Charing Heath

Annual Fun
Show & Fete

Saturday 21 July 2018
Memorial Hall, Charing Heath

2.00pm
2.00pm
2.00pm
2.30pm
3.15pm
4.30pm

Fete & show opens

Judging of CHILDREN'S FANCY DRESS
Voting opens for the photo competition
CHILDREN'S SPORTS in main ring

Main ring attractions

Prize giving

Entrance fee - 50p  Children - free

Exhibits of flowers, fruit, vegetables, floral
art, crafts and cookery....

VILLAGE PHOTO COMPETITION: BRITISH WILDLIFE



.L; To assist exhibitors’ preparations. entry cards may be obtained in advance. It is heloful to know the space to allocate in the hall for
% entries so pleass email (karen564@btinternet.com) or phone 714746 to provide the class numbers you hope to enter by noon on
&R Friday 20 July. However. we will also accept all entries on the day.

% Principal Show Conditions » All Classes are open to all

& » Free entry for show exhibits

& » Only one entry per exhibitor per class

R » Exhibits must not be removed before 430pm

ic% » Please bring containers for your exhibits

s

s,:;é Prizes » Prize cards will be awarded in classes 1-49

8 » Junior classes :1st- £2, 2nd - €1, 3rd - 50p
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Annual Fete and Fun Show Schedule

SATURDAY 21 JULY 2018
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Vegetables
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a plate of & potatoes - same variety, white or coloured
3 carrots - foliage trimmed
3 onions

5 spring onions
3 beetroot, foliage trimmed

5 pods of peas or mange tout
5 pods of broad beans

2 lettuce

2 cabbages - trimmed

2 cauliflowers - trimmed

5 tomatoes - same variety

2 cucumbers

3 courgettes

Staging between 9am and 11.30am sharp. You must leave the room by 11.30am to enable judging to take place

2 of a fruit or vegetable not listed above (for small items increase to 5, guided by main classes)

a nosegay of herbs

Soft Fruit

16.
17
18.
19.
20.

5 bunches of blackcurrant or redourrant or whitecurrants on a plate

10 gooseberries

10 raspberries, with stalks

5 strawberrries

any other fruit not included in classes 16-13

Other

2. beqggsina basket (all cne type)

Flowers

22, 1Hybrid Tea rose in a vase

23. 2 sprays of ramblers or climbing rose (one or more varieties)
24. 2 sprays of floribunda rose (one or more varieties)

25, 3 stems of clematis (one or more varieties)

26. 3 sweet peasin one vase, mixed or one variety

27, 3stems of any other flower (all the same)

28.  avase of one or more vareties of garden flowers

29. pot plant in flower (pot not exceeding 20em (8")

30. pot plant grown for foliage. pot not exceeding 20cm (87)
31 fuchsiain a pot, pot not exceading 30cm (127)

32 hanging basket, not exceeding 45cm (187)
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Floral Art

All plant material must be natural

33. foliage arrangement, front view, up to 46cm diameter
34.  floral arrangement, all round view, up to 46cm diamster
35 miniature flower arrangement, up to 10cm (4%)

Cookery

36. 1 jar home-made jam, named on label

37.  a jar of marmalade, labelled

38.  1savoury flan

39, 5small fruit scones

40.  Tloaf of bread (use of breadmaker permitted)
41 3 sausage rolls

42, Victoria sponge (to recipe below):

Ingredients

» 175g (Boz) soft margerine, plus extra for greasing
» 1759 (Boz) caster sugar

» 3eggs

» 178¢g (60z) self-raising flour

» 1'/2tsp baking powder

» FILLING

» 4 tbsp raspberry jam

» caster sugar for sprinkling

» 2% 18cm (Tinch) sandwich tins

Craft Classes

43. needlework or hand embroidery

44, hand knitting or crochet (to include soft toys)

45 ahandmade card

46.  ahome-made bird box

47, a photograph of a flower/flowers in the garden. Max size
107x8"

48,  apainting or drawing

49,  any other handicraft

Junior Classes

Items made at school are eligible

Under 5 years

50. decorate 2 cupcakes

&1 apicture made of leaves and/or flowers
52, adrawing or painting of our favourite toy
53, any other craft you have made

Method:
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Lightly grease the tins and line the bottoms with baking
parchment.

Combine all the ingredients in a large bowl. Beat well for about
2 minutes until smooth.

Divide the mixture evenly between the two tins and level. Bake
In a preheated oven at 180°C/Fan 160°C/Gas 4 for about 25
minutes until the cakes are well risen, golden and springy to the
touch.

Turn out on to a wire rack. peel off the lining paper and leave to
cool.

Sandwich the two cakes together with jam and sprinkle caster
sugar over the top of the cake.

T years

54,  Make 6 biscuits

556, Present 6 different roadside flowers
56. A drawing or painting of your hero
57, Any other craft you have made

8-12 years

58. Make and decorate gingerbread men
59.  make a plate garden, including pond
60. a photograph of a small animal

61,

any craft you have made

Any children under 13 years
62.  2of any vegstable

63. 5 of any soft fruit above
64. 1single flower

35 miniature flower arrangement, up to 10cm (47) (display with
floral class abova). The La Trobe Cup 1s awarded to best




