
Department 15 Section A Class 81 

2nd Annual Wedding Table Cookie Contest 
Class Awards: 1st – $100 | 2nd – $50| 3rd – $25| 4th – Ribbon | 5th – Ribbon 

Celebrate the Pittsburgh Wedding Cookie Table tradition with a display of a variety of cookies! 
Annual Wedding Table Cookie Contest Schedule – Saturday August 22nd 

• 8am-9am: Entries arrive the Family Living Building 
• 9:15am : Judging begins 
• 11am: Awards & tasting 

 
Contest Rules: 

1. Open to any individual amateur baker. 
2. Entries entry must be made from scratch. No pre-packaged (per booklet) 
3. Entry consists a total of 18 cookies(3 of each variety) on a disposable plate. All 

plates/dishes are       considered to be disposable and will not be returned 
4. Entries judged on cookies as well as creativity of presentation. 
5. All cookies must be labeled as what kind they are.  
6. Plate must consist of: 

• Specialty Cookies – Unique or less common cookies, including Ladylock, 
pizzelle, or other traditional/cultural cookies. Usually intricate or delicate. 

• Filled Cookies – Cookies that have a center filling, such as nut/fruit mixtures or 
gobs. 

• Molded or Shaped by Hand – Cookies that are formed individually by hand, 
such as buckeyes, peaches, or other shaped treats. 

• Pressed Cookies – Cookies made using a cookie press or mold, such as 
thumbprints or caramel cups. 

• Rolled Cookies – Rolled dough cookies, often cut with cookie cutters or 
decorated, such as sugar cookies. 

• Baker’s Choice – Any cookie variety not listed above. Creative or unique recipes 
may be submitted here. 

 
 Judging will be based on the following criteria:  
Flavor  30 points  
Texture (doneness) 30 points 
Overall appearance (of the plate as a whole) 20 points 
Creativity 20 points 
Total 100 points 

 
THANK YOU TO OUR GRAND PRIZE SPONSOR BETH’S COOKIE TABLE 
AND SCHOOLHOUSE BAKERY 


