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				the Bake-Off® contest through the years
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				There is nothing like the Pillsbury Bake-Off® Contest.

				Have you ever made something so good that you just had to share it? Or tweaked a recipe until it was just right? Or nervously waited as the family took the first bite of a new dish?

				Then you’ve experienced a Bake-Off® Contest.

				Like everyday cooks around the country, Pillsbury Bake-Off® Contest winners envisioned making a dish so yummy that family and friends would ask for more.

				Of course, the Bake-Off® Contest is a little different. A panel of judges try that first bite. Ninety-nine other cooks share “your” kitchen. But the pay off for your great recipe is a million times more lucrative than usual.

				Whether you’re a finalist at a Pillsbury Bake-Off® Contest or simply a star in your own kitchen, you share something special. Both you and Bake-Off® contestants know the food you developed with love for your family will become treasured family recipes in someone’s home.

				1950s

				The first Pillsbury Bake-Off® Contest spurred a phenomenon that many copied but few have perfected over the years. Throughout the ’50s, the annual Bake-Off® Contest showcased the creativity of America’s best home cooks and their favorite new flavors in the kitchen. The fictitious everywoman, Ann Pillsbury—aka The Pillsbury Lady—presided over the contest and its innovative magazines. The contest showcased kitchen innovations including a white General Electric four-burner, douFeatureListBulletede-oven. By the late ’50s, electric mixers, another labor- and time-saving device, were introduced in each cook’s “kitchen” at the contest. In the early years, every recipe included Pillsbury BEST enriched flour.

				1960s

				In the 1960s, the “Busy Lady” was a Bake-Off® theme. Bake-Off® recipes were “shortcutted, streamlined and up-to-dated for you” by Pillsbury. In 1967, the official Bake-Off® magazine featured shortcuts to prize recipes and offered “homemade goodness with hurry-up timing” to the average family cook. At the Bake-Off® Contest, the self-cleaning oven made its debut, and fresh refrigerated biscuit and crescent roll doughs were used as key ingredients for the first time. In 1969, the contest changed forever when it introduced “three divisions”—flour, mix and fresh refrigerated dough—each with a $10,000 Grand Prize. The best recipe won a $25,000 cash prize.

				1970s

				By 1972, Ann Pillsbury had disappeared from the Bake-Off® Contest, but a new icon had taken her place. The Pillsbury Doughboy, in a cowboy hat, graced the cover of the 1972 Bake-Off® recipe collection. His friendly face would remain a standing symbol of the contest for some time to come. Houston, New Orleans, San Diego and San Francisco were new sites for the contest and reflected America’s growing diversity and shifts in population away from the East Coast. Celebrity hosts and judges awarded prizes on Bake-Off® day. In the mid-1970s, the Bake-Off® recipe collection cost around a dollar and included recipes developed for the newest kitchen innovation, the microwave oven.

				1980s

				In the mid-1980s, the Bake-Off® Contest offered a fast-forward cuisine of quick and easy recipes, snacks and a new entrant to the arena, ethnic recipes. Wontons and Mexican-style recipes popped on the Bake-Off® scene for the first time. The microwave acquired a place in almost every home in the ’80s, and many finalists used a microwave to prepare part or all of their entries in a matter of minutes. A microwave category was a new category at the contest. The Grand Prize increased to $40,000, and first-place winners in each of five categories won $15,000 for their favorite family recipes. Celebrities continued to be featured hosts, and in 1983, Bob Barker, longtime host of the TV show The Price is Right, awarded more than $130,000 in cash prizes in San Diego.

				1990s

				Although the theme “quick and easy” had been a staple at past Bake-Off® Contests, for the first time in 1998, Quick & Easy was its own category in the contest, increasing the number of Bake-Off® categories to five. The categories—30-Minute Main Dishes, Simple Side Dishes, Fast and Easy Treats, and Quick Snacks and Appetizers—all reflected the changing nature of the American kitchen. The contest entered the modern era on February 26, 1996, when more than $1,054,000 in cash and prizes were awarded for the first time. The first million-dollar winner was Macadamia Fudge Torte, a recipe developed by Kurt Wait of California, one of 14 men whose recipes were chosen for the contest.

				2000s

				At the turn of the century, the Bake-Off® Contest turned 50! In the first decade of the new century, the Bake-Off® Contest offered adventurous flavors that FeatureListBulletedurred ethnic boundaries. For the first time, recipes could be entered in the contest in Spanish. American cooks encountered a variety of cooking styles both at home and in travels around the world. In the 2000s, the number of Bake-Off® categories increased to six. Dinner Made Easy, Wake Up to Breakfast, Simple Snacks, Weekends Made Special, the empty-nest direction of Cooking for Two and a healthy cooking category, Brand New You, reflected a trend set by health-conscious American cooks.

				desserts through the decade

				Recipes are a reflection of our changing tastes and of our changing times as well. The Pillsbury Bake-Off® Contest entries mark a moment in history that reflects not only “what’s for dessert” but what’s happening in American homes.

				1950s

				In early Bake-Off® contests, the one ingredient required for entry was Pillsbury BEST Flour, so it’s not surprising that baked goods—specifically scratch cakes—represented the largest category of entries during the contest’s first decade. Most women worked in the home and in the kitchen. Homemakers didn’t have the kind of access to supermarkets we enjoy today, so most of these early dessert recipes called for ordinary pantry ingredients and were destined as the finale for a dinner party.

				
				Popular ’50s Bake-Off® Dessert Recipes

					•	Orange Kiss-Me Cake

					•	“My Inspiration” Cake

					•	French Silk Chocolate Pie

				

				1960s

				During the ’60s, women led busy lives at home, in their communities and in leisure activities. Women had less time to spare in the kitchen and eagerly turned to convenience foods and time-saving appliances for help. In 1966, the “Busy Lady” theme recognized the growing trend of convenience cooking with simplified recipes. Two products in particular—refrigerated dough and cake mix—were new at the time and both played a role in the Bake-Off® dessert entries during this decade. In 1969, for the first time ever, a dessert recipe made with fresh refrigerated dough (Magic Marshmallow Crescent Puffs) won the Grand Prize.

				
				Popular ’60s Bake-Off® Dessert Recipes

					•	Tunnel of Fudge Cake

					•	Apple Pie ’63

					•	Buttercream Pound Cake

				

				1970s

				“Natural” ingredients were buzzwords during the Bake-Off® contests of the ’70s. Homey cakes featuring ingredients like molasses, bananas and oats gained in popularity. There wasn’t much happening in the way of pie innovation—in fact, pie baking as a whole was on the decline—but pie-like bar cookies, or “squares,” were becoming increasingly common.

				
				Popular ’70s Bake-Off® Dessert Recipes

					•	Nutty Graham Picnic Cake

					•	Sour Cream–Apple Squares

					•	Banana Crunch Cake

				

				1980s

				The ’80s were the decade of decadence and the Bake-Off® dessert entries from that time mimic this trend. Fancy, indulgent desserts were popular and cooks turned to Europe for inspiration. Pie baking, which had declined during the ‘70s, was revived with the invention of refrigerated pie crust. Time continued to be a precious commodity and consumers made desserts for entertaining rather than everyday meals. Four of the five Grand Prize–winning recipes of this decade were cakes or tarts.

				
				Popular ’80s Bake-Off® Dessert Recipes

					•	Almond-Filled Cookie Cake

					•	Apple-Nut Lattice Tart

					•	Chocolate Praline Layer Cake

				

				1990s

				In the ’90s, recipes reflected our global community with the most diverse ethnic cuisines ever. Gourmet ingredients became mainstream and cooks displayed increased sophistication by combining the best of European and American traditions. The Chocolate Mousse Fantasy Torte combined an American original—brownies—with a European classic—chocolate mousse. Dessert recipes were inspired by the explosion in availability and variety of products, such as candy bars and ice cream topping. Pies showed a complex exploration and adaptation of U.S. regional favorites.

				
				Popular ’90s Bake-Off® Dessert Recipes

					•	Easy Danish Kringle

					•	Viennese Chocolate Dream Pastries

					•	Bananas Foster Tart

				

				2000s

				At the turn of the century, technology influenced consumer tastes, and desserts were no exception. For the first time, more than three-quarters of all Bake-Off® recipes were submitted online. Savvy and sophisticated trendsetters reflected major changes in food and culture as Americans enjoyed easy access to the Internet and caFeatureListBulletede television. At the Bake-Off® Contest, the growth of cooking shows was reflected in artful garnishes on desserts and true “foodie” language previously used only by professional chefs. Banana Dessert Wraps and Greek Walnut Pie represented travelers who ventured around the world but returned home eager to try new ideas with mainstay American ingredients.

				
				Popular 2000s Bake-Off® Dessert Recipes

					•	Oats ’n Honey Granola Pie

					•	Raspberry-Crescent Twists

					•	Pecan Pie–Ginger Cheesecake
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				cakes & tortes

				
				country apple cake with caramel sauce

				taffy apple pound cake

				almond-filled cookie cake

				banana crunch cake

				kentucky butter cake

				butterscotch-rum ripple cake

				caramel in-between fudge cake

				tunnel of fudge cake

				chocolate praline layer cake

				“my inspiration” cake

				ring-of-coconut fudge cake

				lemon platinum cake

				orange kiss-me cake

				starlight double-delight cake

				buttercream pound cake

				nutty graham picnic cake

				chocolate mousse fantasy torte

				brownie ganache torte

				key lime cream torte

				macadamia-fudge torte

				mocha macaroon torte

				tiramisu toffee torte

				tuxedo brownie torte

				
				country apple cake with caramel sauce

				Beverly Healy

				Nampa, ID

				Bake-Off® Contest 38 • Orlando, 1998

				12 SERVINGS

				PREP TIME: 15 minutes

				START TO FINISH: 1 hour 35 minutes

				Cake

				2 tablespoons vegetable oil

				2 eggs

				1 box (15.4 oz) nut quick bread and muffin mix

				3 cups apple pie filling (from two 21-oz cans)

				2 teaspoons ground cinnamon

				1⁄2 teaspoon ground nutmeg

				1⁄2 cup chopped walnuts

				Sauce and Topping

				1⁄2 cup granulated sugar

				1⁄2 cup packed brown sugar

				1⁄2 cup butter

				1⁄2 cup whipping cream

				1 teaspoon vanilla

				Vanilla ice cream or whipped cream,if desired

				1	Heat oven to 350°F. Spray 13 × 9-inch pan with cooking spray. In large bowl, beat oil and eggs until well blended. Add quick bread mix, apple pie filling,cinnamon and nutmeg; stir 50 to 75 strokes with spoon until mix is moistened. Stir in nuts from foil packet and 1⁄2 cup chopped walnuts. Spoon into pan; spread evenly.

				2	Bake 43 to 50 minutes or until cake is deep golden brown and toothpick inserted in center comes out clean. Cool 30 minutes.

				3	Meanwhile, in 2-quart saucepan, mix granulated sugar, brown sugar, butter and whipping cream. Heat to boiling, stirring occasionally. Remove from heat; stir in vanilla.

				4	To serve, cut warm cake into squares; place on individual dessert plates. Top each serving with warm sauce and ice cream.

					High Altitude (3500–6500 ft): Add 1⁄4 cup all-purpose flour to dry quick bread mix.

				1 Serving: Calories 610 (Calories from Fat 190); Total Fat 21g (Saturated Fat 9g; Trans Fat 0.5g); Cholesterol 65mg; Sodium 330mg; Total Carbohydrate 101g (Dietary Fiber 1g; Sugars 70g); Protein 5g% Daily Value: Vitamin A 8%; Vitamin C 6%; Calcium 4%; Iron 10%Exchanges: 1 1⁄2 Starch, 5 Other Carbohydrate, 4 FatCarbohydrate Choices: 7
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				taffy apple pound cake

				Laverne Chenez

				El Paso, TX

				Bake-Off® Contest 21 • San Diego, 1970

				16 SERVINGS

				PREP TIME: 30 minutes

				START TO FINISH: 2 hours 15 minutes

				10 caramels (3 oz), unwrapped

				1 1⁄2 cups butter or margarine, softened

				4 1⁄2 cups powdered sugar

				1 tablespoon vanilla

				6 eggs (about 1 1⁄2 cups)

				3 1⁄4 cups all-purpose flour

				2 teaspoons ground cinnamon

				1 teaspoon ground allspice

				1 1⁄2 cups chopped peeled cooking apples (1 1⁄2 medium)

				Vanilla ice cream, if desired

				Caramel topping, if desired

				1	Heat oven to 325°F. Generously grease nonstick 12-cup fluted tube cake pan with shortening. With sharp knife, cut each caramel into 8 pieces; set aside.

				2	In large bowl, beat butter, powdered sugar and vanilla with electric mixer on medium speed about 3 minutes or until light and fluffy. Add 1 egg at a time, beating well after each and scraping bowl occasionally. On low speed, gradually beat in flour, cinnamon and allspice until well blended. With spoon, stir in chopped apples. Pour batter evenly into pan. Sprinkle caramels over top of batter, separating pieces as needed. Gently swirl caramels into batter with spoon.

				3	Bake 1 hour 25 minutes to 1 hour 30 minutes or until toothpick inserted near center comes out clean. Cool cake upright in pan 15 minutes. Place heatproof serving plate upside down over pan; turn plate and pan over. Remove pan. Serve cake warm or cool topped with ice cream and caramel topping.

					High Altitude (3500–6500 ft): Heat oven to 350°F. Bake 1 hour 10 minutes to 1 hour 15 minutes.

				1 Serving: Calories 440 (Calories from Fat 180); Total Fat 20g (Saturated Fat 12g; Trans Fat 1g); Cholesterol 125mg; Sodium 160mg; Total Carbohydrate 60g (Dietary Fiber 1g; Sugars 37g); Protein 6g% Daily Value: Vitamin A 15%; Vitamin C 0%; Calcium 4%; Iron 8%Exchanges: 1 Starch, 3 Other Carbohydrate, 4 FatCarbohydrate Choices: 4

				almond-filled cookie cake

				Elizabeth Meijer

				Tucson, AZ

				Bake-Off® Contest 30 • San Antonio, 1982

				24 SERVINGS

				PREP TIME: 20 minutes

				START TO FINISH: 3 hours 20 minutes

				Crust

				2 2⁄3 cups all-purpose flour

				1 1⁄3 cups sugar

				1 1⁄3 cups butter, softened (do not use margarine)

				1⁄2 teaspoon salt

				1 egg

				Filling

				1 cup finely chopped almonds

				1⁄2 cup sugar

				1 teaspoon grated lemon peel

				1 egg, slightly beaten

				Garnish

				4 blanched whole almonds

				1	Heat oven to 325°F. Place cookie sheet in oven to preheat. Grease 10- or 9-inch springform pan. In large bowl, blend all crust ingredients with electric mixer on low speed until dough forms. If desired, refrigerate for easier handling. Divide dough in half; spread half in bottom of pan.

				2	In small bowl, mix all filling ingredients. Spread over crust to within 1⁄2 inch of side of pan. Between 2 sheets of waxed paper, press remaining dough to 10- or 9-inch round. Remove top sheet of waxed paper; place dough over filling. Remove waxed paper; press dough into place. Top with whole almonds.

				3	Place cake on preheated cookie sheet; bake 1 hour 5 minutes to 1 hour 15 minutes or until top is light golden brown. Cool 15 minutes; remove side of pan. Cool completely, about 1 hour 30 minutes, before serving.

					High Altitude (3500–6500 ft): No change.

				1 Serving: Calories 240 (Calories from Fat 120); Total Fat 14g (Saturated Fat 7g; Trans Fat 0.5g); Cholesterol 45mg; Sodium 125mg; Total Carbohydrate 27g (Dietary Fiber 1g; Sugars 16g); Protein 3g% Daily Value: Vitamin A 6%; Vitamin C 0%; Calcium 2%; Iron 6%Exchanges: 1 Starch, 1 Other Carbohydrate, 2 1⁄2 FatCarbohydrate Choices: 2

				banana crunch cake

				Bonnie Brooks	

				Salisbury, MD	

				Bake-Off® Contest 24 • Hollywood, 1973	

				16 SERVINGS

				PREP TIME: 15 minutes

				START TO FINISH: 3 hours 40  minutes

				1 cup coconut

				1 cup quick-cooking or old-fashioned oats

				3⁄4 cup packed brown sugar

				1⁄2 cup all-purpose flour

				1⁄2 cup chopped pecans

				1⁄2 cup butter or margarine

				1 1⁄2 cups sliced very ripe bananas(2 large)

				1⁄2 cup sour cream

				4 eggs

				1 box (18.25 oz) yellow cake mix with pudding

				1	Heat oven to 350°F. Grease 10-inch tube cake pan with shortening; lightly flour. In medium bowl, mix coconut, oats, brown sugar, flour and pecans. With fork or pastry blender, cut in butter until mixture is crumbly; set aside.

				2	In large bowl, beat bananas, sour cream and eggs with electric mixer on medium speed until smooth. Add cake mix; beat on high speed 2 minutes.

				3	Spread 1⁄3 of batter in pan; sprinkle with 1⁄3 of coconut mixture. Repeat layers 2 more times using remaining batter and coconut mixture, ending with coconut mixture.

				4	Bake 50 to 60 minutes or until toothpick inserted near center comes out clean. Cool upright in pan 15 minutes. Remove from pan; place on serving plate, coconut side up. Cool
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Our recipes have been
tested in the Pillsbury Kitchens
and meet our standards of easy

preparation, reiabilty and great taste.

For more great recipes, visit pillsbury.com
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