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1st Prizes 20p. (6 or more entries) - 3 Prizes.
2nd Prize: 15p. (4 or 5 entries) — 2 Prizes.
3rd Prize: 10p. (3 or less entries) — 1 Prize.
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l. Price of each entry To NEWBERS of the Club 1s Hp.
Prioce of each entry to NON-MEMBERS of the Club is 10p.
PLEASE NOTE: CLUB SUBSCRIPTION f£1) MUST BE PAID BY 30.6.88 TO QUALIFY AS A
: MEMBER .
£11 entries to be staged between 9.30 a.m. and 11 a.m. and NO entries will be
accepted after this time. g
One entry per person in any one class.
Exhibits are not to be removed from the-tables before the prizegiving.
. The Committee will not be held responsible for any damage that may occur to
exhibits. '
o #Al1l Cups - winner to hold trophy for CNE year.
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The HARROWING CUP to the MIMBER with most points. :
The WILTSHIRE CUP — to the Competitor with most points.in SECTION B.
The SAXBY CUP — to the Competitor with most points in SETTION A.

The GRIFFITHS CUP ~~ to the Competitor with most points in DOMESTIC SECTION .
The SEATHWAITE TRAY .~ to the best exhibit in the MEMBERS SECTION. .
The HOPKINS TROPHY -~ to the best exhibit in the CHIILDREN'S SECTION .

The KILLICK CUP — +to the winner of CLASS 3 - SECTION B.
Y "TODES M : :
The HLODZS WIS ~ 4o the bost -exhibit. in the OPEN SHOTION.

SFORTS CLUB TROPIY :
The FLACK CUP -~ o the winner of CLASS 1 - MEMBERS SECTION.
The BENNBTT SHIELD ,/’%o the best exhibit in Show.
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Potatoes. 5 s

Onions. : S i e
Carrots (tops trlmmed Sednge )

Globe Beet (tops trimmed 3 ins.)

Runner Beans.

Shallots.

Pods Peas.

Courgettes,
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5 Tomatoes .

O. Cabbages.

/(ll. Lettuce.
12. Longest Runner Bean,

13. Longest Cucumber.
SEBECTION Bi , & : ;
1. 2 Vases Flowers (distinct kinds with 5 stems in each vase).
2 2 Roses.
257 Vase of Sweet Peas (5 stems, own foliage).
4. Vase of mixed Annuals (5 stems, EXCLUDING Sweet Peas).

5. 3 Small flowering Dahlias (not exceeding 3 ins. diameter).
3 5 Asters.
.T« 2 Spikes Gladioli. : i
8. Flowering Pot Plant (MUST HAVE BEEN IN BEXHIBITORS POSSESSION
i : - FOR AT LELST THREE NONTHS)
9. Miniature Arrangement in a teaspoons
10. An arrangement in a basket (not exceeding 12 ins. overall).
11. An arrangement using 3 flowers + accessories (not exceeding 12 ins.

overall).
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JF Fot of RASPBERRY Jam. o
24 “Pot of Curd. :
3. -Pot of Mincemeat.
4% 4 Chelsea Buns,
5. 4 Individual Custard Tarts.
5. 2 Cornish Pasties.
Ts Battenburg Cake — to given recipe..
8/ +1b. Vanilla Fudge . :
' . ' BATTENBURG CAKE REGIPE _
Victoria. Sandwich Mixture Battenburg Icing :
4 ozs. Margarine. 4-ozs. Self-Raising Flour. . 2 ozs. Ground Almonds. 1 Egg.
4 ozs. Caster Sugar.2 Bggs. : 3 ozs. Icing Sugar.
e : T 3 ozs. Caster Sugar.
9"x 6" Battenburg Tin greased, or a similar ' Few drops of Almond Essence.

sized tin divided in two by greaseproof paper.

Cream margarine and sugar until light and creamy in texture. Add eggs a little at
a time and beat well. Gently fold in the flour. Place half cake mixture into one
half of the tin, colour remainder of mixture pink and pour into other half. Bake
in moderate oven (3259-350°F), gas mark (3-4) for 30-35 minutes. When coel; eut
each piece in half lengthways and sandwich together.with Jjam or lemon curd.

The Icings - Place dry ingredients in.a bowl. Add essence and sufficient beaten egg
to make & stiff paste. ‘Roll out the icing on surface dredged wlth icing. sugar, to
length snd width of all four sides of cake. Stick on with jam. or‘lemon curd, mark
. diamond pattern on the top and decorate with cherries and angelica..

CHILDREN'S SECTION (under 14 years)

1% Model. made of Jjunk (not exceeding 18 ins, overall)
2.A;>A Safety -in- the—Home Poster.

PLEASE STATE AGE ON ENTRY eh R
¥ EN BE ER'S SECT I 0o _(Open to Club Members Only)

1. 1 Rose Jjudged for it's perfume only. S e
&o Mini Saga (story) - 50 words maximume

OPEN SECTION

l. A photograph of the Great Storm (October 1987).
2% A money-saving tipe.




