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RHOIES r[4l',Irrrs SPoRTS Crm ruOWER Sryg

to be helil in the Sports Club on Saturclay, August 18th 19?3

a t  2 .30  p . r [ .

3 p.o.  Chi ldrenf  s  Raees.  (Op"n to a l l )

Raff le, Sideshows,
)

Produee Stall ancl Teas,

SECTTON A

1. 5 Potatoes (one var iety).
2. 5 Onions (-*" variety ) .
3. 9 Rurner 3eans.
4 ,  3  Seet root  (3"  leaf  s ta lk ) ,
5, 2 Cabbage Lettuce.
6, 2 Cos Lettuce .
7 ,  LZ Pods of Peas.
8. 5 Tomatoes.
9. 5 Carrots (with tops under 5 " ) .
10. Col lect ion of  5 vegetables (see Rule 5),

SECTION 3-

1. 2 vases of cut f lowers (Z distinet kinds ).
2.  Roses -  3 stems (one var iety H.T. ) .
3. Vase of Sweet Peas j stems (no foliage ) .
4. I flowering pot plant (home grome ) .
5, 1 foliage pot plant (hone groqrn ) .
6,  3 spikes of  Gladiol i .
7. Vase of 5 Dahlias (one variety ).
8. Arrangement of flowers, wtth foliage, in

any container, (not to exeeed 9,, in arry
d l rec t ion) .

9. Miniatr:re arrangement (not to exceed 4r,
in Emy direction ) .

r. 1rb. r"ffi (rezl).
2. f lb, pot of l.remon -Curd.
3. 1 pot of any other preserve (excluding ja,m

and lemon curd).
4. D,rndee Cake (given reoipe ) .
5 , 4 Mince Pies ( short crust ) .
6.  4 Plain Scones.
7 . Bottle of homemade wine.
8. *  f t .  Coconut lce.

CIIILD.REN I S SECTION

State rg" on bxhibit.

Age 5

Age  9 -

8 years. Animal made with vegetables
. ' r rd matchst icks .

1{ years. 12 pressed and naned leavEtt.



I
1st Fr jz.r '  1( ' t  .  (  ( , . r  nr() l 'e entf ieg.

a . d  l r j z e  B p '  4  o r  5  e n t r i e s  ( Z  p r j  z e s ) . .

1r ' .1 rr j  z.e- 5p, J or l .es.s rc i r t : . '  j  o. ' r  (1 pr ize )  .

SPECTA!- CLASS

Prina for largest Meirror,v (tV rveight)

The Harrot,rinA Cup to the l,EI, 'tsER vrith rno'st pcints.

The l i : i l t sb i re  Cup to  the  Compet i to r  t " ' i th  no-e t
n n i n * q  i p  S e C t i O n  3 .y v 4 r l  v v  L

The Saxby Cup to the Competitor with most points
in  Sec t ion  A .

The Gr i f f i ths Cup to the Compet i tor  wi th  most
po in ts  in  the  Domest i c  Sec t j -on .

F.ULES

1,  Pr ice  o f  each en t ry  I  2  new pence,

2 ,  A 1 1  e n t r i e s  t o  b e  s t a g e d  b e t v ; e e n  1 0  & . f f i '
a n d  1 1  .  3 0  & . r n  r

3 .  E x h i b i t s  n e t  t o  b e  r e m o v e d  f r o m  t a b l e s
b e f o r e  4 , 4 ,  p . r r 1 o

4 .  O n e  e n t r y  p e r  p e r s o n  i n  a n y  c l a s s .

5 .  C o l l e e t i o n  o f  v e g e t a b l e s  m a y  b e  s e l e e t e d
f r o m  C l a s s e s  1  9  i n  S e c t i o n  A ;  S e L e e t i o n
may a lso  be  made f romt  2  Cau l i - f lowers t
2 Cueumbers and 2 I ' i larrows o &s lve1l as above
e l a s s e s .

DUNDEE CAiG

7 "  T i n

6  o z s .  C u r r a n t s .  6  o z s .  S u l t a n a s .
2  e z s .  B l a n e h e d  A l m o n d s .  2  o z s .  C l i o p p e d  P e e l .
1  o z .  G l a c 6  C h e r r i e s .  B  o z s .  S e l f  R a i s i n g  F l o u r .
P i n c h  o f  S a l t .  +  t s p ,  M i x e d  S p i c e .
6 ozs.  Sof t  hown Sugar,  6  ozs.  But ter  or  l i , larg.
I  Eggs.  I  tab lespoon l , { i lk .

Cream fat  and sugar  together ;  beat  eggs together ,
and add to the fat  and sugar  mixture a l i i t le  at ,
a  t ime  w i th  a  spoon fu l  o f  the  f l ou r ,  Bea t  we l l ,
Fold in  the rest  nf  the f lour  wi th  the sal t  and
sp iee ,  a l so  add ing  the  m i l k ,  S t i r  i n  f ru i t  pee l
and cherr ies.  Turn mixture in to a greased l ined
tin, arran€te almonds on top and cook for t  hour
at 35Oo Regulo 3., theri  turn to 3OOo Regulo 1
for 1* hours e


