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DIVISION 415

GEORGIAAGRICULTURAL
COMMODITY COMMISSION FOR PEANUTS

GEORGIA PEANUT RECIPE CONTEST

Miller-Murphy-Howard Building
Thursday, October 12, 2006

e

Check-in: 4:00 - 4:30 p.m

Judging: 4:30 p.m.

Mail entry forms by September 20 for early registration.

First Place......cccoeeeeiieiiiiiiiiieeeeeeeeee,
Second Place ..........coooeveeeeeccciniiiinnnns
Third Place.......coeeeeeeieeeiiieieeeeeeeeee

Classes
1 Sweet Peanut Dish
2  Unsweet Peanut Dish

The Georgia Agricultural Commodity
Commission for Peanuts and the
Georgia National Fair invite you to
enjoy one of the greatest harvests in
the United States; peanuts. Georgia’s
peanut production is ranked number

one in the nation; 1,863,000,000
pounds with a farm value of
$344,655,000 (2003 production
figures).

This contest is open to amateur and
professional cooks. Contestants
must be at least 16 years old by
October 1, 2006. One entry per
contestant in each class. The 2005
first place winners are not eligible
to compete in 2006.

Recipe must contain at least one cup
of Georgia peanuts or peanut butter.
The recipe, printed or typed on an

8 %2 x 11 inch sheet of paper, must be
submitted with your entry at contest
time. Your name, address, telephone
number and the Division of this
contest must be printed on the back
of the recipe. All recipes will become
the property of the Georgia Peanut
Commission and/or the Georgia
National Fair.

......................... $75 and GNF Rosette
......................... $50 and GNF Rosette
......................... $25 and GNF Rosette

In each class

¢

Alberta Allison, Kathleen, 2nd - Class 2;
Sue Dobos, Bonaire, 3rd - Class 1
Pictured with Don Koehler

Contestants will not be allowed
to “place” their entries, so please
do not bring decorative items.
Presentation is not a part of the
judging score card.

Show your ingredients and/or dish
to the personnel at ANY GATE to
receive free entry into the Fair for one
person. Please tape your name to the
side or bottom of containers: they will
be returned to you after judging is
complete.

Recipes will be judged on:

Taste ..ocoveeieiieeee 40%
Originality of recipe............. 20%
Appearance...........cccoceenuen. 20%

this does not mean presentation
Ease of preparation ............ 20%
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