
Drop Biscuits – Beginner 
 
2 cups all purpose flour   1 teaspoon sugar 
1 tablespoon baking powder   ¼ cup shortening or margarine 
1 teaspoon salt    ¾ cup + 2 tablespoons milk 
 

1. Heat oven to 450 degrees. 
2. Into a mixing bowl, sift flour, baking powder, salt, and sugar. 
3. Cut shortening into flour mixture with pastry blender or two knives until mixture 

looks like meal. 
4. Make a “well” in mixture and add liquid all at once. 
5. Stir vigorously with fork until mixture forms a ball and no ingredients remain.  

Avoid over mixing. 
6. Drop by spoonful onto a greased cookie sheet and bake 10-12 minutes. 
 

Makes about 16 biscuits. 
 
 
Harvest Zucchini Muffins - Intermediate 
 
1 egg       1/4 teaspoon salt 
1/3 cup margarine, softened   1/4 teaspoon baking soda 
1 teaspoon vanilla    1/8 teaspoon baking powder 
2 tablespoons brown sugar   1/8 teaspoon cloves 
1 cup flour     1/8 teaspoon nutmeg  
1/2 cup sugar 3/4 cup unpeeled, shredded zucchini 
1 teaspoon cinnamon  (shredding must be done at the contest) 
    
         

1. Preheat oven to 400 degrees. 
2. In large mixing bowl combine egg, margarine, vanilla, and brown sugar.   
3. Sift together flour, sugar, cinnamon, salt, baking soda, baking powder, cloves, 

and nutmeg. 
4. Add dry ingredients to egg mixture and stir until well blended. 
5. Stir in zucchini.   
6. Spoon into muffin cups and bake 15-20 minutes. 

 
 
 
 
 
 



 
Cheesy Pretzels – Senior 
 
3/4 cup all-purpose flour    1 teaspoon baking powder 
1/4 cup shredded Cheddar cheese   1/2 teaspoon sugar 
1/3 cup milk      1/4 teaspoon salt 
1 tablespoon margarine or butter, softened 1 egg 
 

1. Preheat oven to 400 degrees. 
2. In medium bowl, mix flour, cheese, milk, margarine or butter, baking powder, 

sugar, and salt with a fork to make a soft dough. 
3. On a lightly floured surface, roll ball of dough round 3 or 4 times.  Knead dough 

quickly and lightly by folding, pressing and turning.  Repeat 10 times. 
4. Roll or pat dough into 12 x 8-inch rectangle.  Cut dough lengthwise into eight 1-

inch wide strips.  Roll each strip lengthwise to form a rope.   
5. Twist each rope into a pretzel shape and place on a greased cookie sheet. 
6. Beat an egg in a small bowl with a fork.  Brush pretzels with the beaten egg. 
7. Bake 10 to 15 minutes or until golden brown.  Remove pretzels from cookie 

sheet, and cool on a wire rack. 
 
Makes 8 pretzels. 
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