
Section I -JUNIOR COOKERY 
STEWARD:  Mrs Leah Meyer   0400 801 359 

Entry Fee: None    
Requirements on delivery: Completed entry form and exhibit 
Exhibit Delivery Location and Time: Pavilion Thursday 10th September 2pm – 5.00pm 
Exhibit and Prize Collection and Time: Sunday 13th September 1pm – 3pm 
Conditions of entry: 

• No rack marks permitted 
• No ring tins allowed 
• All entries in an oven bag on paper plate when delivered 
• Cakes that have been frozen are acceptable 
• All care taken but no responsibility 
• All exhibits should be the bona fide work of the exhibitor.  
• Packet mixes may not be used except where specified. 

 
PRIZES: 1st $5, 2nd $3 unless otherwise stated 
 
Age 13 years to 16 years 

1.  4pcs Classic Lemon Bars – recipe below – 1st $15, 2nd $10 Prize donated by The Bake Stop Tamworth 
2.  4pcs Jam Drops – 1st $15, 2nd $10 
3.  4 Patty Cakes – Iced and Decorated Any Theme – 1st $15, 2nd $10 
4.  Best Themed/Decorated Cake: ‘125 YEARS ON THE PLAINS’ – 1st $20, 2nd $10 (This may be a packet cake mix) 

Prize donated by Mrs Nikki Robertson 
CHAMPION EXHIBIT – 13yrs to 16yrs - Ribbon plus $20.00 

MOST SUCCESSFUL EXHIBITOR – 13yrs – 16yrs - Ribbon plus $20.00 
 
Age 9 years to 12 years 

5.  4pcs Peanut Butter Cookies – recipe below - Prize donated by The Bake Stop Tamworth 
6.  4 pcs Scones – Not joined 
7.  4pcs Slice – any variety 
8. Butter Cake – Iced on top 
9.  4 Patty Cakes – Iced and decorated - any theme 
10.  Best Themed/Decorated Cake: ‘125 YEARS ON THE PLAINS’ – 1st $20 (This may be a packet mix cake) Prize 

donated by Mrs Nikki Robertson 
CHAMPION EXHIBIT – 9yrs to 12yrs - Ribbon plus $15.00 

MOST SUCCESSFUL EXHIBITOR – 9yrs to 12yrs – Ribbon plus $15.00 
 
Age 6 years to 8 years 

11.  4pcs Earthquake Cookies – recipe below - Prize donated by The Bake Stop Tamworth 
12.  4 pcs Pikelets 
13.  4 pcs Chocolate Slice – can be iced 
14.  Packet Vanilla Cake – Iced on top 
15.  4 Decorated Arrowroot Biscuits – any theme 
16.  Best Themed/Decorated Cake: ‘125 YEARS ON THE PLAINS’ – 1st $20 (This may be a packet mix cake) Prize 

donated by Mrs Nikki Robertson 
CHAMPION EXHIBIT – 6yrs to 8yrs. Ribbon plus $15.00 

MOST SUCCESSFUL EXHIBITOR – 6yrs to 8yrs. Ribbon plus $15.00 
 
Age 5 years & Under 

17.  4 Pikelets Prize donated by The Bake Stop Tamworth 
18.  Packet Cake – your choice – Iced on top 
19.  4 Decorated Arrowroot Biscuits – ‘125 YEARS ON THE PLAINS’ – 1st $10 Prize donated by Mrs Nikki Robertson 

CHAMPION EXHIBIT – 5yrs & Under. Ribbon plus $10.00 
JUDGES CHOICE AWARD all age groups – Ribbon, $30 and Cookbook 

 
Thank you to all our generous sponsors 

Mrs Jane Duddy 
 Kaytering Supplies  

The Bake Stop Tamworth 
 Mrs Nikki Roberston 

Gail Kelly 



 
Earthquake Cookies 

Ingredients  

• 200g unsalted butter, softened 
• 165g (3/4 cup, firmly packed) brown sugar 
• 80ml (1/3 cup) golden syrup 
• 375g (2 1/2 cups) self-raising flour 

 

Instructions 

1. Preheat oven to 180°C/160°C fan forced. Line a large baking tray with baking paper. 
2. Place the butter, sugar and golden syrup in the bowl of an electric mixer and beat for 30 seconds or until combined.  
3. Add the flour and beat until it forms a dough (do not overmix). The mixture will be soft. 
4. Gently roll tablespoons of the mixture into balls and place on the prepared tray, 5cm apart. Gently press with a fork. Bake 

for 10-12 minutes or until lightly golden. Allow to cool on the tray.  
 
 

Classic Lemon Bars 

 
BASE LAYER 

• 1 cup flour 
• 1/2 tsp salt if using salted butter you can omit the salt 
• 1/2 cup powdered sugar 
• 1/2 cup butter cut in pieces, if salted you can omit the salt 

 
TOP LAYER 

• 2 whole eggs 
• 1 cup sugar 
• 2 TBSP lemon zest 
• 2 1/2 TBSP lemon juice use fresh lemon juice if possible 
• 2 1/2 TBSP flour 
• 1/2 tsp baking powder 
• 2 TBSP confectioners sugar 

 
Instructions 
1. Preheat oven to 180°c and prepare an 8×8 pan by lightly buttering it and lining it with parchment paper, set the prepared pan 
aside 
2. Combine base layer ingredients in the bowl of a food processor, pulse to combine, stop when it looks like crumbs, and press in 
the bottom of the prepared baking pan 
3. Bake for 20 minutes in a preheated oven 
4. Meanwhile mix the eggs and sugar until thick 
5. Stir in the lemon juice and zest 
6. Stir the flour and baking powder together in a small bowl, sift it over the eggs then whisk them together 
7. When the baked cookie layer is done and lightly golden brown take it out of the oven and pour the lemon egg custard mixture over 
the baked crust layer 
8. Return the pan to the oven and bake again for 20-30 minutes or until the filling is set 
9. Let the pan of bars cool on a wire rack and sprinkle with extra powdered sugar if desired 
10. Lift the cooled bars out of the pan by the edges of the parchment paper left hanging over the edges of the pan peel back the 
paper and cut into bars. 
 
 
 
 
 
 
 
 
 



Peanut Butter Cookies 
Ingredients 

• ½ cup butter at room temperature 
• ½ cup light brown sugar packed 
• ½ cup granulated sugar 
• 1 cup peanut butter 
• 1 teaspoon vanilla extract 
• 1 large egg 
• 1 ½ cup all-purpose flour properly measured 
• ¾ teaspoon baking powder 
• ½ teaspoon kosher salt 
• ¼ cup granulated sugar 

Instructions 
1. Preheat oven to 180°c. 
2. Beat the butter, brown sugar, and 1/2 cup granulated sugar together in a large mixing bowl until well-combined, about 2-3 
minutes. 
3. Add peanut butter and mix until incorporated. 
4. Mix in egg and vanilla extract until combined. 
5. Add the flour, baking powder, and kosher salt. Mix in just until combined. 
6. Roll 1.5 tablespoons dough into a ball and roll in remaining 1/4 cup sugar. 
7. Place the balls 2 inches apart on a baking sheet lined with parchment paper or a silicone baking mat. 
8. Flatten cookies with a fork in a criss-cross pattern. 
9. Bake cookies for about 8-10 minutes. The edges should look set and the middles should look soft and slightly underdone. 
10. Let the cookies cool completely on baking sheet. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


