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    the Bake-Off®  contest through the years

    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.

    [image: 111383fgfm04.tif]
    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 1960s, 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 1960s, 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 1970s, 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-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. 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. For the first time, recipes could be entered in the contest in Spanish. 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. 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.

    cookies and bars through the decades

    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 “what’s for dessert” and what’s happening in American homes.

    1950s

    In early Bake-Off® contests, the one required ingredient for entry was Pillsbury BEST® Flour, so it’s not surprising that baked goods represented the largest category of entries during the contest’s first decade. Most women worked in the home and spent a great deal of time in the kitchen. Homemakers didn’t have the kind of access to supermarkets we enjoy today, so most of these early cookie and bar recipes called for ordinary pantry ingredients and were destined as an after-school snack or to be taken to a party or a school event.

    
    Popular ’50s Bake-Off® cookie and bar recipes:

     • Starlight Mint Surprise Cookies

     • Snappy Turtle Cookies

     • Ginger Cookie Capers

    

    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 Bake-Off® contest’s “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.

    
    Popular ’60s Bake-Off® cookie and bar recipes:

     • Oatmeal Carmelitas

     • Fudge-Nut Layer Bars

     • Candy Bar Cookies

    

    1970s

    “Natural” ingredients were buzzwords during the Bake-Off® contests of the ’70s. Homey baked goods featured ingredients like molasses, bananas and oats. There wasn’t much happening in the way of cake and 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® cookie and bar recipes:

     • Pecan Pie Surprise Bars

     • Chocolate-Cherry Bars

     • Crispy Date Bars

    

    1980s

    The ’80s were the decade of decadence, and the Bake-Off® dessert entries from that time mimic this trend. Fancy, indulgent cookies and bars were popular, and cooks turned to Europe for inspiration. 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® cookie and bar recipes:

     • Salted Peanut Chews

     • White Chocolate Chunk Cookies

     • Peanut Butter ’n Fudge Brownies

    

    1990s

    In the ’90s, recipes reflected our global community with the most diverse ethnic cuisines ever. Gourmet ingredients became more mainstream, and cooks displayed increased sophistication by combining the best of European and American traditions. Recipes were inspired by the explosion in availability and variety of products, such as candy bars and toppings.

    
    Popular ’90s Bake-Off® cookie and bar recipes:

     • Fudgy Bonbons

     • Black and White Brownies

     • Caramel-Pecan Sticky Bun Cookies

    

    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 cable television. Despite these trends, cookies and bars remained a reminder of the simple life at home.

    
    Popular 2000s Bake-Off® cookie and bar recipes:

     • Chewy Chocolate–Peanut Butter Bars

     • Cinnamon-Toffee-Pecan Cookies

     • Almond-Toffee-Mocha Squares
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				chocolate chip–peanut butter squares

				
				Barry Garcia

				West Palm Beach, FL

				Bake-Off® Contest 38, 1998

				

				12 bars

				Prep Time: 15 minutes

				Start to Finish: 2 hours 20 minutes

				11⁄2 cups powdered sugar

				11⁄2 cups creamy peanut butter

				11⁄2 teaspoons vanilla

				1 roll (16.5 oz) Pillsbury®  refrigerated chocolate chip cookies

				1	Heat oven to 350°F. In medium bowl, mix powdered sugar, peanut butter and vanilla with spoon until well blended.

				2	Cut cookie dough in half crosswise. In ungreased 8- or 9-inch square pan, break up half of the dough. With floured fingers, press dough evenly in bottom of pan.

				3	Press peanut butter mixture evenly over dough. Crumble and sprinkle remaining half of dough over peanut butter mixture. Carefully spread as evenly as possible.

				4	Bake 30 to 35 minutes or until golden brown and firm to the touch. Cool in pan on cooling rack 30 minutes. Refrigerate until chilled, about 1 hour. For bars, cut into 4 rows by 3 rows. Serve chilled or at room temperature.

				High Altitude (3500–6500 ft): Bake 33 to 38 minutes.

				1 Bar: Calories 430 (Calories from Fat 210); Total Fat 23g (Saturated Fat 5g; Trans Fat 1.5g); Cholesterol 5mg; Sodium 270mg; Total Carbohydrate 45g (Dietary Fiber 2g; Sugars 32g); Protein 9g % Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 0%; Iron 6% Exchanges: 1⁄2 Starch, 21⁄2 Other Carbohydrate, 1 High-Fat Meat, 3 Fat Carbohydrate Choices: 3
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				apple crisp crescent bars

				
				Peggy VanPatten

				Antioch, IL

				Bake-Off® Contest 24, 1973

				

				36 bars

				Prep Time: 20 minutes

				Start to Finish: 1 hour 50 minutes

				Bars

				4 cups thinly sliced peeled apples (4 medium)

				1⁄4 cup granulated sugar

				1 tablespoon Pillsbury BEST® all-purpose flour

				1 teaspoon ground cinnamon

				1 can (8 oz) Pillsbury®  refrigerated crescent dinner rolls

				Topping

				1 cup packed brown sugar

				3⁄4 cup quick-cooking or old-fashioned oats

				1⁄2 cup Pillsbury BEST® all-purpose flour

				1⁄4 cup butter or margarine, softened

				2 teaspoons vanilla

				1	Heat oven to 375°F. In large bowl, mix apples, granulated sugar, 1 tablespoon flour and the cinnamon.

				2	Unroll dough into 2 long rectangles. Place rectangles in ungreased 15 × 10 × 1-inch pan; gently press dough to cover bottom of pan, sealing perforations. Spoon apple mixture over dough.

				3	In medium bowl, mix all topping ingredients until crumbly; sprinkle over apple mixture.

				4	Bake 22 to 27 minutes or until golden brown and apples are tender. Cool completely in pan on cooling rack, about 1 hour. For bars, cut into 6 rows by 6 rows.

				High Altitude (3500–6500 ft): Bake 27 to 32 minutes.

				1 Bar: Calories 90 (Calories from Fat 25); Total Fat 3g (Saturated Fat 1.5g; Trans Fat 0g); Cholesterol 0mg; Sodium 60mg; Total Carbohydrate 14g (Dietary Fiber 0g; Sugars 9g); Protein 0g % Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 0%; Iron 2% Exchanges: 1 Other Carbohydrate, 1⁄2 Fat Carbohydrate Choices: 1


				chocolate-cherry bars

				
				Francis I. Jerzak

				Porter, MN

				Bake-Off® Contest 25, 1974

				

				48 bars

				Prep Time: 15 minutes

				Start to Finish: 2 hours

				Bars

				1 box (18.25 oz) Pillsbury®  Moist Supreme® devil’s food cake mix

				1 can (21 oz) cherry pie filling

				1 teaspoon almond extract

				2 eggs, beaten

				Frosting

				1 cup sugar

				1⁄3 cup milk

				5 tablespoons butter or margarine

				1 cup semisweet chocolate chips (6 oz)

				1	Heat oven to 350°F (325°F for dark or nonstick pan). Grease 15 × 10 × 1-inch or 13 × 9-inch pan with shortening or cooking spray; lightly flour. In large bowl, mix all bar ingredients with spoon until well blended. Spread in pan.

				2	Bake until toothpick inserted in center comes out clean. Bake 15 × 10 × 1-inch pan 20 to 30 minutes; bake 13 × 9-inch pan
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tested in the Pillsbury Kitchens
and meet our standards of easy
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For more great recipes, visit pillsbury.com
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