
Section J: COOKERY 

Stewards: Mrs J. Wandel (a/h 0429098526), Mrs E. Broeckelmann, Mrs G. Goodall, Mr A Wandel. 
Entries close on Wednesday, October 14th, 2026, at 6 pm 

ALL EXHIBITS TO BE HANDED TO STEWARDS BY 9.15 am SHARP ON SHOW DAY WITH EXHIBIT 
TICKETS FIRMLY ATTACHED TO BOARD OR PLATE AND NOT REMOVED BEFORE 4PM. 

Points awarded to 1st and 2nd prize winners; 
a third prize ticket will be awarded if more than 6 entries. 

Rules for Sections J and J-1: No cooking on Show day. No bought mixes to be used. Avoid wire cooler marks 
on cakes. If exhibiting two or more entries in one class they must be from separate bakings. Clear plastic bags 
must be used and of suitable size for each exhibit (no gladwrap or freezer bags). All exhibits to be on suitable 
board or plate. No paper plates allowed. The Open Cookery sections are for non-professional and non-income 
earning cooks. Any exhibit remaining at 6pm will be disposed of by the convenor unless other arrangements 
have been made 

Waiver - MUST BE READ & SIGNED BY ALL EXHIBITORS FOR COOKERY SECTIONS - see Entry Form 

1. Loaf of white bread made in a breadmaker- sponsored by Drakes Murray Bridge   
2. Loaf of bread made in a breadmaker  AOV  
3. Sour dough, any type, maximum size 30 cm – sponsored by Foodworks Tintinara 
4. Genoa cake (no icing, maximum size 22cm) - sponsored by A & J Wandel 
5. Dark Fruit Cake (maximum size 22cm) – sponsored by Michael Camac 
6. Sultana Cake (topped with almonds, maximum size 22cm)  
7. Boiled Fruit Cake   
8. Mock Yeast Cake (set recipe maximum 30 x 30cm) - sponsored by the family in memory of 

Yvonne Lacey  
9. Fruit/Nut Loaf (baked in a roll tin NOT loaf tin) – sponsored by Michael Camac 
10. Carrot Cake, iced (not decorated) 
11. Banana cake, iced – sponsored by W & E Broeckelmann 
12. Zebra Cake (set recipe) Recipe next page- sponsored by Drakes Murray Bridge 

13. Honey and Almond Loaf (set recipe)- sponsored by Little Zadow Honey 
14. Chocolate Cake, iced- sponsored by Foodworks Tintinara 
15. Orange and Olive Oil Cake, recipe next page. Sponsored by Longridge Olives 
16. Dairy and egg free chocolate cake (set recipe), iced- sponsored by A & J Wandel 
17. Cake suitable for a diabetic (include list of ingredients) 
18. Epic Cookery Fail. Show us your most disastrous cooking attempt, entry on the day- 

sponsored by A & J Wandel 
19. Sponge, jam filled   
20. State Competition. Best baked item featuring a Native Food item, 5 small items, can be 

either sweet or savoury. Please state Native food on entry. Sponsored by Creative Native. 

21. Men only Chocolate Cake, novice- sponsored by Tony Pasin, Member for Barker 

22. Men only Chocolate Cake, open- sponsored by Tony Pasin, Member for Barker 

Trophy/Prize money donations gratefully acknowledged: Mrs H. Keller most points in J & J-I; Webb 

Haulage, most exhibits in J & J-1 and Best Cut Cake. C Johnson, encouragement award in J & J-1.  

SCSA - a trophy will be awarded to the exhibitor who gains the most aggregate points by exhibiting in at 

least two of the Shows affiliated with this Association. 

 



Section J-2 Additional Needs and Disability 
23. Cake, any variety, Open 
24. Cake, any variety, 14-16 years 
25. Cake, any variety, 9-13 years 
26. Cake, any variety, Under 8 years       
27. Biscuits, any variety, Open 
28. Biscuits, any variety, 14-16 years 
29. Biscuits, any variety, 9-13 years 
30. Biscuits, any variety, Under 8 years 

                                    Classes 23 – 30 Sponsored by Mauri (Port Adelaide) 

Zebra Cake 

4 eggs, 1 cup castor sugar, 2 tsp vanilla, ¼ cup vegetable oil, ½ cup milk, 2 cups SR flour, 2 tbl cocoa. 

Grease 22cm round tin and line. Beat eggs, sugar and vanilla in a small bowl for 5 minutes, or until thick and 

creamy. Transfer to a larger bowl. Whisk in oil and milk in a jug to combine.  Add oil mixture and flour to egg 

mixture and old until just combined. Divide into 2 equal portions. Fold cocoa into one portion. Pour ¼ cup of the 

plain mixture into the centre of the prepared tin. Pour ¼ cup of the chocolate mixture onto the centre of the plain 

mixture. Repeat with the remaining mixture. The mixtures will spread to fill the tin. Bake 180⁰ C for 45 minutes or 

util brown. Stand in tin for 10 minutes before turning out to cool. Ice when cool. 

Butter icing: 200 g unsalted butter, 1 tsp vanilla, 2 ½ cups icing sugar. 

 

  

 

Orange and Olive Oil Cake 

3 eggs, 165g caster sugar, grated zest of 1 orange, 125ml extra virgin olive oil, 190g SR flour, 125ml orange juice. 

Preheat oven to 180° and line a 20cm round tin. Place eggs and sugar in a bowl and beat until thick and pale. Stir 

in orange zest and olive oil, then fold in the SR flour with a spoon. Stir in the orange juice. Bake 40 minutes and 

cool 5 minutes before turning out of the tin. Dust with icing sugar 

Mock Yeast Cake – Yvonne Lacey’s recipe 

1 cup mashed potato, 1 tblsp butter, 1 ½ cups sugar, 1 cup sultanas, 4 cups SR Flour, 2 cups milk, lemon essence. 

Mix potato, butter and sugar together. Then add sultanas, essence, flour and lastly milk.  

Place on an oven tray, add streusel and bake for 40 minutes in a hot oven 

Streusel: 1 cup sugar, 1 cup plain flour, 90g butter, 1 tsp nutmeg. Rub together until crumbly 

Honey and Almond Loaf 

75g butter, ½ cup honey, ½ cup castor sugar, 230g SR flour, 30g Plain Flour, 1 tsp ginger, 1 tsp cinnamon, 75g 

slivered almonds, 2 eggs. 

Preheat oven to 160⁰C. Heat the honey and butter until melted. Add the sugar and stir until combined. Cool. Sift the 

flour and spices. Add the honey mixture and almonds. Stir well before adding the beaten eggs. Spoon into a 

greased loaf tin. Bake for about 40 minutes. 

 

Dairy and Egg Free Chocolate Cake 

1 ½ cups sifted plain flour, 3 tbl cocoa, ½ tsp salt, 5 tbl oil, 1 cup cold water, 1 tsp carb soda, ¾ cup sugar, 1 tblsp 

vinegar, 1 tsp vanilla. 

Mix all ingredients together and bake in a well-greased 20cm round tin, 180⁰C for about an hour.   

Icing: 75g Nuttelex, 2 tblsp cocoa, 1 ½ cups icing sugar, 1 tblsp water to mix. 

 This section is specifically designed to provide 

an accessible and supportive opportunity for 

individuals with additional needs or disabilities.  

All individuals with additional needs or 

disabilities are eligible to participate in these 

classes as well as our regular classes if they are 

comfortable in doing so. 


