2013 SECTION 1 - VEGETABLES AND FRUIT

Classes marked * one variety only.  The naming of fruit and vegetables would be appreciated and adds interest for other entrants and visitors

*1
Peas – 6 pods

*2
Broad Beans – 6 pods
*3
5 white potatoes

*4
5 coloured potatoes

*5
6 French beans with stalks
*6
6 onions
*7
A Sweet Capsicum
*8
4 courgettes (max 6” each)
*9
6 Shallots, tops trimmed
 10
A bunch of spinach
*11
5 sticks of rhubarb with approx. 10 cm (4”) of leaf blade

*12
Any freak vegetable
*13
Any other vegetable not listed above (1 only)
 14
10 gooseberries
*15
10 raspberries
*16
Any other berries, 10 

*17
5 strigs of redcurrants

  18
A bunch of mixed salad leaves
  19
6 Tomatoes – single variety, to be named
  20 
A Pot of cut herbs in water (4 different kinds – not in flower)
  21
Any other fruit not listed above
2013 SECTION 2 – FLOWERS

For the interest of other entrants and visitors, it would be appreciated if varieties could be named

22
A vase of garden flowers (at least 3 kinds and 3 stems)

23
Annual sweet peas – 6 stems

24
Five violas or pansies, mixed or one variety

25
Cluster flowered rose (Floribunda, named) – 1 spray
26
Hanging Basket in bloom
27*
Hybrid tea roses, named – 4 stems only

28
Specimen bloom of any flower

29
Three stems of different flowering shrubs

30#
A named foliage pot plant # 

31#
A named pot plant in bloom #

32
A display of sedges or grasses, mixed or not

33
A Pelargonium or Geranium bloom
34
A cactus or succulent
35
1 Stem of Lily, named variety
36~
1 Stem of Delphinium
#
Classes 30 and 31 – pots not to exceed 18 cm (7”) and must have been owned by the entrant for a minimum of 6 months
*
Ostrer Rose Bowl will be awarded to entrant with most points in this class

~
Ron Watts Plate will be awarded to entrant with most points in this class

2013 SECTION 3 – FLOWER ARRANGING

Class 37
‘Treasure Chest’. 

Miniature exhibit.  

Space Allowed: Width 10cm, Depth 10cm, Height 10cm.

Class 38
‘Beachcombing’.

Petite exhibit.

Space allowed:  Width 25cm, Depth 25cm, Height 25cm.

Class 39
‘Essence of Summer’

An exhibit.      

Space allowed:  Width 40cm, Depth 40cm, Height optional.

Class 40
‘Cruising to ......?’


An exhibit to include name of destination

Space allowed:  Width 60cm, Depth 60cm, Height optional.

Class 41
‘Tea on the Terrace’


An exhibit to be staged on own tray

Space allowed:  Width 50cm, Depth 50cm, Height optional

Plant material need not be predominant but should form a significant part of the exhibit.
NO FOOD TO BE INCLUDED.

Class 42
‘In the Shade’.

An exhibit.  
Foliage to predominate.

Space allowed:  Width 50cm, Depth 50cm, Height optional.

Class 43
‘Sunset’.


An exhibit to be staged on a Church Windowsill.

Space allowed: Width 75cm, Depth optional, Height optional.
Actual windowsill dimensions 140 cm width, 18 cm depth
(Best in Show for Flower Arranging will be awarded by 
public vote)
2013 SECTION 4 – DOMESTIC
All items to be covered.  Jars should be approx 1lb (454g) clear glass and covered with a wax disc & cellophane or twist top, labelled and dated
44  A small jar of orange curd (not 454g), wax disc & cellophane only
45  Jar of strawberry jam

46  Jar of marmalade

47  Jar of honey

48  Jar of any other jam

49  Jar of any jelly

50  Jar of Chutney
51  1 Scotch Egg
52  4 seeded dinner rolls
53  A clear glass jar of home grown dried herbs
54  Victoria Sandwich with raspberry jam filling, 3 egg mixture
55  1 individual portion of trifle in a glass sundae dish
56  Treacle Tart to this recipe:- 
250g plain flour, 130g butter, 400g golden syrup, 150g fine fresh white breadcrumbs, 2 lemons, zest and juice, 1 beaten egg.

Make pastry – rub butter into flour, add 3 tbsp water and mix to firm dough, wrap and chill for 20 mins. Preheat oven and heavy baking tray to 200C/400F/Gas 6.  Grease deep 18cm loose bottomed fluted flan tin. Remove 150g pastry and set aside for lattice top.  
Roll out rest of pastry thinly and line prepared tin.  Prick with fork.  Roll out remaining pastry onto cling film, egg wash and set aside to chill.  Heat syrup gently, add breadcrumbs, lemon juice and zest and pour into lined tin. Cut reserved pastry into long strips 1cm wide.  Egg wash edge of pastry case and weave lattice pattern with pastry strips over surface of whole tart, cutting off excess.  Bake on preheated tray for 10 mins until started to colour then reduce heat to 180C/350F/Gas 4.  Bake for further 25-30 mins until golden brown and filling set.  Leave to firm in tin.
57  A bottle of home-made cordial or fruit drink (non-alcoholic)

58  A bottle of home-made wine or liqueur
59  Novelty Cake Decoration (not necessarily on a cake) -

      ‘Oh I do like to be beside the seaside’
60  3 eggs, named single chicken variety, one to be broken by judge in clear dish provided by entrant.  Chickens to be owned by entrant
A cup will be given for Judges Award for jam and preserves
2013 SECTION 5 – ART AND CRAFT
For all classes in this section, please state the size of the work entered unless this has already been specified

61
An Abstract picture in any medium
62
A landscape in any medium

63
A portrait in any medium
64
An example of printmaking
65
A drawing in any medium (including digital design)

66
A piece of sculpture or pottery
67
A piece of craftwork made from a kit

68
A hand-knitted or crocheted article

69
An original article of patchwork/quilting – machine or hand sewn

70
A piece of cross-stitch

71
A piece of embroidery

72
A hand made greetings card with a seaside theme
73
A hand-made cushion
74
Any other craft work not covered in other classes
75
Make, Do and Mend – a craft item made by reusing materials, such as fabric, buttons, wood, wool, wire etc
76
A piece of hand made jewellery

2013 SECTION 6 – PHOTOGRAPHY
‘Seaside Theme’
Photographs under the above heading are the subject of this section for 2013 for which a cup will be awarded to the winner.  Only one entry per person is acceptable.

Selection of the winner will be by popular vote.

This section is open to all ages and cameras.  Black and white, sepia and colour photographs are acceptable.

The size of the exhibit must be stated on the entry form and should be unframed and unmounted.  (Mounted entries will not be displayed.)
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