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1 .  Pr i ce  o f  each  en t ry
Prioe of each entry t o NON-},IEMBtrRS of the Club is 10p "
PLE;SII ITTOTEA CLUB SUBSCMTIOfr-GI) UUST BE PJ:ID BY 30"5

F L O l , ' / E R s ! {ovJ R U T E S

.88' To euALrFY i'"s A
T[m[38R.

2" r ' ,1 I  ent r ies to  be staged betvteen 9.J0 a.m.  and 11 a.m.  and.  NO entr ies wi l l  be
acoeptecl after thj-s tine.

l .  One ontry  per  person in  any one c l -ass.
4. Exhlbits are not to be removed. f,rom the tabl-os before the p"izegiving.
5. . The Committee wil-I not be held responsible for any dainage that may ocour to

exhib i ts .
6. ,i11 Cups - winner to hold. trophy for CNE ysar.
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l s t  P r i z e :  Z O p .
?nd .  P r i zez  15p .
3 rd .  P r i ze ; ;  10p .
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iLIRROIVINC CUP

GRIFFfTI{S CUI ./ to the

( 6  o r  m o r e  e n t r i e s )  3  P r i z e s .
( q  o r  5  e n t r i e s )  2  P r i z e s ,
( :  o r  l e s s  e n t r i e s )  I  P r i z e .
* )e * * )e * * * * )6 * * )c * * * * r(

C U P S:==:
to the l . l l , l iBiR with most points,The

Tire
The
The
The
The
The
Ttre

Ttrc
The

r'TfLTSIIRE CUP r--' to the Compet i to r  w i th  mos t  po in ts  in  S I ICTION 3"
S,JXBY CI]P .? to the Competi tor vr i  th

SIJ,^'TIN''IITE TRAY
IIOPKINS TROPI{Y

.. to the
./ to the

Compet i tor  wi  t i r
bes t  exh ib i t  i n
bes t  exh ib i t  i n

rnost  points  in  SEITION - i i "
nnost points itr TffisrcrroN.
tte iUmllnns SnCffi
the C}IILDRE$I I S SE0TICN "
3-KILLICK CUP -/ to the winner of CLi,SS

IIIODES MINNIS /  to  thc best  exhib i t  in  the OPEN SECTfON.SFORTS CLUB TROPHY
FLACK ,CUP vrinner of CL/,.SS1 - M]J,I{BERS SECTTON.
BEilTNETT SII IEID Uebt  

'exh ib i t  
in Show.

-  to  the

/to ttre
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3  P o t a t o e s .
5  O n i o n s .
!  Car ro ts  ( tops  t r immed.  3  ins . )
3  G lobe  Bee t  ( tops  t r imhed .  3  ins . )
9 Runner Beans.
9  S h a l l o t s .
9  Pod .s  Peas ,
3  C o u r g e t t e s .
,  Tomatoes  "
2  C a b b a g e s .
2  L e t t u c e .
Longes t  Runner  Bean ,
Longes t  Cucumber "

S E C T I O } T

.  2  Vases  l , ' l owers  (a i s t inc t  k ind .s  w i th  5  s tems in  each  vase) .

.  2  R o s e s .

"  V a s e  o f  S v ' r e e t  P e a s  ( S  s t e n s ,  o w n  f o l i a g e ) .
.  Vase of  mixed.  Annuals ( ,  s tems e EXCLUDIITG Sv;eet  Peas )  .
.  3  Smal l  f lower ing Dair l ias (not  exceed. ing 3 ins.  d . iameter)  .
,  i  . r ' is ters.
.  2  S p i k e s  G l a d i o l i .
. Flor,'iering Pot Plant (llusr il irvE BEhiw Ii{ EruIBITORS TOSSESSTON

tr'oR AT LEAST TIIREE MONTHS ) .
9  "  Min iature Arrangement  in  a teaspoon r  '

10.  ,1 ,n amangement  in  e basket  (  not  exceed. ing 12 ins o overa l l  )  .
11 i  An  a r rangement  usJ ,ng  3  f l o lVers  +  accessor ies  (no t  exoeed , ing  12  ins ,

overa lL )  .

1 r Fot of I i 'TSPEERRY Jam .
2 i  Fot of Cutd o
3 .  Po t  o f  M ince . rnea t .
4 .  4  Che lsea  3uns . r
5 .  4  Ind iv idua l  Cus ta rd .
6 "  2  C o r n i s h  P a s t i e s .
7 t  B a t t e n b u r g ' C a k e  -  t o
B; *f U. Vanil la ! \ .rd.ge ,

BATTEI.IBURG CAICE RECIPE
Yiqtoria Sgndwich trtixturs
4 ozs o l , fargar ine "  4  ozs .  Sel f -Rais lng F]our .
4  o z s .  C a s t e r  S u g a r , 2  E g g s "

. a

9 t ' x  6 "  B l t tenburg  T in  g reased ,  o r  a  s im i la r
s ized t in  d- iv id-ed in  tv , ro by greaseproof  paper .

cream margarine and sugar unti J- light and. oreamy in texture. .r!d.il eggs a l-ittle at
a t i rne and beat  wel l  "  Gent ly  foLd in  the f lour .  P lace bal f  oake mixture in to one
hal f  o f  the t ln ,  oo lour  remaindor  of  mixture.p i -nk and pour  in to othei  ha l f .  Bake
in mod.erate oven (325o-35OoF),  gas mart  (3-4)  for  fO- j5 minutes.  V{hen cool ,  cut
eaoh piece in half lengthw&ys and sandvrich together.with jam or lenon curd.
The rc lna:  Place dry ingred. ients in .a bow1.  1 'dd. .essence and.  suf f io ient  b€aten egg
to rnake Ei: stiff pastb. Rol-i out the icing on--i:urf ace dradged witb i ci-ng sugar, to
l-ength 5hd. width of rifl four sides. of cake. stiok on with jam.or: lemoh'curcl, nark
di anioliA patter$ on the top ahd. decorate with cherries and aigelica.l'
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C  H  T  T  D  R  E  N I S S E C T I O N

Model  made o f  junk  (no t  exoeed. ing

-- .1\ s1rejl; in-the-iroine Poster.

PLEASE STI'TE irGE 0N H{TRY

Bst tenbugq I cing
2 ozs o Ground. ALmond.s . J Egg.
3  ozso  l c ing  Sug6 , r .
3  o z s .  C a s t e r  S u g a r .
Few d.rops of Almond. Essence "

W)
18  ins ,  overa l - } )L .

2"
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1 .
2 "

1 .
2 .

O N Open to Cl-ub l{embers 0n1

I  R o s e  j u d g e d  f o r  i t ' s  p e r f u m e  o n l y .
i r .  .  ^  /  '  \i \ r ini  Saga ( story) - 5C word.s Taximugi

. i i

O P E N S E C T I O } T

pho tograph  o f  the  Grea t  S to rm (Ootober  lgBT) .
money-saving t ip  "


