Local Businesses Supporting Local Events

SIX MILE GARAGE LTD

ACCIDENT & REPAIR CENTRE
STONE STREET, STELLING MINNIS

Tel: 01227 709214/709491
Fax: 01227 709331

Service & Repairs to Cars & Commercial Vehicles
MOT - Class 7 MOT — Body Repair Centre
Car Sales — Collection & Delivery Available

Forecourt Petrol & Shop — Open 7 Days a week
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SEATHWAITE BOARDING CATTERY

GREEN LANE, RHODES MINNIS, CT4 6XU

.
Tel: 01303 862243 # -
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Individually Heated Pens — Only Cats Boarded
All Profits Support Rhodes Minnis Cat Sanctuary
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M.J.ATHOW

Builder & Decorator — General Maintenance
Longage Rise, Longage Hill, Rhodes Minnis, CT4 6XT
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Tel: 01303 862616 e p—
Mobile: 07976 306665 g@
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Member of the Federation of Small Businesses “3@'2’
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ROSENEATH CERAMICS

Arts & Crafts, White Horse Lane, Rhodes Minnis, CT4 6XP

Tel: 01303 862979
www.roseneathceramices.com

We have over 200 moulds for slip casting.
You can make all sorts of things from mugs to garden ornaments
Suitable for all ages

Schedule

for the

Rhodes Minnis

Spring & Summer Shows

To be held in the

Rhodes Minnis Village Hall

B RRERRE

Spring Show
Saturday 31st March 2007
at 2.30 p.m

B R®RERRE

Summer Show
Saturday 11th August 2007
at 2.30 p.m.

Show Secretary
Mrs Daphne Andrews
31 Bedingfield Way
Lyminge
01303 862865




Cups

Lemon Drizzle Cake

Spring Show Summer Show 35

Spicer Cup .

¢ Exhibitor with most points overall. Iﬂgm

Leppard Cup

* Most points in Classes 1-12 in the Flower Section. 6 0z Self Raising Flour 40z Butter

Godden Cup 2 Eggs (Beaten) 60z Caster Sugar

* Most points in Classes 21 & 22 Domestic Section. 4 pint Milk Grated Zest of a Lemon

Pinch of Salt

Summer Show

Harrowing Cup Method:

;BEXh'b”t‘;rgVI:f‘ T;’St points overall. 1. Cream butter and sugar. Beat in lemon zest.

enne e . . . .

« Best exhibit in the Summer Show 2. Sift flour with salt anq ad_d to mlxt_ure alternately with
Saxby Cup the eggs, then add the milk with remaining flour.

* Most points in the Vegetables section. 3. Spoon into a greased and lined 1lb loaf tin.

Wiltshire Cup 4. Bake in a preheated oven 180°C/350°F/Gas Mark 4
* Most points in the Flower Section « (Excluding Classes 14 & 27) until cake is well-risen and golden brown.

Griffiths Cup

* Most points in the Domestic Section. .

Woodruff Cup Frosting:

« Most points in the Floral Art Section. Mix the juice of the lemon and two tablespoons caster
Rhodes Minnis Sports Club Trophy sugar, then pour over the cake when removed from oven,
* Most points in the Photographic Section. using a large spoon. Allow to cool in tin.

Athow Tankard

* Most points in the Craft Section.

Hopkins Cup

* Most points in the Children's Section.

Seathwaite Tray

* Most points in the Miscellaneous Section.

Killick Cup

* Winner Class 14 « Flower Section « Sweet peas

Flack Cup

« Winner Class 27 « Flower Section « Perfumed Rose

D.T. Brown Cup
¢ Winner Class 21 ¢ Flower Section « 3 Blooms



4 Muesli Cakes
Summer Show 34

Ingredients
30z Vegetable Suet 20z Demerara Sugar
8oz Wholemeal Flour 3 teaspoons Baking Powder

/2 teaspoon Mixed Spice 20z Glace Cherries (chopped)
20z Hazelnuts (chopped) 10z Sultanas
1 small egg (beaten) Milk to mix

Method:

1.
2.
3

ok

Grease a baking sheet

Mix all dry ingredients together

Add beaten egg and enough milk to make a dropping
consistency.

Place 10-12 rounds on the baking sheet.

Bake for 10-15 minutes in a preheated oven
220°C/425°F/Gas Mark 7 until golden brown.

Can be frozen for up to 2 months

10.

11.
12.

Rules and Conditions

Entries in an Amateur Sections of both shows are restricted to
those exhibitors who are not and have not been professionals in
that section.

Any objection raised as to the qualification of an exhibitor shall be
dealt with by the Flower Show Committee and its decision shall be
final.

All Exhibits must have been in the possession of the exhibitor for
at least Two months, except in the Domestic Section and where
stated.

All entries should be submitted on the relevant entry forms.
Entries for the Spring Show will only be accepted on the day of
the show from 9 a.m. to 11 a.m.

Entry forms for the Summer Show should be submitted to the
Flower Show Secretary, together with the entrance money, not
later than Thursday 9th August 2007. Entries will be accepted
up until 11.00 a.m. on the day of the show but entry fee will be
doubled.

Entry fees will be 15p for all classes.

The Hall will be open from 9-00 a.m. to 11-00 a.m. and no entries
will be accepted after this time.

One entry per person in any one class.

Exhibits are not to be removed from the tables before the Prize-
giving.

The Flower Show Committee will not be held responsible for any
damage that may occur to the exhibits.

All cup winners to hold trophy for eleven months. All cups must
be returned to the Show Secretary one month before the Show.

Prizes : 1st - 30p 2nd - 25p 3rd - 20p

The judges are empowered to withhold any award at their discre-
tion.
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12.

13.
14.
15.
16.

17.
18.

Spring Show ¢ Flower Section

Amateur Only
Have you read the rules? Particularly Rules 1,4 & 6

3 Trumpet Daffodils

5 Mixed Narcissi « 2 or more varieties.
Specimen Trumpet Daffodil

Specimen Narcissi

3 Tulips

Specimen Tulip

3 Hyacinth blooms ¢ cut or growing.

1 Hyacinth bloom in pot or bowl.

3 Stems of Primulas ¢ one variety

3 Stems of flowers from bulbs ¢ other than Classes 1-8 &
excluding daffodils/narcissi.

Vase of outdoor grown flowers « one variety « other than Classes

1-10
3 Stems Flowering Shrubs < one or more varieties.

- The items in Classes 13, 14, 15 & 16 must have been
in exhibitor's possession for at least two months. -

Flowering Pot Plant - max 7"
Foliage Pot Plant - max 7"

1 Cactus

1 Succulent

Please Note
Only a limited number of show vases are available
You are advised to bring your own vase

Spring Show ¢ Vegetable Section
Amateur Only

Have you read the rules? Particularly Rules 1,4 & 6

3 Sticks of Rhubarb
Any one vegetable.

Leek Quiche

Summer Show No 33

Your favourite Pastry recipe using 60z Flour. (brown or white)

Line a 77-8" flan dish with the pastry, prick the base and line
with foil or greaseproof. Bake in a preheated oven
200C/400F/Gas Mark 6

for 10-15 minutes, remove foil/greaseproof and continue
baking for another 5 minutes. Meanwhile make the filling.

Ingredients
%4 Ib Prepared Leeks (sliced)

4 oz Cheddar Cheese (grated)
2 Eggs beaten
Salt & Pepper to taste

8 fl oz Evaporated Milk
10z Butter

Method:

1. Lightly steam or sauté leeks in the butter until cooked,
allow to cool completely.

2 Mix together all other ingredients, reserving 10z of
cheese for topping, then stir in the cooled leeks.

3. Fill the flan case with the mixture scattering remaining

cheese on top.

Reduce oven temperature to 180C/350F/Gas Mark 4.

Bake for 25-30 minutes.

ok



Summer Show ¢ Children's Section

Under 14 years old

Have you read the rules? Particularly Rules 4 & 6.
Please state age on entry

48. Colour a given picture * picture obtainable from Show Secretary.

49. A 12 Scarecrow exhibited standing.
50. 4 Homemade Biscuits.

Summer Show ¢ Miscellaneous Section

Open to All

Have you read the rules? Particularly Rules 4 & 6.

51. A Painted Pebble.
52. Make a Child's Birthday Card
53. Anitem made out of junk.

Spring Show ¢ Floral Art Section

Amateur Only
Have you read the rules? Particularly Rules 1,4 & 6

19.  An Arrangement using 3 daffodils/narcissi « any foliage can be
used * not exceeding 18“ overall.

20. An Easter flower basket « not to exceed 18” overall.

Spring Show * Domestic Section
Open to All

Have you read the rules? Particularly Rules 4 & 6
« PLEASE NOTE -

No computer modified or manipulated Digital images including scanned
photographs will be accepted.
* Photographs must have been taken by Exhibitor
* All Entries must be unmounted
* Maximum size 6"x 4"

21. Photograph ¢ “Joys of Spring”
22. Photograph « “Balloon/s”
23. A decorated chicken/duck egg.

24. 3items, one each of the following: Fruit Crumble, jar of
homemade Preserve or Curd, 1 vase of homegrown Spring
Flowers. All presented on a 15” x 15” board.

25. 4 Cheese Scones.
26. Cider Loaf Cake * to given recipe.

Spring Show ¢ Children's Section
Under 14 years

Please state age on entry
Have you read the rules? Particularly Rules 4 & 6

27. An Easter mosaic picture made with coloured paper « A4 size.
28. 4 no-bake Raisin Squares ¢ to given recipe.



Cider Loaf Cake
Spring Show No 26

Ingredients

14 pint of Cider
60z Soft Brown Sugar
20z Chopped Mixed Nuts

10 oz Self Raising Flour
120z Mixed Dried Fruit

2 Large Eggs (Beaten)
Grated Rind of an Orange

Method:

1. Put dried fruit in a bowl with cider, soak for 3 hours.

2.  Put the soaked fruit in a saucepan and bring to the
boil, remove from heat and leave to cool.

3.  Mix flour, nuts, sugar and orange rind together, add

the fruit and cider mix plus the beaten eggs and mix

thoroughly.

Place in a greased 2Ib loaf tin.

Bake in a preheated oven 160°C/325°F/Gas Mark 3 for

about 1-1%2 hrs, until cake is risen and golden brown.

ok

Summer Show ¢ Photographic Section
Amateur Only

Have you read the rules? Particularly Rules 1,4 & 6
« PLEASE NOTE .
No computer modified or manipulated Digital images including
scanned photographs will be accepted.
» Photographs must have been taken by Exhibitor -
« All Entries must be unmounted -
« Maximum size 6"x 4" -

40. “Holiday Memories®.
41. “Transport”

42. "Animal Antics”

43. "A Bird/s"

44. "An Inn Sign"

45. "Lazy Bones"

Summer Show ¢ Craft Section

Adult Amateur Only

Have you read the Rules? Particularly rules 1,4 & 6.
Any item exhibited in this Section must not have been previously
shown at the Rhodes Minnis Flower Show.

46. An ltem of Needle Craft « Knitting or Crochet
47. Any other Craft ltem.



28.
29.
30.
31.
32.
33.
34.
35.

36.
37.
38.

39.

Summer Show ¢ Domestic Section

Open to All

Have you read the rules? Particularly Rules 4 & 6

1 Pot of Jam.

1 Pot of Lemon Curd.

4 Mince Pies.

2lb White Loaf.

4 pieces of Shortbread.

Leek Quiche « to given recipe.

4 Muesli Cakes ¢ to given recipe.
Lemon Drizzle Cake + to given recipe.

Summer Show ¢ Floral Art Section

Amateur Only

Have you read the rules? Particularly Rules 1,4 & 6

An arrangement in a Cup and Saucer.
An arrangement in a Sea Shell < not to exceed 4” overall.

A flower arrangement depicting “the kitchen“ « accessories may
be used * not to exceed 15” overall.

An arrangement entitled “The Seashore” « accessories may be
used ¢« not to exceed 18” overall.

No Bake Raisin Squares
Spring Show No 28

Ingredients

50z/150g Sweet Digestive Biscuits

2 tablespoons Golden Syrup 30z/75g Butter

20z/509g Drinking Chocolate Powder 20z/50g Raisins

Method:

1.

W

Put biscuits in a strong polythene bag and crush with
a rolling pin.

Melt syrup and butter, stir in chocolate powder,
crushed biscuits and raisins, and mix well.

Press into a greased Swiss roll tin.

Leave to harden, and then cut into squares.
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Summer Show * Vegetable Section

Amateur Only

Have you read the rules? Particularly Rules 1,4 & 6

3 Potatoes < white or coloured * on a plate.
3 Carrots « 3" tops.

3 Beet « 3" tops.

9 Pods Runner Beans.

3 Onions « without tops.

9 Dwarf Beans.

3 Tomatoes on a plate.

2 Courgettes.

1 Vegetable of your choice. (not included in Classes 1 - 8)
Bunch of mixed herbs in a Jam Jar

Heaviest Marrow.

* Please Note: Plates will be supplied. -

12.
13.
14.
15.
16.
17.
18.
19.

20.
21.

22.
23.
24.
25.
26.
27.

Summer Show ¢ Flower Section

Amateur Only

Have you read the rules? Particularly Rules 1,4 & 6

1 Vase cut flowers « one distinct kind + 5 stems.
2 Roses.

1 Vase of Sweet Peas « 5 stems

1 Sunflower Head.

1 Spike Gladiolus.

5 Fuchsia Blooms in a 7” plant saucer.

3 Pansies on a saucer.

1 Vase of 5 stems * mixed varieties « shades of one colour

only.
5 Dahlias « Pompon or Ball.

1 Vase of 3 blooms of the same cultivar showing the different

phases ¢« a bud, a perfect bloom and a mature bloom.
3 stems Flowering Shrubs < one or more varieties.

1 Cactus.

1 Succulent.

1 Foliage Pot Plant = Maximum 6” pot.

1 Flowering Pot Plant « Maximum 6” pot.

1 Rose judged for its perfume only

Please Note
Only a limited number of show vases are available
You are advised to bring your own vase



