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WHITE MOUNTAIN COMMUNITY CENTER 

THE GREAT WHITE MOUNTAIN 
BAKE-OFF 

Comprehensive Event Plan, Official Rules & Baker Registration Form 

DATE REGISTERED BAKERS PUBLIC ADMISSION 

Saturday, December 5, 2026 FREE entry & admission $20 per person 

ENTRY DEADLINE: All competition entries must be fully completed and checked in at the 
Community Center no later than 11:00 AM on the day of the Bake-Off. 

1. Event Purpose 
The Great White Mountain Bake-Off is a community fundraiser celebrating the talented bakers of the White 
Mountains. Local bakers are invited to share homemade creations, compete for community and judges' 
awards, and support the programs and services of the White Mountain Community Center (WMCC). Baked 
goods may also be purchased during the event, with proceeds benefiting WMCC. 

2. Fees and Admission 
• Baker entry and admission: Free ($0). Registered bakers do not pay to enter a baked good or attend the 

event. 
• Public attendee admission/entry fee: $20 per person. 
• Each paid public admission and each registered baker admission includes one official People's Choice 

ballot. 
• Registered bakers may attend, sample entries, and vote without purchasing public admission. 
• Event volunteers and staff may vote only if they purchase public admission, except registered bakers and 

WMCC judges acting in their official roles. 

3. Competition Categories and Awards 

Award Selected By Definition 

Best Cake Event attendees 
Traditional, layered, sheet, Bundt, loaf, specialty, or 
celebration cakes. 

Best Cookies Event attendees 
Drop, shaped, sandwich, bar-style, brownie, or other 
cookie entries. 
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Award Selected By Definition 

Best Pie Event attendees Fruit, cream, custard, nut, or specialty sweet pies. 

Best Pastry Event attendees 
Croissants, turnovers, Danish pastries, tarts, cream 
puffs, eclairs, or similar entries. 

Best Bread Event attendees 
Yeast breads, quick breads, rolls, artisan loaves, 
sweet breads, or specialty breads. 

Best Flavor WMCC judges 
The most outstanding taste, texture, balance, 
execution, and overall enjoyment. 

Best Decorated WMCC judges 
The most creative, skillful, attractive, and cohesive 
presentation. 

Best in Show WMCC judges 
The strongest overall combination of flavor, texture, 
appearance, creativity, execution, and presentation. 

4. Eligibility and Entry Rules 
• The competition is open to local amateur and community bakers. Professional bakers or bakery 

representatives may participate only with prior WMCC approval and may be placed in a separate division 
if participation warrants it. 

• Participants may enter more than one category. Each separate baked item must be registered as its own 
entry. 

• Each entry may compete in only one primary category: Cake, Cookies, Pie, Pastry, or Bread. 
• Every qualifying entry will automatically be considered for Best Flavor, Best Decorated, and Best in Show. 
• An entry may receive both a People's Choice category award and one or more WMCC Judges' Awards. 
• Entries may be prepared by an individual or team, but only one entrant or team name may be listed on 

each entry. 
• All entries must be primarily made by the listed entrant or team. Store-bought finished baked goods are 

not eligible as homemade competition entries. 
• Commercial mixes, prepared fillings, or prepared frostings may be used; judges may consider originality 

and demonstrated skill when selecting WMCC awards. 

5. Preparation and Presentation Requirements 
• All baked goods must be completely prepared, baked, assembled, and decorated before arriving at 

WMCC. 
• Baking, mixing, filling, decorating, or completing an entry at the event is not permitted. Minor display 

adjustments are allowed after arrival. 
• Each entry must arrive covered and on a sturdy plate, tray, cake board, or other suitable serving surface. 
• Disposable or clearly labeled serving dishes are recommended. WMCC is not responsible for lost, 

damaged, or unclaimed containers, dishes, decorations, or display materials. 
• Decorations should be primarily edible. Non-edible decorations must be clearly identified and safely 

removable. 
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6. Arrival and Check-In 
• All entries must be delivered and checked in no later than 11:00 AM on Saturday, December 5, 2026. 
• Bakers should arrive early enough to complete labeling and placement before the deadline. 
• Entries arriving after 11:00 AM may be displayed or sold at WMCC's discretion but may be disqualified 

from competition. 
• Each entry will receive an identification number. Names will be concealed during judging and public 

voting whenever practical. 
• Entrants must follow staff directions concerning display, sample preparation, voting, sales, and 

collection of personal property. 

7. Recommended Minimum Quantities 

Category Recommended Minimum 

Cake One complete cake 

Cookies Three dozen (36 cookies) 

Pie One complete pie 

Pastry 
At least eight individual pastries or one full-size 
pastry 

Bread One complete loaf or at least eight rolls/portions 

Entrants must provide enough for WMCC judges and attendee sampling. Entries may be photographed, cut, 
sampled, displayed, divided into portions, and sold when authorized. 

8. Ingredients, Allergens, and Food Safety 
• Every entry must include a complete ingredient list and clearly identify milk/dairy, eggs, wheat/gluten, 

peanuts, tree nuts, soy, sesame, and any other known allergens. 
• Entries containing alcohol must be clearly labeled. Sugar-free, gluten-free, dairy-free, vegan, or other 

specialty descriptions do not guarantee that cross-contact has not occurred. 
• Entrants are responsible for accurate ingredient and allergen information. WMCC cannot guarantee an 

allergen-free environment. 
• All items must be prepared, transported, and presented using clean and sanitary practices and must 

arrive protected from contamination. 
• Items requiring refrigeration must be disclosed during registration and approved by WMCC in advance. 

Refrigerated space is limited and not guaranteed. 
• WMCC may refuse or remove an undercooked, spoiled, damaged, contaminated, improperly stored, 

unlabeled, or otherwise unsafe item. 
• Entrants must follow all applicable food-safety requirements and WMCC instructions. 
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9. People's Choice Voting 
Paid public attendees and registered bakers select Best Cake, Best Cookies, Best Pie, Best Pastry, and Best 
Bread. 

• Each paid public attendee and each registered baker receives one official ballot and may cast one vote in 
each primary category. 

• Attendees are not required to vote in every category. 
• A category containing more than one selection on the same ballot will not be counted for that category. 
• Ballots may not be copied or transferred. Ballots are issued only with paid public admission or 

complimentary registered-baker admission and must be placed in the official ballot box by the 
announced deadline. 

• The entry receiving the most valid votes in each primary category wins. 
• At least two authorized WMCC representatives will count and verify the ballots. 
• If a People's Choice category is tied, the WMCC judging panel will review the tied entries and choose the 

winner. 

10. WMCC Judges' Awards 
A panel appointed by WMCC will select Best Flavor, Best Decorated, and Best in Show independently from 
public voting. 

Award Judging Considerations 

Best Flavor 
Overall taste; balance; ingredient compatibility; 
texture; consistency; baking execution; enjoyment; 
memorability. 

Best Decorated 
Creativity; originality; neatness; precision; color; 
decorative skill; visual impact; harmony with the 
baked item. 

Best in Show 
Flavor; texture; appearance; originality; creativity; 
technical execution; presentation; overall 
impression. 

• Judges must disclose conflicts and may not judge an entry belonging to themselves or an immediate 
family member. 

• WMCC may withhold an award if no qualifying entry meets the competition or food-safety requirements. 
• All public-voting results and WMCC judging decisions are final. 

11. Sampling Procedures 
• Entries must remain intact until photographed and reviewed for Best Decorated. 
• After the initial review, authorized volunteers will divide approved entries into reasonable tasting portions. 
• Only authorized volunteers may cut or serve entries. Appropriate utensils, gloves, and sanitary 

procedures will be used. 
• Ingredient and allergen information will remain with each entry. Attendees are responsible for reviewing it 

before tasting. 
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• Samples are available only while supplies last. Admission does not guarantee a sample of every entry. 

12. Baked-Goods Sales 
• Baked goods may be sold after judging and sampling begins. 
• Bakers will indicate at registration whether remaining portions may be sold. 
• Unless another arrangement is approved in advance, sale proceeds benefit WMCC. 
• WMCC will determine portion sizes and prices. Items may be sold whole or by the portion. 
• Items not designated for sale may be returned after competition activities. Unclaimed food may be 

distributed or discarded at WMCC's discretion. 

13. Event-Day Schedule 

Time Activity 

9:00-10:00 AM Staff and volunteer setup 

10:00-11:00 AM Baker check-in and entry placement 

11:00 AM 
Firm entry deadline; competition area closes for 
setup 

11:00-11:30 AM 
Entry photography and WMCC judges' decoration 
review 

11:30 AM 
Doors open for paid admission, tasting, and public 
voting 

During event 
WMCC judges evaluate Best Flavor and Best in 
Show 

Announced deadline People's Choice voting closes 

After voting Ballot count, verification, and awards ceremony 

Following awards Continued sales, property collection, and cleanup 

WMCC may adjust public-event, voting, award, and closing times as operational needs require. 

14. Staffing and Responsibilities 
Event Coordinator: Oversees registration, judges, volunteers, schedule, announcements, disputes, awards, 
and unexpected issues. 

Check-In Team: Confirms registration, assigns entry numbers, collects ingredient/allergen lists, records sale 
authorization, and directs placement. 

Display Team: Arranges entries by category, protects displays, conceals names when practical, and keeps 
labels with the correct entry. 
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Judging Team: Prepares supplies, manages samples, records WMCC award decisions, and maintains 
confidentiality until announcements. 

Ballot Team: Controls ballot distribution and ballot box access; counts and verifies People's Choice results. 

Serving/Sales Team: Portions food safely, maintains labels, collects payments, and tracks sales. 

Cleanup Team: Restores the facility, manages waste, returns labeled property, and handles remaining baked 
goods. 

15. Recommended Supplies 
• Registration forms, entry labels, entry-number cards, category signs, ingredient/allergen cards, and sale-

authorization records 
• Official ballots, admission tracking, ballot box, pens, clipboards, tally sheets, and calculators 
• Judges' forms, plates, cups, napkins, utensils, water, palate cleansers, serving knives, pie servers, 

spatulas, and tongs 
• Disposable gloves, table coverings, sanitizer, trash cans and liners, take-home containers, cash box or 

electronic payment system 
• Ribbons, certificates, prizes, admission signs, baked-goods pricing signs, and event schedule signage 

16. Entrant Agreement 
By submitting an entry, each baker or team agrees to: 

Follow the rules. Comply with all preparation, arrival, labeling, food-safety, display, judging, voting, and 
sales requirements. 

Meet the deadline. Deliver a fully completed entry by 11:00 AM on December 5, 2026. 

Disclose ingredients. Provide accurate ingredient and allergen information. 

Permit event use. Allow authorized WMCC staff, volunteers, and judges to photograph, cut, sample, 
handle, display, portion, and—when authorized—sell the entry. 

Accept results. Accept all People's Choice results and WMCC judges' decisions as final. 

Permit photographs. Allow event photographs to be used for WMCC promotion and community outreach 
unless the entrant opts out in writing. 

Assume property risk. Release WMCC, its staff, volunteers, judges, sponsors, and representatives from 
responsibility for lost or damaged dishes, containers, displays, or other personal property. 

Allow operational changes. Acknowledge that WMCC may adjust the schedule, combine categories, 
reject unsafe entries, or make reasonable operational changes. 

FINAL REMINDER: Baker entry and admission are FREE. Public admission is $20 per person. 
Registered bakers and paid public attendees each receive one People's Choice ballot. All 

baked goods must be completed before arrival and checked in by 11:00 AM. 
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THE GREAT WHITE MOUNTAIN BAKE-OFF 

BAKER REGISTRATION FORM 

Saturday, December 5, 2026  |  Baker entry and event admission are FREE 
Submit one form for each baked-good entry. All entries must arrive fully completed and be checked in by 11:00 AM. 

BAKER INFORMATION 

Baker/Team Name 
 

Contact Person 
 

Phone Number 
 

Email Address 
 

ENTRY INFORMATION 

Select one primary category:  □ Best Cake     □ Best Cookies     □ Best Pie     □ Best Pastry     □ Best Bread 

Name of Baked Item 
 

Flavor / Variety 
 

Quantity reminder: Cookie entries require three dozen (36) cookies. See the event rules for all other category 
quantities. 

INGREDIENTS, ALLERGENS, AND STORAGE 

Complete Ingredient List (attach an additional sheet if needed) 
 

Check every allergen present:  □ Milk/Dairy   □ Eggs   □ Wheat/Gluten   □ Peanuts   □ Tree Nuts   □ Soy   □ 
Sesame   □ Other: __________________ 
Special description, if applicable:  □ Gluten-Free   □ Dairy-Free   □ Sugar-Free   □ Vegan   □ Contains 
Alcohol   □ None 
Refrigeration required?  □ No   □ Yes — prior WMCC approval is required and space is not guaranteed. 

SALES PERMISSION AND AGREEMENT 

After judging and sampling, WMCC may sell remaining portions:  □ Yes   □ No 
I confirm that this entry was prepared by the listed baker or team, will arrive fully completed, and includes 
accurate ingredient and allergen information. I have read and agree to the official Bake-Off rules and 
understand that WMCC decisions are final. 

Baker/Authorized Team Representative Signature 
 

Date 
 

WMCC USE ONLY:  Entry No. __________________   Category __________________   Received by/time __________________ 
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WHITE MOUNTAIN COMMUNITY CENTER 

THANK YOU, BAKERS! 

Your generosity made the Great White Mountain Bake-Off possible. 

Dear Baker, 

Thank you for sharing your time, talent, creativity, and delicious baked goods with the Great White Mountain 
Bake-Off. Every cake, cookie, pie, pastry, and loaf represents more than a competition entry—it is a gift to our 
community and an important part of making this fundraiser successful. 

The money raised through event admission and baked-goods sales will help the White Mountain Community 
Center continue providing services that local residents depend on. These proceeds support nutritious meals, 
food-pantry assistance, programs and social opportunities for seniors, inclusive community activities, and 
the day-to-day operation and care of the Community Center. 

Your participation helps us create a welcoming place where neighbors can find food, friendship, support, and 
a sense of belonging. It also allows us to direct more of our resources toward serving families, seniors, and 
other community members who need a helping hand. 

We know that baking for an event requires planning, ingredients, hard work, and heart. We are sincerely 
grateful that you chose to contribute those gifts to the White Mountain Community Center. Whether or not 
your entry receives an award, your involvement makes a meaningful difference and helps strengthen the 
White Mountains. 

Thank you for helping us make the Great White Mountain Bake-Off a joyful celebration of food, talent, and 
community spirit. We are honored to have you participate and hope you will join us again for future events. 

With heartfelt gratitude, 

Megan Campbell 
Director 
White Mountain Community Center 
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