SUTTON COURTENAY CRAFT AND PRODUCE SHOW

3" September 2022

(Show open for viewing at 2pm)

NB: entries must be staged strictly between 9.45 and 11am when judging begins. Early or late entries cannot be accepted.

GARDEN PRODUCE

49 a A decorated book mark b 12-16

1 a Seed tray with mixture of vegetables b 12-16 50 Anitem of crochet

2 1 sweetcorn — kernel to be % exposed 51 Aquilted item—max 1 m. sq. or displayed folded to 1 m. sq.
3 3 potatoes, any one variety 52 aSomething new from something old b 12-16

4  6runner beans 53 Anitem made from fabric

5 Bunch of fresh herbs 54 a A hand-made get-well card b 12-16

6 3 onions (trimmed) 55 a A piece of original craft work -ceramic, metal or wood b 12-16
7  Alettuce ART See rules at end of schedule

8 3 tomatoes 56 Drawing — pencil, charcoal or pen and ink — max 2'x2’
9  Atruss of tomatoes - any variety 57 Picture —any medium including collage -max 2'x2’

10 2 courgettes —no larger than 6 ins PHOTOGRAPHY See rules at end of schedule

11 a Collection of 3 different vegetables (3 of each) b 12-16 58 Black and white photograph

12 3 carrots — with 3" tops 59 a Colour print — general b 12-16

13 3 beetroot — with 3" tops 60 Colour print - Gates

14 5 shallots (trimmed) 61 Colour print - Sunset or sunrise

15 3 dessert apples CHILDREN’S CLASSES a. 6 yrs and under b.7-11yrs

16 3 cooking apples 62 A picture of a garden

17 5plums 63 A decorated wooden spoon

18 3 pears 64 A monster made from scrap materials

19 2 sweet peppers 65 A gardenon aplate

20 1cucumber 66 A gingerbread person

21 The curliest cucumber FLOWER ARRANGING - Accessories to be within size limits
22 3leeks 67 Miniature - maximum 4” all dimensions

FLOWERS 68 Arrangement with 5 flowers and foliage only

23 Vase of 3 stems of roses

69 Arrangement in a jug — garden flowers only

24 1 specimen rose

70 Songfromashow—max 20” sg. unlimited ht. Accessories allowed

25 Vase of 4 herbaceous flowers (different varieties)

26 4 dahlias

27 3 stems from a flowering shrub

28 Vase of 5 or more mixed garden flowers inc. shrubs

29 A potted cactus or succulent — not shown before

30 A potted geranium

31 A flowering houseplant

32 A pot plant shown for foliage

COOKERY

33 Jarofjam

34 Jar of marmalade

35 Jarof jelly

36 Jar of lemon curd

37 Jar of chutney

38 Ajar of honey

39 Coffee and walnut cake * See recipe

40 4 flapjacks

41 4 plain scones

42 6 meringue halves (unfilled)

43 a.4 shortbread biscuits b 12-16

44 4 sausage rolls - 3” long

DRINKS

45 1 bottle home-made lemonade

46 1 bottle home-made fruit flavoured spirit

CRAFTS  See rules at end of schedule

47 A hand knitted scarf

48 Anitem of hand embroidery- cross stitch or canvas work

RULES:

Photographs: to be taken by exhibitor and not previously shown.
Mounted, overall size max 14”x10”,

Craft: All items must be your own work, not worn or shown before.
Art: All items must be your own work and not been shown before.

Class 38: Coffee and Walnut Cake Given recipe/ tin size to be used
For the cake: 4 large eggs beaten, 2 heaped teaspoons of instant
coffee (or 2 tablespoons Camp coffee), 80z (225g) soft margarine, 8oz
(225g) caster sugar, 8oz (225g) SR flour, 2 teaspoons baking powder,
30z (75g) chopped walnuts

For the filling & topping: 20z (50g) soft margarine, 60z (175g) icing
sugar, 1 teaspoon of coffee dissolved in 1 tablespoon hot water (or 1
tablespoon Camp coffee), 1 tablespoon milk (optional), walnut
halves.

Preheat oven 180c/160c fan/350f/gas 4. Grease & line 2 x 8inch
(20cm) sandwich tins with grease proof paper. Place eggs in bowl &
stir in coffee until dissolved. Add remaining ingredients & beat well
until blended. Divide mixture evenly between tins and level out. Bake
in oven for about 25 mins or until well risen and tops of the cakes
spring back when lightly pressed with finger. Leave to cool in tins for a
few moments then turn out, peel off paper & finish cooling on wire
rack. Make butter cream by blending margarine, icing sugar & coffee
until smooth, adding milk if necessary. Use half butter cream to
sandwich cakes together. Spread remaining butter cream on top and
add some walnut halves.




