
 King Arthur Baking Contest 
DATE OF CONTEST __________________________________________________________________TIME ____________________________________________________________________ 

LOCATION AT FAIR GROUNDS ______________________________________________________________________________________________________________________________ 

OPEN TO: Junior/Youth- (Ages TBD by Fair) ; Adults - (Ages TBD by Fair) ; or All Ages 

RULES: 

1. Pre-entry determined by fair, sample entry form provided by King Arthur (see below).

2. Exhibitor must bring the opened bag of King Arthur Flour or submit a UPC label from the flour bag when he/she submits the entry.

3. Contestant must follow the designated recipe (or follow determined category and use own recipe)

• For the junior/youth entry the recipe for

must be used exactly as it appears in the premium book (page ) 

• For the Adult entry the recipe for

must be used exactly as it appears in the premium book (page ) 

4. An entry form must accompany the entry (entry form developed by fair or use the form provided below).

5. Must provide a legible recipe, if applicable, with the entry, preferably typed.

6. All entries must be submitted on a disposable container for judging (specify size and/ or number of baked items,
and time frame for delivery of entry.

7. Suggested criteria for baked good:

TASTE: 50 points 

OVERALL APPEARANCE + CREATIVITY: 25 points 

TEXTURE: 25 points 

TOTAL: 100 Points 

8. Failure to follow the rules may result in disqualification.

9. King Arthur is not responsible for replacing lost or misplaced prizes or ribbons (including: gift cards).

ENTRY FORM FOR THE KING ARTHUR BAKING CONTEST 

Name Telephone Number 

Mailing Address   

Check the one that applies: youth adult 

Send to or submit with entry (decided by fair committee) 

**EXAMPLE if required prior to date of contest be sure to include additional information such as: This entry must be received no later than 
Friday July 27 (in person, via email) or postmarked by Wednesday July 25. ** 

Please contact bakingcontests@kingarthurbaking.com with any questions or concerns. 

*Prizes will be mailed directly to King Arthur 
Baking Contest winners as soon as their 

beautiful ribbons become available.



2022 King Arthur Adult Baking Contest 
  

Cranberry-Orange Babka 

Dough:                                                        

1/2 cup lukewarm milk 

1 large egg 

3 tablespoons softened butter 

1/2 teaspoon vanilla extract 

2 1/4 cups King Arthur Unbleached flour 

1/2 teaspoon salt 

2 tablespoons granulated sugar 

1 1/2 teaspoons instant yeast 

Filling: 

¼ cup orange juice  

1/3 cup brown sugar, packed 

1 cup fresh or frozen cranberries 

1/2 cup dried cranberries 

1 tablespoon butter 

1 teaspoon grated orange rind (or  

1/4 teaspoon orange extract) 

1 teaspoon ground cinnamon 

Instructions: 

To make the dough: 1. Combine all the ingredients in a large bowl, and mix to make a smooth dough. 

Place the dough in a lightly greased bowl. Cover the bowl with a damp towel and set it aside until 

doubled, about 60 to 90 minutes.  

To make the filling: 2. While the dough is rising, combine the orange juice, brown sugar and both 

types of cranberries in a small saucepan over medium-low heat until thickened, about 10 to 15 minutes. 

3. Remove from heat and stir in butter, orange extract or grated rind, and cinnamon. 

To shape the loaf: 4.  Transfer the dough to a lightly floured work surface, and roll it into a 10 x 12” 

rectangle. 

5. Spread the cranberry filling over the surface of the dough, leaving a 1/2’ border around the edge. Roll 

the dough up jelly roll style, sealing the edge. 

6. Cut the log in half lengthwise to expose the filling.  Place each half side by side, filled sides up. 

Keeping the filled sides up, twist or braid the two logs together, working from the center to each end. 

Pinch the ends together and place in a well greased 9” x 5” loaf pan. 

7. Cover the loaf and allow to rise 45 to 60 minutes, until it’s 1/2” over the rim of the pan. Toward the 

end of rising time, preheat the oven to 350º F.  

8. Bake the babka for 20 - 25 minutes, tenting it with aluminum foil about halfway through baking to 

prevent over browning and bake additional 15 minutes or until a digital thermometer inserted into the 

center of the loaf will read 190ºF or above. 

9. Remove loaf from oven. After 10 minutes, remove the babka from the pan and transfer it to a rack to 

cool completely. 

10. Submit one loaf on a white paper plate.



King Arthur Junior Baking Contest,  
up to age 15 as of July 1, 2022 

Granola Cookies Recipe 

 Servings 40 cookies 
  Calories 111 kcal 

Ingredients: 
▪ 3/4 cup butter, softened 

▪ 1/2 cup white sugar 

▪ 1 cup brown sugar, packed 

▪ 1 large egg 

▪ 1 teaspoon vanilla 

▪ 1 3/4 cup King Arthur flour  

▪ 1 teaspoon baking soda 

▪ 1 teaspoon salt 

▪ 2 cups granola, commercial or homemade, nuts and 

coconut optional 

▪ 1 cup chocolate chips 

Instructions: 
1. Preheat oven to 350º F. 

2. Mix butter with sugar and brown sugar in large bowl until well creamed. 

3. Add vanilla and egg and mix until thoroughly combined. 

4. In another bowl, combine flour, baking soda, salt. 

5. Add dry ingredients to the bowl with the butter mixture. 

6. Add granola and mix until a dough forms. 

7. Stir in chocolate chips. 

8. Drop by rounded tablespoonful onto a greased cookie sheet 2 inches   

apart. 

9.  Bake for 10-11 minutes, until golden. Remove to a wire rack to cool. 

10. Submit 6 cookies on a white paper plate. 

https://www.messforless.net/granola-cookies-recipe/
https://amzn.to/2GPCDTZ
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