DEPARTMENT 122 — WOODWORKING

RULES:
1. All entries must be made by exhibitor.
2. Entries may not have been exhibited at a previous
Winnebago County Fair.
3. Apply finish suitable for intended use.
4. All entries will have a 3 x 5 card with exhibit giving the
following information:
Intended use
Type of wood
Type of finish
5. No kits are to be used unless specified.

Class A — Any Item of Wood

1st  2nd  3rd 4th
Premium for lot 1 550 450 350 250
Premium for lots 2-19 3.00 250 200 1.50

Lot No. Description
1. Cabinet and Furniture Making

2. Bird Feeder

3. Bird House

4. Stool, Foot or Step

5. Toy or Game

6. Doll House Furniture

7. Lawn Ornament or Furniture

8. Atrticle for Holiday

9. Article Refinished, state what was done

. Article Pre-Cut or Kit

11. Wood Bowl or Plate

. Shelving Unit

. Wood Lathe Project, other than bowl or plate
. Picture Frame

. Plant Stand

. Article for Use at Home

. Article for Use Out of Doors

. Any Hand Carved Item

. Any Other ltem of Wood

DEPARTMENT 125 — FOODS &
NUTRITION

RULES:

1. Prepared mixes will not be acceptable. This includes prepared
pie filling.

2. Recipes are required on a 3 x 5 or 5 x 7 card for entries in
Classes A and B.

3. Pies and pie crusts should be baked in individual foil pie plates,
small pie plates recommended.

4. A portion of each pie will be cut for display puposes during judg-
ing. Entrants may retrieve the remainder of their pies once
judging is completed.

5. No frosting on any baked goods, except for Class A, Lot 16 and
Class B, lot 7..

6. Paper plates and plastic bags will be furnished by the Fair Asso-
ciation.

7. Perishable foods become property of Winnebago County Fair
and will not be returned to exhibitor.

Class A — Cakes/Pies/Breads
1st  2nd 3rd
2.00 1.75 1.50

4th
Premium for lots 1-16 1.25
Lot No. Description

1. Donuts (3)

2. Pan Cake with Topping (e.g. streusel, but not frosted)

3. Yeast Bread, White, 3 x 5 inch loaf

4. Yeast Bread, Wheat, 3 x 5 inch loaf

5. Yeast Bread, Variety, 3 x 5 inch loaf

6. Yeast Bread, Fancy, braided, twisted, etc.

7. Yeast Rolls, White (4)

8. Yeast Rolls, Wheat (4)

9. Yeast Rolls, Other than wheat or white (4)

. Pie Crust, small pie pan

11. Pies, whole pie prepared

. Cupcakes, Unfrosted (4)

. Muffins, (4)

. Quick Breads

. Pretzels, (4)

. Cake Decorating, Amateur (on a form)

Class B — Cookies and Candies

1st
2.00

2nd
1.75

3rd
1.50

4th
Premium for lots 1-13 1.25
Lot No. Description

1. Drop, Chocolate Chip (4)

2. Drop, Other than Chocolate Chip (4)

3. Rolled or Cut Out (4)

4. Spritz or Pressed (4)

5. Molded (Peanut butter, etc.) (4)

6. Refrigerator (4)

7. Decorated Cookies (4)

8. Brownies, cut in 2" squares (4)

9. Bars, cutin 2" squares (4)

. Fudge (4)

11. Sucker (4)

. Hard Candy (4)

. Any Other candy made from chocolate (4)

. Any Other candy not listed above (4)
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Class C — Food Preservation

RULES:

1. All food must have been preserved since last fair.

2. Use only standard untinted canning jars.

3. Jams and Jellies exhibited in standard 1/2 pint untinted can-
ning jars. No paraffin. Will be opened by the judge.

4. Please leave rings on all jars.

5. Exhibits must be labeled stating name of product and date,
time and method of processing: water bath, pressure canner,
etc. Attach label with glue or clear tape.

6. One-half cup or more of dried foods can be exhibited in glass
container or plastic bag.

7. For dried item, attach a 3x5 inch card stating drying method
and time. Include recipe for jerky.

8. Judging will be based on procedures printed in the
UW Extension Food Preservation Series available at the
Winnebago County Extension Office or online at
www. 1.uwex.edu/ces/pubf

9. Apply a screw band to jars before transporting them to the
fair. This helps prevent the jar lids from becoming unsealed
if they are bumped or mishandled.

1st
2.00

2nd
1.75

3rd
1.50

4th
Premium for lots 1-34 1.25
Lot No. Description

. Peaches, Halves

Pear, Halves

Cherries, Pitted

Plums, Halves

Beans, Green Cut

Tomatoes, Whole or Quartered

Tomato Juice

Tomato Sauce

Salsa

10. Spaghetti Sauce, With Meat

11. Spaghetti Sauce, Without Meat

. Jellies

. Jams

. Cucumber, Dill, 1 Quart

. Bread and Butter Sweet Pickle

. Chunk Sweet Pickle

. Any Other Pickle

. Honey - Strained in pint jar

. Honey Comb

. Beets, Pickled

21. Relish

. Apples

. Applesauce

. Dilly Beans

. Soup

. Pie Fillings

. Dried Fruit, 1 variety

. Dried Fruit Mix

. Dried Vegetable, 1 variety

. Dried Vegetable Mix

31. Dried Herb

. Dried Meat

. Any Other Dried Food, not listed above, identify
. Any Other Canned Food, not listed above, identify
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DEPARTMENT 126 — CLOTHING

RULES:

1. Garments may not have been exhibited at a previous Winne-
bago County Fair.

2. All garments must be on hangers.

3. All garments must be cleaned, if worn prior to exhibit. Soiled
articles will be disqualified.

Class A — Adult Clothing Garment

1st  2nd  3rd 4th
Premium for lots 1-5 4.50 350 250 1.50
Premium for lots 6-9 250 225 200 1.50
Premium for lots 10-19 2.00 1.75 1.50 1.25
Lot No. Description
1. Sport Clothing, 3 items
2. Quilted or Appliquéd Jacket or vest
3. Quilted or Appliquéd Dress or jumper
4. Suit or Pants Suit
5. Coat or Jacket
6. Dress, Formal Wear
7. Dress, General Wear
8. Blouse with Skirt
9. Blouse with Jumper

10. Sleepwear

11. Other Adult or Teenage Item

12. Skirt

. Blouse or Shirt

14. Knit Top Surged Seams

. Vest

. Housecoat or Bathrobe

. Costume, holiday

. Costume, historical

. Any Other Garment, Not Listed Above

Class B — Infant and Child Garments

1st
2.00

2nd
1.75

3rd
1.50

4th
Premium for lots 1-13 1.25
Lot No. Description

. Suit or Coat

Snowsuit

Best Dress

Dress for General Wear

Skirt and Blouse

Housecoat or Bathrobe

Sports Oulffit, Not a Dress

. Clothing Garment with Smocking

9. Child’s Theatrical, or full costume (no kits or preprinted fabric)
10. Costume, historical

11. Sleepwear

12. Other Infant or Child ltem

13. Other Infant or Child Item, with surged seams
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