Cockfield Community Council

The Cockfield Show

Sunday 11th September 2016
ENTRY FORM

Category Craft

Classes

1. A hand knitted or crocheted item

2. A hand sewn item

3. A machine sewn item -

4. A handcrafted item that does not fall under the category of the above three

classes
For all Craft Classes the items are to be displayed flat on the table

Category Garden Flowers

Classes

5. Three blooms of one colour - in water in a vase
6. Single flower - Dahlia - in water in a vase

7. A vase of garden flowers - in water
For all Flower Classes the vase must be no more than 8" high

Category Preserves
Classes

8. A Jar of soft fruit Jam

9. A Jar of Tomato Chutney

10. A Jar of Marmalade
For all Preserves Classes the items are to be displayed on the table

Category Fruit

Classes

11. Three Eating Apples any variety
12. Three Cooking Apples any variety
13. Six Plums any variety

14. Three Pears any variety

15. Gardeners Choice - a basket containing 4 kinds of fruit
Classes 11-15 to be displayed on a plate which will be provided
Class 15 entrant to provide the basket

Category Vegetables 1

Classes

16. Three Carrots any variety - washed with tops cut off to 1"-2"
17. Three Leeks any variety - washed with roots on

18. Three Beetroot any variety - washed with leaves on

19. Three Onions grown from sets any variety - leaves on or off
20. Four Tomatoes any variety - with calyx attached

21. Three Potatoes white any variety - washed

22. Three Potatoes other than white any variety - washed

23. Six Runner Beans any variety - with small bit of stalk attached



24. Six Shallots any variety - leaves on or off
25. Three of one kind of vegetable not mentioned above

Classes 16-25 to be displayed on a plate which will be provided

Category Vegetables 2
Classes
26. Heaviest Onion any variety - washed with leaves on or off
27. Longest Runner Bean any variety - with small portion stalk attached
28. Marrow with the widest girth any variety
29. Novelty Vegetable - judged on it's comic effect only
30. Gardeners Choice, a basket containing potatoes and three
other vegetables sufficient to feed two people for one meal only
31. Bunch of mixed Culinary Herbs
Classes 26 - a display ring will be provided
Classes 27 and 28 to be displayed on the table
Class 29 to be displayed on a plate which will be provided

Class 30 entrant to provide the basket
Class 31 to be tied and displayed on the table

Category Cookery

Classes

32. Chocolate Sponge Cake - 3 egg mix, cooked in 7" tins, Sandwiched with filling
of your choice, finished with caster sugar only

33. Three Cheese scones - unbuttered

34. Four Lemon Biscuits - to recipe provided

Classes 32-34 to be displayed on a plate which will be provided

Category Male Only (Entry Limited to Males)

Classes

35. An Ironed and Folded Shirt

36. Four Traditional Jam tarts, pastry to be made by the entrant, jam can be
bought

Class 35 to be displayed flat on the table
Class 36 to be displayed on a plate which will be provided

Category Under 7's (Free Entry)

Classes

37. An animal photograph - taken by the entrant of a pet or wild animal
38. A hand made something - edible or not

Category 7-16 years (Free Entry)

Classes

39. An animal photograph - taken by the entrant of a pet or wild animal
40. A hand made something - edible or not

Classes 37 and 39 to be displayed flat on the table
Classes 38 and 40 to be displayed on a plate which will be provided



Name

Contact phone number
| wish to enter in the following Categories - please tick class

’ Craft 1 2 3 4
Flowers 5 6 7
Preserves 8 9 10
Fruit 11 12 13| |14] |15

Vegetables 1 16 17 18 19 20 21 22 23 24 25

Vegetables 2 | ¢ 27 28 29 30 31

Cookery 32 33 34
Males Only 35 36
Under 7's 37 38
7's to 16's 39 40

| enclose payment of £

(for example to enter classes 1,6,10,11,15, 26, 37,38 and 39 would be £5. Categories -
Craft class 1 = £1, Flowers class 6 = £1, Preserves class 10 = £1, Fruit Classes 11 & 15 = £1,
Vegetables 2 class 26 = £1, Under 7's classes 37 & 38 free, 7's to 16's class 39 free. Total
£5)

| wish to enter in the classes specified overleaf | have enclosed the
correct entry fee, | agree to abide by the rules of the competition.

Signed

Completed entry forms can be dropped off at the Post Office or through the letter box at
Newholme, Smithwood Green IP30 0JQ. All entries will be acknowledged. Any queries or
questions please phone Janne on 01284 828264

Any cheques to be made payable to Cockfield Community Council



Rules: Entrance Fee - £1.00 per entrant per category, this entitles you to enter as many
classes within that category as you wish, entry into additional categories is £1.00 per
category.

Entrance to the Under 7's and 7's to 16's categories is free.

All entries must be made/grown by the entrant.

Classes are open to residents and non-residents of Cockfield.

Each entrant will receive one free admission ticket to the show.

Completed entry forms, with entry fee/s are to be dropped off at the Post Office or
through the letter box of Newholme, Smithwood Green IP30 0JQ - all entries will be
acknowledged.

There will be no prizes with the exception of Classes 37-40 where a small prize is offered.
All plates for display purposes will be provided and are the only ones to be used.
Collection of items on the day from 3.15pm, items not collected by 3.30pm will be sold by
public auction the proceeds of which will go to Cockfield Community Council.

The closing date for entries is Sunday 4th September.

The Community Council reserves the right to alter/add/remove any classes at any time.
The Judges decision is final in all cases.

LEMON BISCUITS

INGREDIENTS

175 g plain flour

1 finely lemon, grated zest only
110 g soft butter

50 g sugar

-

METHOD
1. Preheat the oven to 180C/ gas 4.

2. Put the flour and lemon rind into a mixing bowl and rub in the soft butter.

3. Add the caster sugar and bring the whole mixture together to form a stiff dough

4. Roll out the dough to about %> cm thickness and cut into shapes with a
biscuit cutter.

5. Place on a baking tray and cook in the oven for 10-15 minutes until pale golden.
6. Remove from the oven and cool on a wire rack. When cold dust tops with icing sugar.



