
Saturday 9
th

 September 2017  

The Old Schoolroom 
 

Delivery of entries 10.45 am to 12 noon 

Doors open again 3pm 

Sale of produce 4pm 

 

For further copies of this booklet or more information 
 call Clare 641039 

Note entry form is on the inside of the back cover 



COFFEE and WALNUT CAKE 
 
Ingredients 

6oz (175g) butter or soft margarine 
6oz (175g) caster sugar 
3 medium eggs 
6oz (175g) self-raising flour sieved 
1½ teaspoons baking powder 
2 tblspoons instant coffee dissolved 
in 1½ tblsp of hot water and cooled 
3oz (75g) finely chopped walnuts 
 
For the filling & topping 
4oz (112g) butter, softened 
6oz (175g) icing sugar 
1½ tblsp instant coffee dissolved in 1 
tblsp of hot water and cooled 
10-12 walnut halves to decorate 

 
 
 
 
 

 
Method 
Beat the butter and sugar together 
with electric mixer. Beat in eggs, 
flour and baking powder then the 
coffee. The mixture should easily 
drop off a spoon. Add a little milk if 
necessary. Stir in walnuts. Divide the 
mixture between two greased, 7 in 
(18cm) round sandwich tins. Level 
the surface. Bake on middle shelf, at 
170C (fan150C) 325F gas 3 for 25-30 
min or until firm to touch. Leave to 
cool.  
 
For the filling beat together the 
butter, icing sugar, coffee until 
smooth. Use some of the mixture to 
sandwich the two halves of the cake 
together and the rest to decorate the 
top. Place walnut halves around the 
edge of the cake. 

CHOCOLATE BISCUIT CAKE (MEN) 
 
Ingredients 
7oz (200ml) can condensed milk 
2oz (50g) butter or margarine 
6oz (175g) plain chocolate broken in 
squares 
8oz (225g) pkt Rich Tea biscuits    
broken into small pieces 
1oz (25g) chopped walnuts 
Optional   8/10 walnut halves to     
decorate 

 
 
Method 
Place the condensed milk, butter/
margarine and chocolate into a pan 
and heat gently until melted. Stir in 
broken biscuits and nuts, then spoon 
the mixture into the 7”/18cm round 
tin (solid base), pressing down well. 
Chill for 2 hrs, or until set. Turn out 
onto a plate and decorate top with 
walnut halves.                          

RULES 2017 

1. The vegetables and flowers (other than flowers for arrangements) MUST be grown in 
your own garden. 

2. A competitor may only enter one exhibit in each class, except those classes marked with 
an asterisk where up to two items can be exhibited, provided that the entries are 
different (eg. 1 of red tomatoes  and 1 of yellow tomato, but not 2 of red). No exhibits to 
have been shown previously. 

3. Entries are 40p each. 
4. Exhibit cards will be issued on submission of Entry Form, and payment of fees, and 

should be placed face down on, or in front of, the exhibit on the day of the show. 
5. All exhibits must be STAGED by 12 noon in The Old Schoolroom.  The doors will then be 

closed for judging and NO LATE ENTRIES WILL BE ACCEPTED.  Doors will be open again at 
3 pm. 

6. Exhibits are shown at the owner’s risk.  Although every care will be taken, the organisers 
cannot be responsible for any loss or damage to exhibits from any source. 

7. Disqualification could occur if entries vary from sizes stated in the Schedule, or if trade 
names are on jars or bottles. All food exhibits must be clearly labelled as to content, and 
covered with cling-film. 

8. Own recipe classes must provide an accompanying written recipe to assist judging.  
9. All pastry must be home-made. Home-made bread can be machine baked. 
10. All classes are open to Junior Entrants. Junior classes will be judged in groups 

appropriate to the number and age of entrants.  A Junior Shield will be awarded to the 
Junior Entrant with the most points. 

CUT HERE  

ENTRY FORM 

NAME ________________________________________________   AGE (if under 16) ______ 
 
CLASS NUMBERS _____________________________________________________________ 
 
___________________________________________________________________________ 
 
___________________________________________________________________________ 
 
___________________________________________________________________________ 
 
ADDRESS ___________________________________________________________________ 
 
EMAIL _____________________________________________________________________ 
 
PHONE ___________________________________________ 
 
NO CLASSES ENTERED ____________ at 40p                        TOTAL ENTRY FEE £___________ 

CUT HERE  



“BREXIT” CAKE 
 
Ingredients 
7 fl oz (200ml) hot strong black tea 
(any type) 
3 tblsp good quality orange            
marmalade, thin or medium shred 
1½ lb (700g) mixed dried fruit 
4oz (100g) mixed peel 
4oz (100g) glace cherries 
8oz (225g) butter 
8oz (225g) plain flour 
8oz (225g) golden caster sugar 
4 eggs beaten 
1 teasp ground mixed spice 
1 teasp ground cinnamon 
Finely grated zest of 1 lemon 
 
Drizzle mixture 
2 teasp caster sugar 
2 fl oz/50ml hot black tea 
1 tblsp orange juice 
 
 
 
 
 
 
 
 

 
Method 
Mix the hot tea and marmalade in a 
large bowl until the marmalade melts. 
Stir in all the dried fruit, peel and 
cherries. Cover and leave overnight to 
soak. 
 
Next day, heat oven to 160C/ 325F/ 
fan 140C/ gas 3. Grease and double 
line 8in/20cm deep round tin with 
non-stick  baking paper.  Cream     
together the butter and sugar until 
fluffy. Add eggs beating a little at a 
time. Fold in flour and spices. Add 
lemon zest and soaked fruit plus any 
of the liquid left from the fruit. Spoon 
into tin and level. Bake for 1hr 30min 
then reduce heat to 140C/ 275F/ fan 
120C/ gas 1 and bake for 1hr 30 min 
more or until skewer when inserted 
comes out clean. While cake is warm, 
spike over the cake deeply with  
skewer and pour in drizzle mixture.  
 
Drizzle. Dissolve the sugar in the tea, 
add orange juice and spoon over the 
surface. Turn out and cool right way 
up on a wire tray.  

6 CHEESE STRAWS 
 
Ingredients 
8oz (225g) plain flour 
6oz (175g) strong/parmesan cheese 
6oz (175g) unsalted butter 
2 eggs beaten 
Salt and pepper to taste 
 
 
 
 

 
 
Method 
Sift flour and seasoning. Rub in the 
butter until crumbly, add cheese, stir 
in sufficient beaten egg to make a 
rough dough. Knead till smooth. Roll 
out to approx a quarter inch thick 
and cut into size required. Place 
straws on baking paper on a baking 
tray. Bake in a hot oven, 200C/400F 
or gas 6 for 8-10min.  

6 VIENNESE WHIRLS  
 
Ingredients 
4oz (110g) butter    
4oz (110g) plain flour 
1oz (25g) caster sugar 
1 teaspoon vanilla essence 
A dusting of icing sugar  
 
 
 
 

 
 
Method 
Cream fat and sugar until light and 
fluffy, add essence. Add sieved flour 
gradually. Mix until smooth. Fill icing 
bag with mixture and using star pipe, 
pipe mixture in a whirl onto a sheet of 
baking paper on a baking tray. Bake in 
middle of the oven 180C/350F/Gas 4 
for 20-30min or until pale gold. When 
cool dust with a little icing sugar. 



FRUIT and VEGETABLES 
All root vegetables to be washed clean 

1. 3 White Potatoes (one variety) 

2. 3 Coloured Potatoes (one variety) 

3. 3 Carrots (leave 3" tops) 

4. 6 French Beans* (with stalks) 

5. 6 Runner Beans (with stalks) 

6. 2 Courgettes* (less than 3”diameter) 

7. 3 Tomatoes* (with stalks, don’t polish) 

8. 3 Cherry Tomatoes* (with stalks, don’t polish) 

9. Any Other Veg 2 each type (pepper/onion etc) 

10. Longest Runner Bean 

11. Any Salad Crop 2 each type* (with root/stalk) 

12. 3 Ripe Apples of 1 variety* culinary or     
dessert (with stalks, don’t polish) 

13. 5 Any Other Fruit (single type)* 

14. Selection of Different Culinary Herbs (max 10 

types in water, but NOT an arrangement)                           

15. A single specimen Dahlia or Chrysanthemum 

16. A single specimen Rose* 

17. A single specimen of any other flower* 

18. Vase of Flowers, all of same type (6 stems)* 

19. Floral Arrangement using flowers from your 
own garden (max.18"wide by 26" high 45/66cm)
1234567      

20. Floral Arrangement using seed heads,  
grasses, leaves & twigs (max. 9”wide/18”high 

23/45cm) 

21. Miniature Floral Arrangement under 6" 
overall 

22. Gentleman’s Buttonhole or Lady’s Spray 

23. 12/16 oz jar Chutney/Relish* (plain jar) 

24. 12/16 oz jar Strawberry Jam (plain jar) 

25. 12/16 oz jar Raspberry Jam (plain jar) 

26. 12/16 oz jar Any Other Jam* (plain jar) 

27. 12/16 oz jar Any Marmalade* (plain jar) 

28. 8/12 oz jar Lemon Curd (plain jar) 

29. 8/12 oz jar Any Other Preserve* eg. Crab   
Apple Jelly (plain jar) 

30. Home Produce* eg. Wine, Soft Drinks,   
Honey, Eggs etc. 

31. Coffee and Walnut Cake (recipe supplied) 

32. “Brexit “Cake (recipe supplied) 

33. MEN ONLY Chocolate Biscuit Cake (recipe   

supplied) 

34. Meat Pasty (homemade pastry, own recipe) 

35. 6 Cheese Straws (recipe supplied) 

36. 6 Viennese Whirls (recipe supplied) 

37. Novelty Cake (own recipe) 

38. Cheesecake (own recipe, homemade) 

39. Homemade Bread – loaf or 6 rolls (own      

recipe). State if bread-maker used. 9 

40. Painting in Watercolour/Acrylic* (Open to 

Weedon Art Class) 

41. Painting/Drawing Any Other Medium* (Open 

to Weedon Art Class) 

42. Photograph taken at rural/agricultural show 

43. Any Knitted Item* (Open to Weedon Knit Group) 

44. Any Handmade Sewn Item of Clothing* 

45. Knitted Baby Wear* (Open to Weedon Knit Grp) 

46. Any Item of Embroidery/Stitching* 

47. Any Other Craft Item 

48. Novelty Cake (shop cake/decorations can be used) 

49. Mini Scarecrow (max 45cm height) 

50. Picture (any medium max A3) 

51. Model (any material or kit) 

52. Face on Paper Plate (under 5s) 

53. Sticking Picture (under 5s) 

54. Ugliest/Funniest Fruit or Veg (any age) 

 

NOTES 

 Children’s classes will be judged in age groups 5 yrs and under,    
6-8 yrs and 9-12 yrs. Please no parental help for children’s entries, 
only supervision. 

 A competitor may only enter 1 exhibit in each class, except 
those classes marked with an asterisk where up to 2 items can be 
exhibited, provided that the entries are different. See Rule 2. 

 Classes 40 & 41 open to members of the Weedon Art Class and 
Classes 43 & 45 open to members of the Weedon Knitting Group 
whether or not they live in Weedon. 

FLORAL ART 

FLOWERS 

ART and CRAFTS 

COOKERY and PRESERVES 

CHILDREN’S CLASSES – 12 AND UNDER 

WEEDON VILLAGE ASSOCIATION HORTICULTURAL AND CRAFT SHOW 2017 SCHEDULE 


