SECTION H - Fruit & Vegetables

Stewards: Mrs Sarah Kidman
Entries close: 12 noon Wednesday, October 30th.

Sectional regulations

1. All prizes in this Section are offered in terms of General
Regulations of this Society.

2. All exhibits in this Section must have been grown by the
exhibitor or must have been in his/her possession for at least
two months prior to date of Show.

3. Entries to be shown with tops on (*).

4. All exhibits to be staged by 12 noon, Friday, November 1st at
Rymill Hall.

OPEN

Class 350 Three Oranges.

Class 351 Three Lemons.

Class 352 One Cabbage.

Class 353 One Cauliflower.

Class 354 Three Parsnips*.

Class 355 Three Turnips*.

Class 356 Three Carrots*.

Class 357 Three Radishes*.
Class 358 Six stalks Rhubarb.
Class 359 One head of Broccoli.
Class 360 Beetroot, bunch of 3*.
Class 361 One Lettuce.

Class 362 Three Onions, old.
Class 363 Three Onions, new*.
Class 364 Four Stalks Asparagus.

MEHBETT

LOGG

Class 365 Broad Beans, 250g.

Class 366 One Pumpkin.

Class 367 Gourmet Gardener
Artistic Display of seasonal Vegetables,
Herbs, Fruits and Flowers
RJ Childs Memorial Trophy

Class 368 Three new Potatoes.

Class 369 Peas in Pod, 250g.

Class 370 Snow Peas, 250g

Class 371 Six stalks of Silver Beet.

Class 372 Three Leeks*.

Class 373 One bunch of Parsley - tied.

Class 374 One bunch of Mint - tied.

Class 375 Bunch of Herbs, 1 cut of each kind - tied.

CHAMPION EXHIBIT Fruit and Veg
Donated by Bunnings
AGGREGATE TROPHY

donated by Mrs M. Hanel



FRUIT AND VEG - CHILDREN’S

Class 376
Class 377
Class 378
Class 379
Class 380
Class 381
Class 382
Class 383
Class 384
Class 385
Class 386
Class 387
Class 388
Class 389
Class 390
Class 391
Class 392
Class 393

Three Lemons.

Three Oranges

One Cabbage.

One Cauliflower.
Three Parsnips*.
Three Turnips*.

Three Carrots*.

Three Radishes*.
Beetroot, bunch of 3*.
One Lettuce.

Broad Beans, 250g.

3 New Potatoes.

Peas in Pod, 250g.
Snow Peas, 250g.

One Pumpkin.

One bunch parsley - tied.
One bunch mint - tied.

Bunch herbs, 1 cut of each kind - tied.

AGGREGATE CHILDREN’S

FRUIT AND VEG
Donated by
Windara Bakery

CHAMPION EXHIBIT FRUIT
AND VEG

Donated by Bunnings

S N

SECTION | - Cookery

Steward: Kerry DeGaris
Entries close: Wednesday, OCTOBER 30th, 12noon

Section regulations

1. All prizes in this section are offered in terms of General
Regulations of this Society.

2. All exhibits will be staged by Friday November 1%, 12 noon, as
directed by stewards at Rymill Hall.

3. Each exhibit to be in a clear plastic bag.

4. Exhibits to be staged on covered cardboard or paper plates.
5. No exhibits to be made on Show Day.

6. Please remove all paper from cooking before staging, except
cupcakes.

7. One entry only per class

COOKERY - Open

Class 419 Light Pound Cake
Made from the following recipe:
Recipe: 250g butter, 250g sugar,4 eggs, 275g plain
flour, 60g self-raising flour, 250g currants, 250g
sultanas, 30g peel, 1tbspn milk, essence of lemon,
20cm tin.

Class 420 Rich Fruit Cake
made from the following recipe:
Recipe: 250g plain flour, 250gm brown sugar, % tsp
baking powder, 60g ground rice, 1/8tspn cinnamon,
2tbspn mixed spice, 4 eggs, 6 tbsp brandy, 250g
butter, 250g sultanas, 250g currants, 250g raisins,
125g peel, 60g almonds, 20cm tin.



