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Baked Foods
Foods should be transported to the competition in a way that minimizes contamination and 
maintains the quality of the food (i.e. foods that are judged as frozen should remain frozen 
at all times).

Recipes must be provided that identifies all ingredients that were used in each part of the 
product. Any ingredient that could be a potential allergen must be clearly identified. Each 
food product must be labeled with the following information:

Perishable baked exhibits entered for State Fair competition will not be displayed and 
instead will be donated to a central Indiana homeless shelter.
Baked food products may be from a boxed mix following the instructions, a boxed mix 
with added ingredients, or ingredients combined from scratch. Youth are to place their 
name, county and club on the bottom side of their plate, pan or other container and the 
official entry tag provided will be placed with the exhibit. 
Baked food products should be covered during transport and displayed on a paper or 
foam plate, or another type of disposable container. Pies, casseroles and other similar 
items are to be baked in a disposable pan. Cakes and sticky items may be displayed on a 
cardboard strong enough to support the item and covered in foil, plastic, wax paper, or 
similar substance.

Frozen exhibits entered for State Fair competition will not be displayed and instead will 
be donated to a central Indiana homeless shelter. Home-canned exhibits will be 
displayed but will be disposed at the state fair’s conclusion.

Preserved food products should be displayed in an appropriate container, preferably 
disposable. Containers will not be returned to the exhibitor.

Preserved Foods
Foods should be transported to the competition in a way that minimizes contamination and 
maintains the quality of the food (i.e. foods that are judged as frozen should remain frozen 
at all times).

Recipes must be provided that identifies all ingredients that were used in each part of the 
product. Any ingredient that could be a potential allergen must be clearly identified. Each 
food product must be labeled with the following information:
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Baked food products may be from a boxed mix following the instructions, a boxed mix 
with added ingredients, or ingredients combined from scratch. Youth are to place their 
name, county and club on the bottom side of their plate, pan or other container and the 
official entry tag provided will be placed with the exhibit. 

Baked food products should be covered during transport and displayed on a paper or 
foam plate, or another type of disposable container. Pies, casseroles and other similar 
items are to be baked in a disposable pan. Cakes and sticky items may be displayed on a 
cardboard strong enough to support the item and covered in foil, plastic, wax paper, or 
similar substance.

Preserved food products should be displayed in an appropriate container, preferably 
disposable. Containers will not be returned to the exhibitor.




