
 SECTION A COOKERY 
 

All exhibits in this section must be home made by the exhibitor  
EXHIBITS MUST BE IN THE HALL BETWEEN  

8AM & 12 NOON THURSDAY 9th APRIL. 
A white paper plate will be provided for each exhibit 

 

CLASS 
1. Bread, 1 loaf 500gms or rolls 4 of 

(white, wholemeal or sourdough) 
2. Sausage rolls party size 4 of 
3. Meat pies, party size 4 of 
4. Quiche mini, 4 of 
5. Mini pizza, 4 of 
6. Rock Cakes, 4 of 
7. Scones cheese, 4 of 
8. Scones, plain 4 of 
9. Scones, Fruit 4 of 
10. Muffins, one variety, 4 of  (remove 

papers) 
11. Pikelets, 6 of 
12. Biscuits, fruit and or nut, 4 of 
13. Biscuits, cream, any variety, 4 of 
14. Biscuits, savoury, 4 of 
15. Biscuits using cereal, 4 of 
16. Shortbread, plate of 4 

17. Slice, any one variety, (icing or 
decoration allowed), 4 of, 
approximately 5x5 cm 

18. Meringues, 4 of 
19. Jam tarts, 4 of 
20. Bliss Balls, 4 of 
21. Cupcakes, decorated, 4 of (remove 

papers) 125th Celebration  
22. Gluten free cake 
23. Banana Loaf, (made in a loaf shaped tin) 
24. Orange cake, iced (made in a loaf shaped 

tin) 
25. Marble cake, consisting of 2 or 3 

colours 
26. Chocolate cake 
27. Carrot cake 
28. Any other cake n.e.s. (icing or 

decoration allowed) 
29. Cake, boiled fruit (no decoration) 
30. Cake, rich fruit (no decoration) 

 

31. KALAMUNDA SHOW CAKE – Ginger cake (made to following recipe) 
 
 
 
 
 
 
 
 
 
 

 

32. Cake, decorated for Special Occasion 
33. HEROES OF KALAMUNDA COOK OFF – by invitation only 

 
Prizes: classes 1 – 28 - First $5, Second $3  

Prizes: classes 29 – 32 - First $10, Second $5 
Prizes: class 33 - Donated to community group of your choice at the Kalamunda show  

First $50, Second $25  
Classes 25 - 31 inclusive baked in a tin no greater than 20cm  (round or square) 

No decoration or icing allowed except where stated. 
CWA prize for most points, Classes 1 – 32 

 
Note: All exhibits in the Cooking Section 

(except for fruit & decorated cakes) 
will remain the property of the Kalamunda & Districts Agricultural Society  

and will not be able to be collected due to health and safety     

 
170gr butter    340 gr self raising flour   
170gr sugar    2 tsp bicarbonate of soda 
225g golden syrup    2 eggs  
1 tbs ginger    235 mls milk 
1 tbs ground cinnamon   1 tbs white vinegar   
       
1. Melt butter, sugar and golden syrup 
2. Add remaining ingredients and mix well 
3. Grease a ring pan 
4. Bake at 180C for 35 minutes  

 


