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All entrants must PLEASE READ and agree to the Windham Chamber of 
Commerce Autumn Affair 2026 Baking Contest Handbook before submitting your 
entry for judging. 

 



 
1.1  

IMPORTANT DATES  
ONLINE  SIGN-UP SUBMITTED BEFORE: FRIDAY, 
OCTOBER 10TH BY 11AM 

PAPER SIGN-UP SUBMITTED BEFORE:  SATURDAY, 
OCTOBER 10TH BY 11AM  

DELIVERY OF ITEMS TO EVENT:  
SATURDAY, OCTOBER 10TH  AT CENTER CHURCH 
FROM 10:00AM – NOON 

JUDGING FOR BAKING BEGINS:  
SATURDAY, OCTOBER 10TH AT 1:00PM  

BAKING AWARDS CEREMONY:  
IMMEDIATELY FOLLOWING JUDGING (need not be present to win) 

1.2  

BENEFITS OF  
COMPETING  
The Windham Chamber of Commerce is proud to showcase the bounty of 
talented people that enjoy the great Northern Catskills. Not only do we 
provide you the opportunity to win a ribbon, recognition, and bragging 
rights, it’s a great way to share your talent with a larger community; more 
importantly, we’re bringing awareness and support to our local Windham 
Community Food Pantry.  



*** There will be a Windham Community Food Pantry Collection Box 
for Monetary Donations. All entrants, participants, and spectators are 
encouraged to bring funds for donation.  

**** BAKERS!!!  Please BAKE EXTRA ITEMS to SHARE! Organizers 
provide and manage a “sharing table” where samples can be enjoyed 
while donations are being collected! Organizers will portion out 
samples for the crowd. The crowd is not judging, but welcome to 
enjoy, participate in the excitement, and donate the cause 

 
1.3  

COMPETITION  
OVERVIEW  
Entry Fee: $5 per entry (see entry rules)  
Entry Fees are non-refundable  
How to enter: Online, email, or paper entry form  
Two (2) Divisions: Amateur, Professional  
Three (3) Submissions of Class: Cookie, Pastry, Pie  
 
2.1 

ELIGIBILITY  
This contest is open to any individual, and each exhibitor must register 
under the Amateur OR Professional division, an exhibitor cannot enter 
two divisions.  

Definitions:  
Amateur: one who enjoys to cook/bake for family and friends, not for 
salary nor for payment of product.  
Professional: one who currently cooks/bakes for salary, or payment; 
one who has professional training/schooling in the culinary arts; one 
cooked/baked professionally in the past as their primary occupation;  
one who cooks/bakes on social media platforms for enjoyment, 
entertainment, education.  



 
2.2  

ENTRY RULES  
Exhibitors may submit in one, or all, Classes; however, exhibitors can 
enter only one (1) entry per class (ie. Cookie, Pie, Pastry).  
No matter what an exhibitor enters, they must be registered in only one 
division, Amateur OR Professional; they cannot submit entries in both 
divisions.  
Entry fee ($5) is per submission of Class. Therefore, each exhibitor will 
have a maximum of three (3) submissions, one for each (ie. Cookie, Pastry, 
Pie) totaling a maximum entry fee of $15. Exhibitors can enter one (1), two 
(2), or three (3) items. Exhibitors cannot enter two (2) items under one class.  
Entries requiring a freezer are not allowed. Entries are stored at outdoor 
temperature (whatever that may be on Saturday, October 10th). You can 
bring a cooler with baked good(s) positioned on an iced gel-pack to keep 
items like cheesecake or crème pies cool. Organizers are not responsible 
for lost or stolen coolers and gel packs.  
All submissions must be submitted on disposable pie tins, plates of 
aluminum, plastic, paper. Eco-friendly packaging is the preferred 
recommendation.  
All submissions must be received at the Autumn Affair Baking Contest 
Table between 10:00am and NOON on Saturday, October 10th.  

2.3  

ENTRY REQUIREMENTS  
Due to potential warm weather and food safety, all perishables must be kept 
in an insulated container such as a cooler with gel packs.  

QUANTITY REQUIREMENT FOR JUDGING 
Cookie Class – 2 dozen for judging  
Pastry Class – 1 dozen for judging  
Pie Class – 1 whole 10-12 inch pie/tart  

 



 
2.4  

GENERAL 
ENTRY RULES  

All baked items must be sweet, not savory.  
Entries must be prepared/made/processed by the exhibitor in whose 
individual name they are entered.  
Exhibitors are encouraged to bring “extra baked goods to share”. These will 
be available to the public for enjoyment… while they last. There will be a 
Windham Community Food Pantry Collection Box for Monetary 
Donations. All in attendance are encouraged to bring funds for donation.  

2.5  

DISQUALIFICATIONS  
The following conditions will result in the entry being removed or lowered 
to “No Award” status:  

Late delivery of entry  
Hair or foreign object found on the entry  
Perishable entry arriving at a temperature deemed unsafe for 
consumption by judges or organizers  
Entry does not meet quantity requirements  
Product considered by judges or organizers to be unsafe to taste  
Product that does not fit a Class: ie. loaf of bread, savory bakes, etc. 

 

 

 



3.1  

JUDGING  
Judges or organizers reserve the right to reassign ANY entry to an alternate 
division or class. In particular a Cake (Traditional or Contemporary) may be 
assigned or reassigned to the Pastry Class, or Pie Class. A number of factors 
contribute to its Class designation as judges or organizers must assess the 
number submissions. For example: if there is only one Pie submitted by a 
Division, but several cakes from the same Division, then the cakes will all go 
up against themselves; the Pie entry will be reassigned to the Pastry Class 
and vice versa.  

Judging will be done using a scorecard to assist in keeping decisions as 
objective as possible. The decision of the judge(s) is final. 
3.2  

CLASS  
DESCRIPTION  

 
IN REGARDS TO CLASS DESCRIPTION, please read Section 3.1 Judging regarding 
the submission of a cake (Traditional or Contemporary) 

 
 
COOKIE – Class 1  
Types of Cookies  

*Entry Rules: 2 Dozen cookies to be submitted 
Bar  
Brownies  
Drop Cookies & Macarons  
Chocolate Chip  
Holiday & Seasonal  
Shaped or Rolled Cookies  
Filled Cookies  
Refrigerator (Icebox) Cookies  



PASTRY – Class 2  
*Entry Rules: 1 Dozen pastries to be submitted 
Pate a Choux  
Puff Pastry,  Phyllo Pastry 
Danish 
Cobblers, Crumbles, Crisps  
Scones  
Coffee Cake, Muffins, Quick Breads 
Cakes (Traditional or Contemporary) * Entry Rules: one 10-12” ‘whole cake’ to be 
submitted 

PIE – Class 3 
*Entry Rules: One 10-12” ‘whole pie’ to be submitted 
Cheesecake 
Crème Pie  
Custard Pie  
Pumpkin Pie  
Pecan Pie  
Fruit Pies  
Meringue 
Shortcrust Pastry  
Tarts by definition: a shallow, baked shortcrust pastry or crumb crust with a filling 
and no top crust. Must be removed from the pan. Tartlets are the same but baked 
in mini tart pans, also must be removed from the pan.  
Refrigerated Pie by definition: any pie that requires refrigeration like creams, 
custards, pumpkin, pecan, meringue, cheesecake etc. Please bring a cooler with gel 
packs to keep your pie cold… see Entry Rules 2.2 
 
 
 

 


