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Class 001
680g White Loaf Condensed 

Square       (4 Piece)
Bakers Delight Mittagong  Queen Street Bakery

Bakers Delight 

Richmond Mall - Lee 

McNeill

Class 002
680gm White Hi-Top  Half 

Married (2 Piece)
Bakers Loaf - Brian

Bakers Loaf - William 

Trevethic

Moxon's Bakery - Justin 

Berder

Class 003
450gm Vienna                       

(Baked on a Slipper)  

Bakers Delight Bowral - 

Geoff Harrington

Moxon's Bakery - Trent 

Rush

Moxon's Bakery - Justin 

Berder

Class 004 French Stick
Bakers Delight Bowral - 

Geoff Harrington

Moxon's Bakery - Justin 

Berder

Bakers Delight Corrimal - 

 Matthew Gregory *

Class 005
680gm Wholemeal Condensed 

Square       (4 piece)

Bakers Delight Norton 

Plaza Leichhardt *U

Bakers Delight Corrimal - 

 Madison Heath - *

Bakers Delight 

Richmond Mall - Lee 

McNeill

Class 006
680g Wholemeal Loaf Upright                           

                    (1 Piece)

Bakers Delight Bowral - 

Geoff Harrington

Bakers Delight Albion 

Park Rail - Jason Crouch

St Helens Park Bakery - 

John Thielle

Class 007
680gm Grain Loaf Condensed 

Square       (4 Piece)   ۞ 
Bakers Loaf - Brian

Bakers Loaf - William 

Trevethic
Bakers Delight Mittagong  

Class 008
450g Grain Cob                   (Baked 

on a Tray)

Bakers Delight Albion 

Park Rail - Jason Crouch

Bakers Delight Corrimal - 

 Sheree Green

Bakers Delight Norton 

Plaza Leichhardt *U

Class 009
2 Grain Rolls                  

Maximum 100gm

Bakers Delight Norton 

Plaza Leichhardt *U

Bakers Delight Bowral - 

Geoff Harrington

Moxon's Bakery - Justin 

Berder

Class 010
450gm Fruit Bun Loaf Upright                            

                      (1 Piece)

Bakers Delight Corrimal - 

 Scott Dobson - *

Bakers Delight Corrimal - 

 Sheree Green

Bakers Delight Corrimal - 

 Luke Parker - *

Class 011 Fruit Tea Cake Filled Queen Street Bakery
Ryman The Pie Man - 

Scott Ryman

Bakers Delight Albion 

Park Rail - Jason Crouch

Class 012
680gm Sourdough Rye                

(Baked on a Tray)  ۞ 
Bakers Delight Norton 

Plaza Leichhardt *U
Bakers Delight Mittagong  

Bakers Delight Rozelle - 

Ian Tomlinson

Class 013
680gm Sourdough White                

(Baked on a Tray)

Bakers Delight Norton 

Plaza Leichhardt *U

Bakers Delight Corrimal - 

 Matthew Gregory *
Bakers Delight Mascot

Class 014 Pane Di Casa Loaf 680gm         
Bakers Delight Albion 

Park Rail - Jason Crouch

Bakers Delight Albion 

Park Rail

Bakers Delight Albion 

Park Rail - Alf Bartolotta

Class 015 Savoury Bread  BB's Bakery  
Bakers Delight Corrimal - 

 Luke Parker - *

Bakers Delight 

Richmond Mall - David 

Watkins

Class 016
Turkish Pide Loaf                          ( 

Maximum 680gm)

Moxon's Bakery - Justin 

Berder

Moxon's Bakery - Trent 

Rush
 

Class 017
Ciabatta Loaf                        

(Minimum 200gm) 

Moxon's Bakery - Trent 

Rush

Moxon's Bakery - Justin 

Berder
BB's Bakery  

Class 018 Bee Sting    
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Class 019
450gm White Cob on Tray (not 

dusted)

Bakers Delight Kiama - 

Amber Mobberley - *W

Bakers Delight Rozelle - 

Daniel Lucas - *U

Bakers Delight Albion 

Park Rail - Jamie Cooper 

*

Class 020
Fruit Flan                                    

250mm Diameter

Gumnut Patisserie - 

Kylie Masters - *W

Gumnut Patisserie - 

Zayne Vidler

Gumnut Patisserie - 

Emilla Preston

Class 021
450gm Wholemeal Vienna        

(Baked on a Tray)       Not Dusted 

Bakers Delight Rozelle - 

Daniel Lucas - *U

Bakers Delight Bowral - 

Geoff Harrington

Bakers Delight Corrimal - 

 Luke Parker - *

Class 022
450gm White 5 Strand Plait                          

          (Baked on a Tray)

Bakers Delight Albion 

Park Rail - Jamie Cooper 

*

Moxon's Bakery - 

Hamish Motley - *T

Bakers Delight Albion 

Park Rail - Kaine 

Bodham-Holyoake*

Class 023
Birthday Cake                             (No 

larger than 203mm)

Gumnut Patisserie - 

Kylie Masters - *W

Gumnut Patisserie - 

Jason Hanger - *W

Moxon's Bakery - Adam 

Bender - *T

Class 024
Large Quiche                        250mm 

(max)

Gumnut Patisserie - 

Emilla Preston

Gumnut Patisserie - 

Zayne Vidler

Moxon's Bakery - Adam 

Bender - *T

Class 025 2 Plain Meat Pie Bakers Round Mick's Bakehouse
Cavallaro's Sweet 

Indulgence

Class 026 2 Gourmet Pies Mick's Bakehouse Bakers Round Queen Street Bakery

Class 027 2 Sausage Rolls

Cavallaro's Sweet 

Indulgence - Adrian 

Cavallaro - *W

Zweefers Cakes 
St Helens Park Bakery - 

Jammie Lee Cook

Class 028 2 Pasties     
Chloe Hocking - 

Wollongong TAFE

St Helens Park Bakery - 

Jammie Lee Cook
Grant White

Class 029
Sponge Roll - any filling                                     

               130-140mm
Queen Street Bakery

Ryman The Pie Man - 

Scott Ryman

Mac's Pies - Warren 

Southwell - *W

Class 030 Plain Sponge                         178mm                      Queen Street Bakery
Ryman The Pie Man - 

Scott Ryman

Moxon's Bakery - Trent 

Rush

Class 031 Mud Cake, Decorated             203mm
Gumnut Patisserie - 

Kylie Masters - *W

Gumnut Patisserie - Jason 

Hanger - *W

Cavallaro's Sweet 

Indulgence

Class 032
Gateau                              (Minimum 

3 Layers)              254mm (Max)

Gumnut Patisserie - 

Tracy Nickl

Gumnut Patisserie - 

Melissa Gardner

Gumnut Patisserie - Jason 

Hanger - *W

Class 033 Novelty Cake  ۞ 
Delaney's Cakes - Luke 

Fabijanic

Delaney's Icing On The 

Cake - Megan Sharp

Delaney's Cakes - Danielle 

Mulhall

Class 034 Wedding Cake     
Delaney's Cakes - 

Danielle Mulhall

Fantasy Cakes - Arthur 

Barton

Euro Patisserie - Elecia 

Wing

Class 035
Choux Pastry - 2 eclairs                 1 

filled and 1 plain
Queen Street Bakery

Ryman The Pie Man - 

Scott Ryman
Bakers Round

Class 036 Caramel Slice    ۞ 
St Helens Park Bakery - 

Jammie Lee Cook
Queen Street Bakery Bakers Round
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Class 037 4 Assorted Tarts  
Gumnut Patisserie - 

Jason Hanger - *W

Delaney's Cakes - Michael 

Rees
Queen Street Bakery

Class 038 Banana Bread              ¤
Delaney's Cakes - 

Michael Rees

Ryman The Pie Man - 

Scott Ryman
Queen Street Bakery

Class 039 2 Individual Dessert Portions
Gumnut Patisserie - 

Tracy Nickl
Queen Street Bakery

Cavallaro's Sweet 

Indulgence

Class 040 Craftsmens Perpetual Trophy Queen Street Bakery

Moxon's Bakery - Trent Rush

Champion White Loaf

Champion Wholemeal Loaf Bakers Delight Norton Plaza Leichhardt *U

Bakers Delight Mittagong  

Encouragement Award 1st & 2nd Year Apprentice ONLY Bakers Delight Corrimal - Alex Coluccio - *

Champion Loaf Of The Show Bakers Loaf - Brian

Champion Cake / Pastry of the Show Delaney's Cakes - Danielle Mulhall

Champion Grain Loaf Bakers Loaf - Brian

Champion Gourmet Loaf

Most Successful Bread Exhibitor Bakers Delight Norton Plaza Leichhardt *U

Most Successful Cake Exhibitor Queen Street Bakery


