CHAIRMAN`S LETTER
Once again, thanks for picking up or downloading a copy of the 2016 schedule of
exhibits to be staged at Willersey Village Hall on August Bank Holiday Monday
at 2 p.m.
I think you must remember last year's appalling weather and the fact that it never
stopped raining, but it did not stop the incredible support the Show received on the
day. The Show still managed to raise a large amount of money which was
distributed to various local causes and charities. So to everyone, have a go at
entering in the Show, I`m sure that there will be some category in the Schedule to
suit everyone. The Committee try to keep the Show's exhibits interesting whilst
challenging (especially the Men's Cake) so the more categories you enter the more
chance you have of winning the Cup. The Craft Show will again display the work
of “local talent” and will be shown in the Committee Room.
Let's hope that this year the sun will shine and all the stalls and attractions will be
“doing their stuff” in the sunshine and people will be able to enjoy the afternoon
without donning any wet gear. Don't forget that the winner of the “Scarecrow
Competition” will be announced along with the winner of the Eric Beadle Cup in
the Village Hall at 3p.m.
The Committee would like to thank the Show's judges, who freely donate their time
on the day.Also a thank you to all of the local businesses who sponsor the Schedule
and whose continued support is very much appreciated.
Good luck to all of you who enter the Show and the Committee hopes everyone has
an enjoyable day.
Bill Payne - Chairman
Horticultural Show Committee
Sandy Barnes, Richard Ingles, Richard Prestage,
Gillian Beale and Maggie Topp.

GUIDANCE NOTES

RULES
1. Exhibitors cannot enter more than one exhibit in each category. Each
exhibitor must use a SEPARATE ENTRY FORM..
2. Entries of fruit, vegetables and flowers must be the exhibitor’s own grown
produce. In all other classes the exhibit must be the exhibitor’s own work.
3. Unless stipulated any age person can enter any class
4. Any exhibitor infringing these rules will be disqualified. Any dispute arising
shall be settled by the Committee and their decision shall be final.
5. The decision of the Judges will be final.
6. The Committee cannot accept responsibility for loss or damage to exhibits
or personal property.
7. ENTRY FEES: 20p per category.
8. ENTRY FORMS AND FEES, in a sealed envelope, must be submitted
to Willersey Stores, NO LATER THAN NOON ON WEDNESDAY
24th AUGUST 2016
9. All entries to be brought to the Village Hall, on the Show Day, between
9.30 am and 10.30 am. NO ENTRIES WILL BE ACCEPTED AFTER
10.30 am. Judging will take place between 11am and 12 noon.
10. On Show Day each exhibitor will be given an envelope containing a ticket
for each category entered. Each ticket will show class letter, category
number and individual exhibitor number and are to be placed with your
exhibit. No names must be added until after the judging is completed.
11. NO EXHIBIT MAY BE REMOVED BEFORE CLOSE OF SHOW AT
5pm. ALL EXHIBITS TO BE REMOVED BEFORE 6 pm.
12. NO DOGS WILL BE ALLOWED IN THE VILLAGE HALL (with the
exception of assistance dogs).

Exhibitors are requested to name varieties where known. Extra points may
be awarded for uniform produce.
VEGETABLES AND FRUIT:
onions - dead roots of onions should be cut off and all onions uniform
in size. They should be displayed on a dish of silver sand.
courgettes - with flowers on may be awarded extra points
FLOWERS:
Rose Buttonhole - The stem to be cut to 8cm long and bound with florist
tape.
Only rose foliage to be used. No pins should be included.
BASKET/HAMPER OF FRUIT, VEGETABLES AND/OR FLOWERS:
All produce from your own garden. This category will be judged on the
presentation, quality and variety. However, it is not a flower arrangement.
The display area for the exhibit means that the basket/hamper size must be
within 50cm square.
PRESERVES:
Chutney - in a glass jar with a new and vinegar resistant lid.
Savoury jam - in a glass jar with a new and vinegar resistant lid.
COOKERY:
Victoria sandwich - filling of own choice and decorated with a 'Royal' theme.
Served on a china plate, no doyley.
Traditional Quiche Lorraine - unsmoked bacon, onion, Gruyere cheese,
served on a china plate, no doyley.
**********************
PHOTOGRAPHY 2017
1. The Garden Shed
2. Tree/s in Winter
3. A Stone Wall
4. Sporting Action

SCHEDULE

SCHEDULE

Class

Class

A VEGETABLES
1. 3 Runner Beans
2. 1 Longest Runner Bean
3. 4 Carrots
4. 4 White onions (refer to guidance notes for display)
5. 4 Red onions (refer to guidance notes for display)
6. 4 Medium Tomatoes, on a white paper plate
7. 6 Cherry Tomatoes, on a white paper plate
8. 3 Beetroot with 5 - 8cm stems, on a white paper plate
9. 3 Courgettes (maximum length 18cm refer to guidance notes)

E PRESERVES
Clear, unmarked and labelled 340gm/1lb glass jars with cellophane tops.
1. 1 Jar of Marmalade, any variety
2. 1 Jar of Lemon Curd
3. 1 Jar of Raspberry Jam
4. 1 Jar of Chutney, any variety (refer to guidance notes)
5. 1 Jar of Savoury Jam, any variety (refer to guidance notes)

B FRUIT
1. 4 Plums, stems left on, (same variety) on a white paper plate
2. 4 Eating Apples, (same variety) on a white paper plate
3. 4 Cooking Apples, (same variety) on a white paper plate
4. 4 Pears, (same variety) on a white paper plate

C FLOWERS
1. 1 Single Large Flowered Rose
2. 1 Dahlia
3. A Rose Button-hole, (refer to guidance notes)
4. My favourite flower, one stem only
5. 1 Chilli Plant (pot not exceeding 20cm in diameter)
6. 1 Pot Plant (pot not exceeding 20cm diameter)
7. 1 Jam Jar arrangement of 4 varieties of fresh cut herb
D BASKET/HAMPER
Fruit, vegetables and/or flowers, produced from your own garden.
(refer to guidance notes).

F

HENS’ EGGS
1. 3 brown eggs on wheat – round paper plate
2. 3 eggs any colour on wheat – round paper plate
3. 1 egg contents. Please provide a wax plate for the
Judge to crack the egg on.

G PHOTOGRAPHY
All photographs to be unframed and unmounted with a maximum
size of 18cm X 12cm. Irremovable Velcro dots will be affixed to the back
of the photographs, for display purposes, by a steward on the day.
1. Silhouettes
2. Garden ornament/sculpture
3. Farm machinery
4. Hedgerow
Next year’s subjects are following the Guidance Notes section
H

COOKERY
All exhibits to be covered with cling film or similar material.
1. Victoria Sandwich, 2X18cm tins, decorated with a 'Royal' theme(refer
to guidance notes)
2. 5 Scones, plain, (5cm cutter approx) on a white paper plate
3. 5 Shortbread biscuits, (5cm cutter approx) on a white paper plate
4. Quiche Lorraine, 20cm flan (refer to guidance notes)

J MEN ONLY

SCHEDULE
Class

CHOCOLATE YOGHURT CAKE
110gm Butter (softened)
180 Caster sugar
2 large eggs
110gm Low fat yoghurt
2.5ml Vanilla extract
150gm S.R flour
40gm Cocoa
4ml Bicarbonate of soda

K CHILDREN
All entries must be the entrants’ own work. Age group on 1st
September 2015 to 31st August 2016.
1. Pre-school

- A hand printed picture of a sunflower A4

2. 4 and 5 year olds - A drawing or a painting of a sunflower A4
3. 6 and 7 year olds - A fabric picture of a sunflower, with or without
stitching A4

Filling: Raspberry jam

4. 8 and 9 year olds - 3D sunflower in a plant pot,
13cm diameter X 10cm high

Chocolate Granache Coating:
110ml Double cream
150gm dark chocolate

5. 10 and 11 year olds - Make and paint a pottery sunflower fridge magnet
10cm diameter

1. Grease and line 2 x 18cm sandwich tins
2. Heat the oven to 150C (fan oven), 170C (conventional oven)
3. Cream together the butter and sugar
4. Beat in the eggs, vanilla and yogurt
5. Sieve together the flour, cocoa and bicarbonate of soda then fold into the eggs
6. Divide between the two tins and bake for 20-25 minutes until firm
7. Cool in the tins for about 20 minutes before turning out
8. Filling: Sandwich the cakes with raspberry jam
9. Coating: Melt the chocolate on a low setting in a microwave or in a bowl over
a pan of hot water. Put the cream in saucepan and bring almost to the boil.
Remove from the heat. Add the chocolate to the cream and mix well to create
a smooth glossy coating. Allow to cool slightly until thick enough to spread
over the cake top and sides of the cake.
10. Decorate with fresh raspberries and grated chocolate
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Willersey Amateur Horticultural & Craft Show

ENTRY FORM

ENTRY FORM

I wish to enter the following:(please circle the classes and categories you wish to enter)

I wish to enter the following:(please circle the classes and categories you wish to enter)
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I agree to abide by the rules shown in this schedule

I agree to abide by the rules shown in this schedule

Signed…………………………………………..

Signed…………………………………………..

NAME………………………………………….

NAME………………………………………….

ADDRESS………………………………………

ADDRESS………………………………………

Number of entries....…….. @ 20p per category = Total ……….

Number of entries....…….. @ 20p per category = Total ……….

Entry Forms and cash (in an envelope please) to be returned to:Willersey Stores
th
NO LATER THAN NOON ON WEDNESDAY 24 AUGUST

Entry Forms and cash (in an envelope please) to be returned to:Willersey Stores
th
NO LATER THAN NOON ON WEDNESDAY 24 AUGUST

PLEASE USE ONE ENTRY FORM PER PERSON

PLEASE USE ONE ENTRY FORM PER PERSON

