=85> <8 <85> <85> [< o [< 55> < 885>
%Parish Hall Golberdon

cOUTH HIL;

SATURDAY AUGUST 21st 2010
To be opened at 2 .00 pm

Prize Giving at 4 .30 pm

by
Cornwall Councillor John Turner
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RULES OF THE SHOW
Entryfeesforallc | asses are 10p. 94CHALOISm e n
2. Entry forms and fees should be sent to the Secretary together with

all cups won in 2009, not later than Monday 16th August 2010.

3. Entries can be submitted at the Hall on Monday 16th from 6.30-
7 .30 pm.

4. Entries can be staged on the day of the Show from 8 -10 am
or the previous evening from 7- 8 pm.

5. All exhibits are left at the owners risk, and, while every care is
taken, the Show Committee will not be held responsible for any
loss, damage or accident.

6. All entries (except in floral art classes) must be made or grown by
the exhibitor. No joint entries.

7. Only one entry in any class will be accepted from any exhibitor.

Exhibitors should supply their own containers.

8. Judging will commence at 10.15 am. sharp. The judges decision is
final!

Vegetable classes will be judged according to RHS rules

9. Prize money can be collected after 4 p.m., but no entries should
be removed until after the prize giving.

10. All cups are perpetual and remain the property of the Show
Committee. Recipients are responsible for their safety whilst in
their possession.
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OFFICERS

PRESIDENT Mrs Jenny Jane
VICE PRESIDENTS Ann Brewer, May Uglow.
CHAIRMAN Jill Long, Treven, South Hill,
Tel 01579 370218
VICE CHAIRMAN Isabelle Ramage
Tel. 01579 382306
SECRETARY  Wendy Trewin, Higher Manaton
Tel. 01579 370460
ASST. SECRETARIES Myra Locock
Tel 01579 382073
Barbara Clemerson
Tel 01579 362623
TREASURER Sue Palmer, Trefursdon, Maders
Tel 01579 383006
ASST TREASURER  Peggy Ede, Meaders Farm, Maders
Tel. 01579 382182
REFRESHMENTS CONVENOR Susan Hicks, Glebe Farm
Tel. 01579 362223
AUDITOR  John Tidball, Tregates, South Hill

COMMITTEE
Marina Herbert,
Catherine Ede, Andrea Hill,
Jill Reynolds, Ellen Seward, Lucy Ede

Helpers on Wednesday evening (18th) and on Show Day would

be much appreciated. Please let the Secretary know!
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Gentleman's buttonhole
Shoulder spray (not to exceed 9")

Arrange
A TV
An

FLOWER CLASSES

ment in a Cup & uc
programme (180)
exhibit i ncorporat.i

A floating arrangement flowers and foliage

3 blooms

1 perfect bloom
1 perfect head

1 perfect spike

3 stems sweet p

1 stem each of 3 different
flowering shrubs

3 gladioli
3 cactus dahlias

3 ball (pom -pom) dahlias
3 decorative dahlias

3 marigolds
A single rose

CUT FLOWERS

e
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POT PLANTS
(Overall size MUST be stated on entry form)

19 Geranium

20 Fuchsia
21 1 non-flowering plant
2 2 A planted cont ai

(To be staged outside)
23 Any other flowering plant
24 1 cactus or succulent
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VEGETABLE CLASSES

ez

. 5 pods peas
. 9 sugar snap peas

27. 5 pods broad beans

28. 5 French beans

29. 5 runner beans

30. 3 beetroot

31. 3 long carrots (40tops)
3 2. 3 stump rooted carrots
33. 3 parsnips (40 top

34. 2 turnips /4
35. 1 cabbage

36. 1 cauliflower

37. 2 lettuce (roots in tact)

38. 6 shallots (any variety)

39. 3 onions grown from sets

40. 3 onions grown from seed (untrimmed)

41. 3 blanch leeks
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VEGETABLE CLASSES (continued)

5 white potatoes

5 coloured potatoes

A collection of potatoes (4 varieties 3 of each)
3 courgettes (flower in tact)

1 vegetable marrow (maxi mum 1

3 sweet peppers any single colour
3 chilli peppers

A collection of vegetables (4 kinds

An unusual shaped vegetable!
Largest marrow

Heaviest potato
Longest edible runner bean
3 bulbs of garlic

5 stems of parsley
5 mixed herbs - 2 stems of each
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LOCAL AND OPEN FRUIT

5 cooking apples (stalks intact)

5 eating apples  (stalks intact)

5 tomatoes (calyx intact)

10 Cherry Tomatoes (calyx intact)

3
-

9

-2 of each space 2 feet)

s

Plate of soft fruit 15 fruits & single variety)
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Recipe 4 ozs butter, 60zs caster sugar , 8 ozs SR flour ,3 eggs , 40zs sulta

Method Cream butter and caster sugar. Add eggs and rind. Then gradually

71

. A Cornish Pasty

COOKERY CLASSES

Victoria Sandwich (jam filling)
Fruit Pie (pastry top & bottom)
Individual Sweet

3 Savoury Scones

3 pieces of tray -bake

Loaf of Bread

3 Chocolate Chip Cookies

. A Vegetarian Quiche

. Sultana & Orange Cake

2 fluid ozs orange juice, 2 tbspns grated orange rind.

the sifted flour and orange juice. Finally add the sultanas. Bake for
hour at 160C, 325F or gas mar
Remove from the oven and allow to stand for 15 minutes before
removing from tin. Put on a cake rack to cool.

PRESERVES

72. 1 jar marmalade

73. 1 jarjam (any variety )

74. 1 jar jelly (any variety)

75. 1jarlemon curd

76. 1 jar chutney

/7. 3eggs on a saucer

78. Bottle of home -made wine
(state variety & sweet or dry)
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