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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® 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. Ann encouraged cooks young and old to share a “love of good baked things that is so very strong in our country.” Reflecting mid-century interest in the glamorous home, the contest was held at New York City’s Waldorf-Astoria Hotel where it resided for many years. The contest showcased kitchen innovations including a white General Electric four-burner, double-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 ’60s, the “Busy Lady” was a Bake-Off® theme. Bake-Off® recipes were “shortcutted, streamlined and up-to-dated for you” by Pillsbury. Although the heart of the home was still the kitchen in the ’60s, the fact that many women led busy lives outside of the kitchen meant everyday cooks created easy but delicious meals for their families. While it “used to take all day to make a bread,” the prizewinning Chicken Little Bread promised a great homemade loaf in less time. 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. The Doughboy’s cowboy hat symbolized more than a friendly demeanor. It signaled the Bake-Off® Contest was on the move. 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. By the early ’70s, the “health” food craze was recognizable in the Bake-Off® Contest. Many recipes featured apples, carrots, whole wheat, oats and granola, but most contestant recipes reflected a lack of time for cooking. In the mid-’70s, 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-’80s, the Bake-Off® Contest offered a fast-forward cuisine of quick and easy recipes, snacks and a new entrant to the arena, ethnic recipes. Competitors brought a wide variety of ethnic backgrounds to the contest. 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. High-spending style was a hallmark of the ’80s, and the Bake-Off® Contest followed suit. 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. What changed in the kitchen? Time, more than ever, was in short supply for families with jobs, hobbies and kids, but a desire to give families the best food that mom—or dad—could make was never compromised by Bake-Off® contestants. 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! After all these years, the contest is still about creating great food while reflecting the changing nature of American society. In the first decade of the new century, the Bake-Off® Contest offered adventurous flavors that blurred ethnic boundaries. Bolder, even exotic, flavors came to the forefront as American cooks encountered a variety of cooking styles both at home and in travels around the world. For the first time, recipes could be entered into the contest in Spanish. In 2006 and 2008, a new Bake-Off® prize was added—America’s Favorite Recipe. Consumers voted online for their favorite recipe among the final 100 recipes. The recipe that received the most online votes received the America’s Favorite Recipe Award and a cash prize.

				

				casseroles through the decades

				Recipes entered in the Pillsbury Bake-Off® Contest through the years reveal what flavors were popular, the ingredients found in most pantries, the changing demographics of our country and what was happening in households nationwide.

				1950s

				Entrées have been a Bake-Off® Contest category since the very first contest, and the most popular entrées were casseroles. The main dishes of this era could best be described as hearty and satisfying. The first time an entrée recipe was awarded Grand Prize was at the 8th Bake-Off® Contest held in 1956. California Casserole, a veal casserole topped with dumplings, was the winning recipe.

				
				Popular ’50s Bake-Off® casserole recipe:

					•California Casserole

				

				1960s

				During the ’60s, more women joined the workforce and began making strides in their professional careers. With less time to cook, women looked for easier, less complicated recipes, and there was an increase in use of convenience foods and time-saving methods. Refrigerated crescent rolls and biscuits were new at the time and became popular ingredients in main dish entries.

				
				Popular ’60s Bake-Off® casserole recipes:

					•	Hungry Boys’ Casserole

					•	Crafty Crescent Lasagna

					•	Cheeseburger Casserole

				

				1970s

				Health and nutrition occupied the minds of home cooks in the ’70s, and there was a definite trend to include broccoli, zucchini, spinach, carrots and every kind of bean in main dish recipes. Overall, casserole recipes were inexpensive to make and streamlined steps made them easy to prepare. Twists to Mexican dishes were very popular.

				
				Popular ’70s Bake-Off® casserole recipes:

					•	Zesty Italian Crescent Casserole

					•	Savory Crust Chicken Bake

					•	Easy Enchilada Bake

				

				1980s

				Two-paycheck families became a necessity in the ’80s, creating more demand for simple main dish recipes. Recipes with Mexican and Tex-Mex flavors continued to be popular, along with Italian-inspired recipes. In ethnic entries, traditional ingredients were used with a convenience product that replaced made-from-scratch dough or pastry. Chicken became more common than red meat in main dish recipes.

				
				Popular ’80s Bake-Off® casserole recipes:

					•	Chicken and Cheese Crescent Chimichangas

					•	Fiesta Chicken Casserole

					•	Biscuit-Topped Italian Casserole

				

				1990s

				In the ’90s, recipes reflected the increasingly global community and pantries were more internationalized, stocked with ingredients once considered exotic, like coconut milk, 5-spice powder, couscous and sun-dried tomatoes. Consumers discovered the health benefits of legumes, and by the late ’90s, a popular vegetable was canned black beans. There also was an increase in vegetarian main dishes.

				
				Popular ’90s Bake-Off® casserole recipes:

					•	Black Bean and Cheese Tortilla Pie

					•	Tamale Casserole

					•	Chicken Suiza Corn Bread Bake

				

				2000s

				Television cooking shows with celebrity chefs and food-oriented web sites soared in popularity, and home cooks incorporated cooking techniques learned from these resources into their recipes. Bake-Off® Contest entries ranged from long and involved to quick and easy. To save time, many main dish recipes used quick and easy ingredients, like rotisserie chicken and pre-washed and cut produce.

				
				Popular 2000s Bake-Off® casserole recipes:

					•	Turkey–Sweet Potato Pot Pies

					•	Pineapple–Black Bean Enchiladas

					•	Poblanos Florentine Casserole
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