BROUGHTON PLAYING FIELDS and
VILLAGE HALL ASSOCIATION
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VILLAGE SHOW

Saturday 11t September 2010

at Broughton Village Hall

Schedule
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Supported by Borough Council




RULES

10.

11.

Classes are open to Broughton residents and those who work
in Broughton or attend Broughton School or Pre-School.

All entries are to be home produced.

Exhibitors may enter no more than one exhibit in any one
class.

The Village Hall will be open for staging from 10.30am to 12
noon on Saturday 11" September and will then be closed for
judging until 2.00pm.

The judge’s decision will be final and no correspondence will
be entered into.

The Broughton Playing Fields and Village Hall Committee
cannot accept any responsibility for the loss or damage to
the property of any exhibitor at or in transit to the show.

The Challenge Trophy will be awarded for the exhibit
adjudged to be ‘Best in Show’.

A trophy will be awarded to the entrant who receives the
greatest number of points during the day. (Points will be
awarded 1% - 3 points, 2" - 2 points and 3™ - 1 point.)

Presentation of trophies will take place at 4.30pm.

Exhibits may be removed after 4.30pm. Any fruit/vegetable
items which remain uncollected after 5.30pm will be
donated to St Andrew’s Church Harvest Festival.

All trophies remain the property of the Broughton Playing
Fields and Village Hall Association and must be returned not
less than one week before the next show.



CLASSES  Prize Money: 1°'- £1.00, 2™ - 50p, 3™ - 25p

Fruit and Vegetables

Class
1 5 potatoes of one variety*
2 3 beetroots — without tops*
3 3 carrots*
4 3 parsnips
5 3 onions below 250g each*
6 6 shallots - pickling (Max diameter 30mm)*
7 3 leeks
8 2 round cabbage of the same variety
9 5 tomatoes - with calyx*
10  Srunner beans
11 2 cobs of sweet corn
12 Heaviest marrow
13 3 dessert apples*
14 3 cooking apples*
15 3 pears*
16 15 raspberries*®
17  Selection of vegetables displayed on a tray not exceeding

60cm x 30cm

* To be displayed on a white plate

Flowers (Vases will be provided)
18 1 scented rosein avase
19 3 dahlias in a vase (same or mixed variety)
20 3 stems of spray chrysanthemum
21 3 chrysanthemums — same variety in a vase
22 Vase of flowers - 3 stems any one variety



Preserves
23 Jar of jam any variety (min weight 340g)
24 Jar of jelly any variety (min weight 340g)
25 Jar of Marmalade (min weight 340g)
26  Jar of chutney at least 6 weeks old

Cookery
27  Victoria Sandwich (2 eggs)
28 5 Fruit Scones
29  Carrot cake (Recipe provided — see page 5)

Handicrafts
30 Hand made item of jewellery
31  Aknitted item
32  Anitem of embroidery
33 Hand made item of clothing (not knitted)
34 A hand-made greetings card

Floral Art
35 Foliage only arrangement not exceeding 1m x 1m
36 Table decoration ‘By Candlelight’
37 Anarrangement in an unusual container

Photography Entries may be mounted.
Maximum size unmounted 8” x 6” (18cm x 13cm)
38 Atthe seaside
39  Nature atit’s best

Children’s Classes

1 Under 11yrs  Face on a plate using pasta
Under 11yrs 3 decorated biscuits (biscuits may be purchased)
Under 11yrs  Animal made from vegetables
11yrs - 16yrs  Face on a plate using seeds, petals and leaves
11lyrs - 16yrs  Decorated welly
11lyrs-16yrs 6 rock cakes
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Recipe for ‘CARROT CAKE’ - Class 29

Ingredients

25ml
100g
175g
2tsp
1tsp
1tsp

150ml

758

dark rum 75g light brown sugar
sultanas 2 medium eggs

plain flour 1 Zest of fresh lemon
ground cinnamon 1 Zest of fresh orange
ground nutmeg 175g carrots peeled and grated
bicarbonate of soda 55g desiccated coconut
sunflower oil 55g chopped walnuts

golden caster sugar 1ltsp  vanilla extract

2tsp  chopped glacé ginger (optional)

For the citrus syrup:

75g light brown sugar 6/7in (15/18cm) round cake tin
Juice of 1 fresh lemon 6in (15cm) square cake tin
Juice of 1 fresh orange

Method

Pour the rum over the sultanas and leave to infuse for 1 hour.

Grease and line the cake tin with non-stick baking paper.

Sieve the flour together with the ground cinnamon, ground nutmeg and
bicarbonate of soda.

Beat together the sunflower oil, both sugars and eggs until smooth.

Stir the flour mixture into the smooth batter.

Add the lemon and orange zest, grated coconut, walnuts, vanilla extract
and chopped glace ginger (if using) and stir well to combine.

Spoon the mixture into the prepared tin and bake for 1hr 30mins at
150°C (300°F) Gas 2, Fan 140° (275°F), or until a skewer inserted into the
centre of the cake comes out clean.

To make the syrup:

Place the sugar in a jug and add the sieved lemon and orange juice.
Stir well and continue to stir at intervals.

Once the cake is baked, remove it from the oven and pierce with a
skewer several times.

Carefully spoon over the citrus syrup and then leave the cake to cool
before removing it from the tin.



Also on 11t September from 2pm.............

The Village Show will focus on local produce, crafts and
most of all family enjoyment.

The afternoon of 11t September will be one of fun and
entertainment with lots of games, competitions and

attractions for all ages.

These will include:

TOMBOLA
Welly Wanging
_ Raffle
Chil drend
Cream Teas SIDE STALLS
MUSICAL
ENTERTAINMENT
Refreshments
Bouncy castle
FOOTBALL TARGET



BROUGHTON PLAYING FIELDS and VILLAGE HALL ASSOCIATION
VILLAGE SHOW 11" September 2010
ENTRY FORM

Entry forms to be returned by Thursday gt September to:
Ros Gresham, 26 Wellingborough Road, Broughton.

Class Fee 25p

Class Name
No. per class

Total fee enclosed

Telephone NO.....oeeveeeiieiiii, DOB if under 16....................

| agree to abide by the rules of the show.

(Photocopies of the entry form are acceptable.)
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All proceeds raised will be used to support the ongoing refurbishment of
BROUGHTON VILLAGE HALL AND PLAYING FIELDS




