
Advice: Domestic Section, Summer 2022
Check that your entries comply with all the requirements mentioned in the schedule.

➢ Please cover all food.

➢ Please provide a list of ingredients for classes 53 - 55. Quantities are not required.

Your list of ingredients may be typed or clearly handwritten. Plain or lined paper may be used. Please do
not include your name nor present your list in a distinctive manner - the judge should not be able to identify
an entrant from their ingredients list.

Please display your ingredients list next to your entry.

➢ Advice is based upon the recommendations in ‘On with the Show: An NFWI Handbook for Exhibitors,
Judges and Show Committees’ but with some adaptations. Please follow the specific instructions outlined
below.

➢ For further advice, please contact the Show Secretary.

Baking

➢ The majority of marks will be awarded for flavour and aroma. The predominant flavour/ aroma should be
characteristic of the bake and of any ingredients mentioned in the name of the bake.

➢ No off-flavours/ odours and no hint of staleness.

➢ Spices, flavourings and seasonings should be balanced for an average palate.

A Crusty White Cottage Loaf

➢ Ideally, your loaf should be baked the day before the Show.

➢ Made mainly with a white flour. Avoid stale flour which may produce an off flavour and aroma.

➢ The flavour should be well developed by salt without being salty.

➢ The dough should be well kneaded to ensure an even texture with no streaks or holes inside the finished
loaf.

➢ The loaf should be traditionally shaped - round with a large topknot. Ensure that the top loaf doesn’t become
detached during proving and baking.

➢ Shape neatly to avoid cracks and bulges on the base.

➢ The top and/ or bottom loaf may be slashed before baking - slashes should radiate from the centre.

➢ Avoid overproving which may produce a sour yeast flavour and aroma.

➢ No glaze is required.

➢ The loaf should be well risen and baked to a warm golden brown colour. The crust should not be soft.

➢ Aim for a soft crumb that is springy to the touch.

➢ Don’t forget to display a list of ingredients next to your bake. Quantities are not required.



Savoury Scones

➢ Three individual scones of any savoury flavour.

➢ Please display your entries on a plain plate. A doily may be used.

➢ Ideally, your scones should be freshly baked on the day of the Show.

➢ The flavour should reflect that of any ingredients you mention in the name of your scones.

➢ Avoid a predominant flavour of raising agent!

➢ Kneading marks should be avoided.

➢ The scones should be even in shape and size. A plain cutter should be used for savoury scones. A cutter of
5 - 6cm diameter is recommended.

➢ Avoid twisting the cutter - this helps the scones to rise straight up.

➢ The scones should be glazed with, for example, milk or egg. Cheese should be sprinkled on the top of
cheese scones.

➢ The scones should be baked to a pale golden colour. Ideally, they should be almost as tall as they are wide.
A flat top is desirable.

➢ Aim for a light, springy texture - more like bread than cake.

➢ Don’t forget to display a list of ingredients next to your bake. Quantities are not required.

Vegetarian Sausage Rolls

➢ Two single-portion rolls with any vegetarian or vegan filling.

➢ Please display your entries on a plain plate. A doily may be used.

➢ Made with homemade puff-pastry or rough puff/ flaky pastry. Please indicate which of these pastry methods
you have used.

➢ The vegetarian/ vegan filling should be well-flavoured and in good proportion to the pastry.

➢ Interesting filling ideas will be welcomed.

➢ The rolls should be 5 - 10cm in length and a uniform size and shape.

➢ The edges of the pastry should be joined together at one side of the roll so that the flaky layers are visible
after baking.

➢ The pastry should be evenly glazed and baked to an even golden brown colour on the top and the bottom.
The base pastry must be properly cooked through.

➢ The pastry should have well risen flaky layers. The texture should be slightly crisp but still tender.

➢ There should be no large gaps between the pastry and the filling.

➢ The pastry should not have a greasy flavour.

➢ No garnish.

➢ Don’t forget to display a list of ingredients next to your bake. Quantities are not required.



Sweets

➢ Plate of six sweets.

➢ Please display your entries on a plain plate. A doily may be used.

➢ The sweets may all be the same flavour or they may be a mixture of complementary flavours; however, they
must all be of the same named type.

➢ The sweets should be uniform in size. Approximately 2.5cm is often a suitable size.

➢ The sweets may all be the same shape or a mixture of complementary shapes; however, they must all be
neatly finished. Any sweets of the same shape should be uniform.

➢ The flavour, texture and consistency of the sweets will all be judged.

Cakes - general

➢ Unless otherwise stated, please display your entries on a plain plate. A doily may be used.

➢ All ingredients should be well mixed and evenly distributed. No pockets of flour nor sunken fruit.

➢ Burnt fruit on the outside of the cake should be avoided.

➢ Smooth sides, indicating a well lined tin.

➢ Lining paper should be removed from your cake prior to display.

➢ No cooling rack marks on the top of your cake.

➢ Cakes should be well risen with an even shape and colour.

➢ The crust should be thin and even.

➢ Cakes may be flat or domed, and with or without cracks, depending upon the type of cake. Contact the
Show Secretary for further details.

➢ Even texture. The preferred texture may be fine, coarse, spongy or moist depending upon the type of cake.
Contact the Show Secretary for further details.

➢ No raising agent tunnels. No large air bubbles nor crumbling edges.

➢ Cakes may be rich and moist but should not be wet, heavy nor soggy.

➢ No untypical flavour dominating with no off flavours.

➢ Any icing/ filling should complement the flavour of the cake.

➢ Sandwich cakes: Both halves should be the same thickness. Filling should be sufficient for the cake and
evenly spread.

➢ Undecorated cakes: simply presented in a manner characteristic of the bake.

➢ Decorated cakes: design, colour and neatness of execution will all be considered. Demonstration of a
variety of decorating skills will be rewarded.

➢ See below for advice on specific cake classes.



Signature Bake - Cake made with Vegetables or Fresh Fruit

➢ Please display your entries on a plain plate. A doily may be used.

➢ Please list the vegetable and/ or fresh fruit ingredients.

➢ Blend of flavours should be true to the fruits and/ or vegetables used.

➢ Texture according to the type of cake. May be moist but not soggy. Contact the Show Secretary for further
advice.

Technical Bake - Church Window Cake

➢ May be displayed on a plain plate or on a small platter or cake board.

➢ Please follow the outline recipe on page 19 of the Show Schedule. For additional advice, see Pictorial
Advice: Church Window Cake.

➢ Aim for a good colour contrast in the two sponges to give the church window effect in the finished cake.

➢ Texture of the cake should be fine and moist, not wet, heavy nor soggy.

➢ To avoid stickiness when working with marzipan, do not use cornflour as it may result in mould and
cracking. Vegetable fat (Trex) or icing sugar should be used instead. There should be no icing sugar streaks
on the outside of the finished cake.

➢ Shape of the cake to be even and characteristic of the recipe. Appropriate quantity of jam used to keep the
strips of sponge together in the required shape.

➢ Marzipan of even thickness with a smooth finish. The colours of the cake beneath should not be visible.

➢ Marzipan evenly adhered to the cake with apricot jam.

➢ Neat diamond pattern scored on the top surface of the marzipan and neat crimping along the top edges.

➢ Ends of cake neatly trimmed to show off the church window pattern inside.

➢ Pleasant flavour combination of cake, jam and marzipan.

Showstopper Bake - Celebration Cake for a Gardener

➢ May be displayed in any way to suit your design. However, it must be stable, practical & food-safe!

➢ To be judged on external appearance alone, not to be tasted. However, there should be an edible cake
inside! All decoration and mechanics should be edible or at least food-safe.

➢ Original decorative ideas needed - the judge will be looking for a ‘Wow Factor’.

➢ It should be obvious that the cake has been designed to celebrate a gardener.

➢ Colour, design and neatness are all very important.

➢ The design of the cake will be judged as a whole - don’t forget to decorate the sides as well as the top.

➢ Decoration must be in proportion to the size of the cake.

➢ Decorating techniques should be skilfully and artistically used.

➢ Marks will be based on a) originality, creativity and suitability of design;  b) covering of the cake; c) side
decoration; d) feature decoration.



Preserves

➢ Any named fruit(s) may be used.

➢ Unless otherwise stated, jars should be standard plain glass, 340 - 454g (12 - 16oz, approx. 300 - 400ml).

➢ Label with the name of the preserve and the date of making.

➢ Labels: plain, neat, straight and in proportion with the jar. Place the label between the seams of the jar.

➢ Jars should be shown filled to within 3mm of the top.

➢ Jars must be properly sealed with a wax disc whilst still hot and a cellophane dust cover added once the
preserve has cooled.No additional lids or covers are allowed.

➢ To prevent the growth of yeasts and moulds in your preserves, ensure that the temperature of the preserve
does not drop below 82oC (180oF) before sealing.

➢ Avoid fingermarks on your jars.

Marmalade

➢ Based on citrus fruits but other named ingredients may be added.

➢ Colour: bright and characteristic of the fruit used.

➢ No air bubbles nor scum.

➢ Peel uniformly cut (sliced not minced), tender and evenly distributed.

➢ Consistent jellified consistency - not runny nor too firm.

➢ Flavour: characteristic of the fruit used and slightly bitter.

Jams

➢ Colour: bright, even and characteristic of the fruit used.

➢ No scum, mould, foreign bodies, or sugar crystals.

➢ Fruit evenly distributed. Stones avoided where possible.

➢ Any fruit skins should be tender.

➢ Consistent jellified consistency - no loose liquid nor syrup.

➢ Flavour: full, fresh and characteristic of the fruit used.

Jellies

➢ Smaller jars are permitted but they must hold at least 225g (8oz, approx. 200ml).

➢ Brilliantly clear with no pulp, haze or scum. No air bubbles.

➢ Colour: even, bright and characteristic of the fruits used.

➢ Consistency: soft enough to tremble but must still hold its shape.

➢ Flavour: full, well balanced and characteristic of the fruit used.



Pickles

➢ Jars should be standard plain glass, 340 - 910g (12oz - 2lb, approx. 300 - 750ml). Neck should be suitable
for removing the pickles!

➢ Please label with the name of the preserve/ pickle and the date of making.

➢ Labels: plain, neat, straight and in proportion with the jar. Place the label between the seams of the jar.

➢ Jars shown with approximately 12mm of vinegar over the pickle and 12mm of headspace.

➢ Jars should be well sealed with a vinegar-proof lid. (No cellophane cover.)

➢ Avoid fingermarks on your jars.

➢ Flavour: smooth, mature (a minimum of 2 months is recommended) and well balanced. Not too salty.

Clear pickle

➢ Single or mixed vegetables in a clear spiced vinegar.

➢ Bright in colour.

➢ Most vegetables should be crisp. Beetroot should be tender.

Sweet pickle

➢ Fruit in sweetened spiced vinegar. Vinegar should be sparkling and syrupy.

➢ Rich in colour.

➢ Fruit should be tender.

Mustard pickles (for example, piccalilli)

➢ Single or mixed vegetables in a smooth mustard sauce.

➢ Sauce may be coloured with turmeric.

➢ Colour: bright and characteristic.

➢ Evenly tender or crisp vegetables cut to a uniform size. (Piccalilli should be crisp.)


