maple Fudge – Qty. 3 Squares
46. Poppycock - 1 litre Mason Jar
47. Bits & Bites - 1 litre Mason Jar
48. Homemade Marshmallows – Qty. 3 - Attach Recipe

SPECIAL DIETARY NEEDS

49. Diabetic Pineapple Cake – Exhibit on a plate - Recipe below

1 Pkg. Angel Food Mix
1 19 oz. can Unsweetened Crushed Pineapple

- Mix ingredients together and bake in a Bundt pan as directed on cake package.

50. Gluten Free Cookies – Qty. 3 - Attach Recipe
51. Dairy Free Squares – Qty. 3 - Attach Recipe

FLOPPED!

52.        Any baking entry, from any category that didn’t turn out quite like you expected!

Most Points in Baking – in memory of Edythe Moulton



**********************************************************************************************************
 
 ADDRESS:    Middleville Agricultural Society

             4189 Wolf Grove Road ,Lanark, ON K0G 1K0
EMAIL:           middlevillefair1867@gmail.com
WEBSITE:      middlevillefair.ca
FACEBOOK:  Middleville Fair & Heritage Day
PREMISIS NO. ON4213406

 
 Sorry, no pets allowed on the grounds except for Service Dogs


