EXHIBITOR #

#13 Children's Entries Child's Age

Enter | Item Points |Credits

v |Number ltem Name 1-100]1]2][3

1301| Drawing, col. or B/W, of this year's theme max 9'' X 12"

1302|Coloring cover

1303(5 Chocolate Chip Cookies, from recipe below

1304| A greeting card, by any method based on this year's theme

Sculpture of a Magic Meadow creature, max. 6'' high, made from
1305|(Play-Dough, Fimo, clay, paper mache or other material)

Lego construction of farm machine, Maximum base size 10" sq.
1306((no Kkits please)

1307|Knitted or crocheted scarf, sewn or woven

1308(Houseplant

1309|Poem or limerick, max. 6 lines based on this vear's theme

1310|Collection of garden vegetables

Pressed flowers, either garden or wild, arranged and glued onto a

1311 |paper plate, and identified

1312(Miscellaneous craft item not listed above

1313|Craft item constructed from local materials

1314)| Photograph (black and White)

1315(Photograph (Colour)

1316|Beadwork

Total Credits

Note: Items entered are to be created or grown by the child entering them, and NEATNESS
COUNTS!

------------------------ cut here - -cuthere-- ----ccecmmmmmcce e

“FALL FAIR” Chocolate Chip Cookie Recipe

2 1/4 cups flour 3/4 cup white sugar
1 tsp baking soda 3/4 cup brown sugar
1 tsp salt 1 tsp vanilla

1 cup butter / margarine 2 eggs

2 1/2 cups Chocolate Chips

Combine flour, baking soda and salt in separate bowl.
Beat together butter, sugars and vanilla until creamy,
add eggs one at a time, then add dry ingredients to butter mixture,
then add chocolate chips
Bake @ 375 degrees for 10-15 minutes
Makes approx three dozen cookies
Have fun, enjoy the results and try to save five cookies for your Fall Fair entry!

EXHIBITOR #




