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Annual Fruit Contest Bake Off

2026 Fruit: Peaches
2026 Date: Wednesday, June 24th

This contest is open to all Dearborn County residents.

Adults 19 and up and Youth 3-12 grade.

The fruit product must have been made by the exhibitor.

NO ALCOHOL.

Each entry must be accompanied with the complete recipe, please put name on back of
recipe card.

DO NOT PLACE RECIPE ON BOTTOM OF ITEM. The recipe becomes the property
of the Fair Board.

Each entry must contain the fruit in the product.

NO CRUMB.

Pies must be 2 crust

. Entries will be accepted from 3:30-5:30pm at Agner Hall. Judging will begin at 6:00pm.
. Awards will be presented to the 1st place exhibit in each category. 1st-$10.00

. A portion of each winning entry will be displayed.

. All items entered and judged will be auctioned off to the highest bidder at the Pie For

Prizes Auction.

. Prizes

a. Youth (3rd -12th Grade)
i.  1st Best Overall place $25.00
ii.  2nd Best Overall place $15.00
iii.  3rd Best Overall place $10.00
b. Adults (19 and up)
i.  1st Best Overall place $200.00
ii.  2nd Best Overall place $75.00
iii.  3rd Best Overall place $25.00
Contest auction will be immediately following the Pies For Prize auction. All proceeds
from the fruit contest will go to 4-H.
YOU MUST PICK UP THE PRIZE MONEY AND RIBBON AT THE AUCTION ON
WEDNESDAY NIGHT OR YOU FORFEIT THE PRIZE MONEY.
You may enter one (1) in each category.
Please allow items to cool before bringing them.
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New Food Safety Regulation: Fillings, frostings, glazes and meringues are
not permitted to contain cream cheese, sour cream, heavy cream or whipped
cream if they are not fully cooked/baked. These items are allowed as
ingredients in food products IF the final product is cooked/baked.

Raw milk, raw milk products, or uncooked eggs/egg whites are not permitted.
Eggs/egg whites that have been cooked to 160 degrees F (i.e. pasteurized OR
included as part of a batter and baked) are acceptable.

No home-canned fruits, vegetables, or meats are permitted as ingredients in
food products.

Recipes must be provided that show which ingredients were used in each part
of the product.

Contestants should carefully wash their hands and make sure there are no
open cuts before preparing foods. Contestants should not be preparing foods
within 48 hours of recovering from an illness.

Whenever possible, backed products should be transported in chilled coolers.
(41°F)

Judges and individuals who will consume products from county and state
competitions should be informed that they are at risk for foodborne illness
since the established policy cannot guarantee that an entry which may be a
“potentially hazardous food” has been properly prepared or handled before,
during or following the competition. Tasting a food product is solely at the
discretion of the judge. Judges are NOT to taste any low-acid or acidified
preserved food, like green beans or tomato products, and are discouraged from
tasting any other home preserved food.

Consumers of competitive food exhibits being sold at auction or used for
hospitality purposes should be notified they could be at risk for foodborne
illness since the established policy cannot guarantee that an entry which may
be a “potentially hazardous food” has been properly prepared or handled
before, during, or following the competitions.

Bake Off Categories

Cookies - 6 on a plate
Muffins - 6 on a plate

Other



