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Special Prizes & Donors:
Section: Criteria: Prize: DONATED BY:
Adult Baking Total Points Gift Glendale Women’s Institute
Saskatoon Pie (class 4-3) Winning Entry $20 Anonymous
Sealed Preserves & Misc. Total Points Gift Artistic Flowers of Cochrane & Calgary
Dill Pickles (class 4-26) Winning Entry $20 Anonymous
Children’s Domestic Arts  Total Points Gift Sure Print & Copy Centre of Cochrane
Teen Domestic Arts Total Points Gift Bentleys Books of Cochrane
Knitting & Crochet Total Points Gift Mabel Paulsen Memorial
Hooked Rug (class 4-116) Winning Entry $20 Anonymous
Senior Thread Arts Total Points Trophy Wilfred Hunt Memorial
Sewing Total Points Gift Certificate Farhaven Enterprises of Cochrane
Embroidery Total Points Gift Glendale Women’s Institute
Quilting Total Points Certificate Addie’s Creative Fabrics Ltd. of Cochrane
Beer & Wine Best of Show Gift ProPak Systems Ltd. of Airdrie

BEER & WINE
RULES:
1.   Refer to page 5 and 6 for GENERAL RULES & REGULATIONS and  JUDGING
2. One entry per class per individual.
3. A second Labeled empty bottle must accompany the entry as no alcohol can be on display.
4. All wine entries must be in a 750 ml wine bottle.
5. Beer entries must be in a recognizable beer bottle of 375 ml capacity with appropriate cap or closure.
6. Bottles dressed up acceptably, but must be free of personal or identifiable markings, except for the

official Bearspaw Fair entry tag.

A Best of Show ROSETTE will be presented by the Fair Committee to the winning entry.

BEER & WINE SECTION - A second labeled empty bottle must accompany the entry.
Class:
4 - 201: Red Table Wine - Made from grapes or grape concentrate
4 - 202: White Table Wine - Made from grapes or grape concentrate
4 - 203: Country Wine - made from any other fruit or berries, including

dandelions and NOT more than 10% grape or grape concentrate
4 - 204: Dessert Wine

Class:
4 - 205: Beer - All Classes

Zucchini Loaf - Recipe for Class 4 - 20 1 loaf
2 eggs 2 cups (500 ml) all purpose flour
½ cup (125 ml) of oil 1 teaspoon (5 ml) baking powder
1  cup (250 ml) sugar 1 teaspoon (5 ml) soda
1  cup (250 ml) grated zucchini, unpeeled ½ teaspoon (12 ml) salt
1 teaspoon (5 ml) vanilla 1 teaspoon (5 ml) cinnamon

Preheat the oven to 350°F (180°C). Beat eggs until frothy. Beat in oil and sugar.
Add zucchini. Stir in vanilla. In a separate bowl put remaining five dry ingredients.
Stir well and pour into zucchini mixture. Stir to moisten. Pour into greased loaf
pan 9x5x3 inch (23x12x7cm).  Bake for 50-60 minutes in 350°F (180°C) oven until
a toothpick inserted in the center comes out clean.
Let stand 10 minuites. Remove from pan. Cool on rack. Wrap.
Bring to the Fair as a Loaf. Source - Compnay’s Coming

Zucchini Loaf - Recipe for Class 4 - 20 1 loaf
2 eggs 2 cups (500 ml) all purpose flour
½ cup (125 ml) of oil 1 teaspoon (5 ml) baking powder
1  cup (250 ml) sugar 1 teaspoon (5 ml) soda
1  cup (250 ml) grated zucchini, unpeeled ½ teaspoon (12 ml) salt
1 teaspoon (5 ml) vanilla 1 teaspoon (5 ml) cinnamon

Preheat the oven to 350°F (180°C). Beat eggs until frothy. Beat in oil and sugar.
Add zucchini. Stir in vanilla. In a separate bowl put remaining five dry ingredients.
Stir well and pour into zucchini mixture. Stir to moisten. Pour into greased loaf
pan 9x5x3 inch (23x12x7cm).  Bake for 50-60 minutes in 350°F (180°C) oven until
a toothpick inserted in the center comes out clean.
Let stand 10 minutes. Remove from pan. Cool on rack. Wrap.
Bring to the Fair as a Loaf.              Source - Company’s Coming
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