
SECTION 7: COOKERY 
 
 
 

Steward: Mrs Lorna Fisher 
 

ENTRY FEE: $2.00 p er entry Adult; $1.00 per entry Junior. 
 

NOTE: Prizes may be cash, vouchers, or goods, depending on sponsorship.  

OPEN C A T E G O R Y  Prizes: 1: $20.00 plus Certif icate 2: $10.00 plus Certif icate 3: $6.00 plus 

Certificate 

JUNIOR C A T E G O R Y  Prizes: 1: $15.00 plus Certif icate 2: $10.00 plus Certif icate 3: $5.00 plus 

Certificate 

Champion Cookery Prizes: Champion Cookery , Champion Junior Cookery, Primary Champion, 

&Secondary Champion 
 

CO T O S O  T Y 

Entries close Thursday 11th June 2026 at 6pm. 

Please refer to the How to Enter and Regulations outlined at the beginning of the Schedule. 

To qualify for Cookery Champion, Entrants must have at least three (3 ) entries in the Cookery 

Section and one (1 ) in Preserves. 

To qualify for Junior Cookery Champion (Primary and Secondary) Entrant is to have at least 

three (3 ) entries in their Cookery section. 

All entries are to be delivered on the base and cover supplied; or on own plate, where 

specified, sealed with an oven bag, allowing easy  a c c e s s  for judges. 

All entries are to be homemade unless otherwise stated. 

Where c lasses state ‘Packet Cake ’ ,  the packet must be flattened and attached to the exhibit 

when submitted. 

The w a y  the entries are presented is a  part of the overall judging; please present your entries 

with the visual aspect in mind. 

•Entries will be accepted from male and female exhibitors. 
 

CO T O S O  T Y -  J KY /  LTO G 

Entrants must present 1 0 0 g (approximately) of each  product they are submitting for entry. 

If the entrant is submitting more than one entry, the weight applies to each  entry submitted. 

All products must be made under hygienic conditions and be fit for human consumption. 

Each entry must be submitted on a  separate disposable tray and sealed with glad wrap or 

oven bag.  

A  label, advising flavour, must be attached to the top of the tray. 
 

CO T O S O  T Y -  S S 

All preserves to be labelled on the side of the jar. 

All jars to be a  minimum of 200mls in size. 

No w a x  to be used. 

All other conditions apply a s  per Cookery Section 
 

L Y O  X TS -  All pavilion entries must have the ID sticker attached and be delivered to 

Buchanan Park Entertainment Centre Pavilion Cookery section on Wednesday 17th June 2025 

between 5pm and 7pm. 

C O L L C T O  O  Z S -  Collection of prizes from the Show Office on Show Days, at Buchanan 

Park on Friday 19th & Saturday 20th  June 2026 from 9 am to 8pm each  day. Certif icates can  be 

collected when you pick up your exhibit. 

C O L L C T O  O  X TS -  Sunday 21st June 2026 9:00am -  11 .00am. Exhibits not collected will 

remain the property of the Show.



SECTION 7: COOKERY 
 
 
 

O e  C e y C e
 
Class 700  Queensland Ag Shows Dark Rich Fruit  Competit ion   

A 500 gram (1lb)  cake mixture with approximately 2.25kg of dr ied fruit  us ing –  
currants (whole);  sultanas and raisins (cut);  mixed peel;  with cherries and nuts 
optional .  Prunes and f igs are not permitted. Cake to be baked in a square 
25.5cm (10 inch) t in a pproximate internal measurement.    

Class 701  Boiled Fruit  Cake  
 Please check the QCASS web site for more details  

https://qldagshows.com.au/dark -r ich-fruit -cake/ 
Approximate 20cm tin  

Class 702  Banana Cake Iced on Top 
Class 703  Carrot Cake Iced on Top 
Class 704  Chocolate Cake Iced on Top 
Class 705  Victorian Sponge Fi l led with Jam, Iced or Dusted with Icing Sugar  
Class 706  Muffins Plate of Four (4)  
Class 707  Plate of Mixed Sl ice  Three (3) Varieties,  Two (2) Pieces of Each  
Class 708  Plate of Mixed Biscuits  Three (3) Variet ies,  Two (2) of Each  
Class 709  ANZAC Biscuits  Plate of 3  
Class 710  Plain,  Fruit  or Savoury  Scones  

Plate of Three (3)  
Class 711  Confectionary  Plate of  Seven (7) Pieces  
Class 712  Shortbread Plate of Three (3) pieces  
Class 713  Bread/ Damper -  Any Type 
Class 714  Patty Cakes Iced Plate of Four (4)  
Class 715  Fudge -  Any Variety  Plate of Six (6)  
Class 716  Jerky /  Bi ltong To be Judged on Appearance,  Texture and Flavour . Refer to 

condit ions of entry  
Class 717  Gluten Free Any Item Contents Must Be Classif ied  
Class 1923  Austral iana -any cake/biscuit  with decorations or shape depicting Austral ia  

Celebrating 2026 Theme: Austral iana -any cake/biscuit  with decorations or 
shape depicting Austral ia  

 
ec a e  Ca es 

Class 
718  

Fondant,  Iced & Decorated Baked Fruit  Cake  Judged on decoration only  

Class 719  Fondant,  Iced & Decorated Dummy Polystyrene Form  
Class 720  Novelty Cake e.g.  Marzipan, Cream or Fondant Judged on decorat ion only  
Class 721  Decorated Cupcake -  Fondant  Plate of three (3),  decorated differently  
Class 722  Decorated Cupcake -  Butter Cream Plate of three (3) decorated dif ferently  
 
P ese es 

Class 723  Marmalade -  One Fruit  
Class 724  Marmalade -  Three (3) Fruits  
Class 725  Jam - Any Flavour  
Class 726  Lemon Butter  
Class 727  Pickled Rel ish  
Class 728  Pickles -  With Vegies  
Class 729  Chutney  
Class 730  Sauce -  Sweet,  Hot or Savoury  
 
 
 
 
 

https://qldagshows.com.au/dark-rich-fruit-cake/


 
 
 
J  Ca eg es -  K y  e  G a e   G a e  
Class 731  Cupcakes -  Iced and Decorated -  Plate of three (3).  Judged on Decoration Only  

Class 1924  Austral iana -any cake/biscuit  with decorations or shape depicting Austral ia  
Celebrating 2026 Show Theme - Austral iana:  Any cake/biscuit  with decorations/ 
shape depicting Austral ia  

 
J  Ca eg es -  G a es 3  4  
Class 732  Plate of Biscuits   Three (3) of any variety  
Class 733  Packet Cake   Any variety -  Iced on Top only    
Class 734  Pikelets   Three (3) of any variety  
Class 735  Patty Cakes -  Decorated   Three (3) of any variety  
Class 736  Muffins   Three (3) of any variety  
Class 737  Cake -  Baked     Chef 's  choice,  not packet mix  
Class 738  Cupcake -  Decorated    Fondant -  P late of three (3)   
Class 739  Cupcake -  Decorated -  Butter Cream  Plate of three (3)     
Class 740  Cake -  Decorated -  Iced and Decorated    Judged on Decorat ion only  
Class 741  Fudge -  Any Variety   Three (3) pieces  
Class 1925 Austral iana -any cake/biscuit  with decorations or shape depicting Austral ia  

Celebrating 2026 Show Theme: Austral iana -any cake/biscuit  with decorations 
or shape depicting Austral ia  

 
J  Ca eg es -  G a es 5  6  
Class 742  Plate of Biscuits   hree (3) of any var iety  
Class 743  Packet Cake- Any Variety   Iced on Top only  
Class 744    Pikelets  Three (3) of any variety  
Class 745  Patty Cakes -  Decorated   Three (3) of any variety  
Class 746     Muffins Three (3) of any variety  
Class 747  Cake -  Baked    Chefs choice,  not packet mix  
Class 748  Cupcake -  Decorated -  Fondant   Plate of three (3)  
Class 749  Cupcake -  Decorated -  Butter Cream   Plate of three (3)  
Class 750    Cake -  Decorated Iced and Decorated Judged on Decoration Only  
Class 751  Fudge -  Any Variety   Sponsor:  St  Keirans School  Three (3) pieces  
Class 1926 Austral iana -any cake/biscuit  with decorations or shape depicting Austral ia  

Celebrating 2026 Show Theme: Austral iana -any cake/biscuit  with decorations 
or shape depicting Austral ia  

 
J  Ca eg es -  G a es 7  8  9 
Class 752  Biscuits -  Any Var iety Plate  of 3 
Class 753  Packet Cake- Any variety   Iced on top only;  packet to be attached f lat  
Class 754  Pikelets -  Any Variety   Plate of 3  
Class 755  Muffins -  Any Variety   Plate of 3  
Class 756  Decorated Cupcake Butter Cream - Plate of 3  
Class 757  Decorated Cupcake -  Fondant     Plate of 3  
Class 758  Decorated Cake   Iced and Decorated; judged on decoration only  
Class 759  Fudge -  Any Variety   3 pieces  
Class 1927  Austral iana -any cake/biscuit  with decorations or shape depicting Austral ia  

Celebrating 2026 Show Theme:  Austral iana -any cake/biscuit  with decorations 
or shape depicting Austral ia  
 
 
 
 
 
 
 

SECTION 7: COOKERY 



 
 

 
J  Ca eg es -  G a es 10  11   
Class 760  Biscuits Any Variety   Plate of 3  

  
 Class 761 Packet Cake -  Any Variety    Iced on Top only;  packet to be attached 

f lat  
Class 762  Pikelets -  Any Variety   Plate of 3  
Class 763  Muffins -  Any Variety    Plate of 3  
Class 764  Decorated Cake     Iced and Decorated; judged on decoration only  
Class 765  Decorated Cupcake -  Fondant      P late of 3  
Class 766  Decorated Cupcake -  Butter Cream   Plate of 3  
Class 767  Fudge -  Any Variety   3 pieces  
Class 1928 Austral iana -any cake/biscuit  with decorations or shape depicting Austral ia  

Celebrating 2026 Show Theme: Austral iana -any cake/biscuit  with decorations 
or shape depicting Austral ia  
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