VEGETABLES
All entries to be grown by the exhibitor

1.

Presentation of 3 different vegetables 

2.
4 Potatoes

3.
5 Carrots [with foliage]

4.
3 Onions  [with tops trimmed & tied]

5.
1 Cucumber

6.
6 Pods of Peas

7.
6 Runner Beans OR 8 French Beans OR 6 Broad Beans
8.
2 Courgettes

9.
The largest marrow/courgette [to be weighed at the show]
10.
3 Stems of 3 different herbs in a jam jar 

FRUIT
All entries to be grown by the exhibitor

11. Plate of soft fruit, 12 berries or 6 strands of currants of same variety

12.
3 medium/large Tomatoes OR 6 Cherry Tomatoes

13.
3 sticks of rhubarb [leaves only removed]

FLOWERS
Pot plants to have been in your ownership for a minimum of 2 months and not to have been previously exhibited at this show.

14.
A pot plant, flowering or non-flowering
15.
Vase of Annuals



} Maximum
16.
Vase of Attractive Foliage
} of 10 

17.
Vase of Herbaceous Perennials
} stems
18.
A single specimen bloom [Not Buddleia/Fuchsia/Hydrangea/Sweet Pea]
19.
3 stems of Fuchsias
20
10 stems of sweet pea 

21.
Single stem of Buddleia
22.
Single Hydrangea head
23.
Any Flower from your Garden, 1 type, 3 stems [not Fuchsia, Buddleia, Hydrangea or Sweet Peas]
COOKERY & PRESERVES
All entries to be made by the exhibitor

24.
MEN ONLY    A Traditional Treacle Tart [set recipe]
25.
Sticky Stem Ginger Cake with Lemon Icing [set recipe]
26.
My favourite traybake  - 4 pieces max. size 5cm x 5cm
27
Bread   White, freeform, max. 500gms of flour.
28.
Jar of sweet preserve - any variety

29.
Jar of savoury preserve - any variety

30.
Jar of marmalade

PHOTOGRAPHY

To be taken by the exhibitor, photographs to be no larger than A4 and to be mounted on card with name on reverse.

31.
Little Creatures   [insects, butterflies, spiders, amphibians, reptiles, etc]
32.
Anything Yellow
33.
Free Choice –16 years and over
34
Free choice – Under 16 years

35.
Spring [the season]
ART
Art & Handicrafts to be the exhibitors work and not to have been previously exhibited at this show.
36.
Pencil, ink or pastel sketch.

37.
Watercolour

38.
Oils/Acrylic

HANDICRAFTS

39.
Item of fabric based craft

40.
Item of non-fabric based craft

41. 
Any knitted or crocheted item

42. 
A poem about the moors – can be decorated, maximum size A4- 
CHILDREN’S CLASSES

Please state age on entry form.

Pre-School

43.
An Octopus on a paper plate using any art & craft materials
5 - 11 Years

44.
Four of your favourite cupcakes, any flavour, decoration of your choice.
There is NO age restriction on Classes 1-42.
NOTE: The entry form only MUST be handed in or emailed by 19.00hrs on Friday 26th. 
TROPHIES

Cunningham Perpetual Challenge Cup for Best in Show

Warleggan Carnival Perpetual Trophy for Best Vegetable or Fruit
Warleggan Carnival Perpetual Challenge Rosebowl for Best Flora
A trophy for the Best Cookery/Preserves Exhibit

The Geoffrey Ford Perpetual Trophy for Best Photographic Exhibit
The Tom Courts Perpetual Cup for the Best Art or Handicraft Exhibit

Warleggan Carnival Hambly Cup for the Best Entry Under 16

A cup for the Best Novice/New Exhibitor
[to the person with the most points who has never won a 1st at this show]
The Croft Trophy for the most points in all classes
Competitors can enter up to 3 items per class 

Competitors must provide their own vases/props/etc.

The Committee accepts no responsibility for loss or damage.

The Judge’s decision is final.

STAGING.  All exhibits to be in the hall on Friday evening between 1800-1900hrs  OR Saturday between 0830-1000hrs.

ENTRIES.  All entries 50p [Class 43 & 44 free]

Please put entries on enclosed form or a sheet of paper, which can be returned to Henry & Brenda Jory, or Lynda Small at Village Greens. [Please state name, class number & number of entries per class]. Or 
they can be e-mailed to Lynda at broadoakview@btinternet.com.
Fees should be paid at the same time as staging exhibits.
ALL entry forms MUST BE RECEIVED by Friday 26th  @ 1900hrs, 
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           SCHEDULE FOR: 
Warleggan 

Produce & Craft Show

Saturday 27th July 2019
Judging will be from 1000hrs – 1300hrs

Doors open to the public from 1400hrs

Cream teas from 1400hrs.
Prize giving & raffle 1600hrs
Schedule and entry form also on-line at www.warleggan.net
ENTRY FORM
The entry form only MUST be handed in by Friday 1900hrs, or emailed to Lynda on broadoakview@btinternet.com with your list of classes.

Please tick if you are under 16 and wish to compete for the trophy (
Please tick if you have never won a 1st at this show.(
	Exhibitors Name

	No. of entries per class. [Max 3]
	Class No.
	Brief description of class
	Fee 50p per entry

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	
	
	
	

	 
	 
	 
	 

	 
	 
	   
	 

	Entry to class 43 & 44 is free
Total
	




ENTRY FORM

The entry form only MUST be handed in by Friday 1900hrs, or emailed to Lynda on broadoakview@btinternet.com with your list of classes.

Please tick if you are under 16 and wish to compete for the trophy (
Please tick if you have never won a 1st at this show.(
	Exhibitors Name

	No. of entries per class. [Max 3]
	Class No.
	Brief description of class
	Fee. 50p per entry

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	 
	 
	 
	 

	
	
	
	

	
	
	
	

	 
	 
	 
	 

	 Entry to class 43 & 44 is free 

 Total  
	 



CLASS 25 Set recipe

Sticky Stem Ginger Cake with Lemon Icing

Ingredients

225g self-raising flour
For the icing
1 tsp bicarbonate of soda
50g icing sugar, sifted

1 tbsp ground ginger
1 tsp finely grated lemon zest


cinnamon
1 tbsp lemon juice
1 tsp ground 

1 tsp ground mixed spice

115g butter, cut into cubes, plus extra for greasing

115g dark muscovado sugar

115g black treacle

115g golden syrup


milk
250ml whole 

, finely grated
85g drained stem ginger 
1 egg

Method

1. Preheat the oven to fan 160C/conventional 180C/gas 4. Butter and line an 18–20 cm round, 7cm deep cake tin with greaseproof or parchment paper.

2. Put the flour, bicarbonate of soda and all the spices into a large mixing bowl. Add the butter and rub it into the flour with your fingertips until the mixture resembles fine breadcrumbs.

3. Put the sugar, treacle, syrup and milk in a medium saucepan and heat, gently stirring until the sugar has dissolved. Turn up the heat and bring the mixture to just below boiling point.

4. Add the stem ginger to the flour mixture, then pour in the treacle mixture, stirring as you go with a wooden spoon. Break in the egg and beat until all the mixture is combined and it resembles a thick pancake batter. Pour this into prepared tin and bake for 50 minutes-1 hour. Leave to cool completely in tin before turning cake out. 

5. To make the icing, mix together icing sugar and lemon zest, then gradually add lemon juice until you have a smooth, slightly runny icing, adding more juice, if needed. Drizzle icing in a zig-zag pattern over surface of cake, turn cake around and drizzle again to create the cross-hatched finish. Cake keeps for up to 2 weeks stored in an airtight container.

The above recipe is also available on this web site: https://www.bbcgoodfood.com/recipes
The tart recipe is at: https://www.bbc.com/food/recipes/mary_berrys_treacle_tart_28524  


Class 24 Men only set recipe

Traditional Treacle Tart

Ingredients: 
For the pastry: 250g plain flour, 130g butter, plus extra for greasing. For the filling:400g golden syrup, 150g fine fresh white breadcrumbs, 2 lemons, zest and juice, 1 egg, beaten, to use as egg wash

Method 

First make the short crust pastry: measure the flour into a large bowl and rub in the butter with your fingertips until the mixture resembles fine breadcrumbs (alternatively, this can be done in a food processor). Add about three tablespoons of cold water and mix to a firm dough, wrap in cling film and chill in the fridge for about 20 minutes.

Preheat the oven to 200C/400F/Gas 6 and put a heavy baking tray in the oven to heat up. Grease a deep 18-20cm loose-bottomed tin with butter or use a disposable foil container.

Remove about 150g of pastry from the main ball and set aside for the lattice top.

Roll the rest of the pastry out thinly on a lightly floured work surface and line the prepared flan tin with the pastry. Prick the base with a fork, to stop the base rising up during baking.

Place the reserved pastry for the lattice top on cling film and roll out thinly. Egg wash the pastry and set aside to chill in the fridge. Do not cut into strips at this stage. Do not egg wash the strips once they are on the tart as it will drip into the treacle mixture.

To make the filling, heat the syrup gently in a large pan but do not boil. Once melted, add the breadcrumbs, lemon juice and zest to the syrup. (You can add less lemon if you would prefer less citrus taste.) If the mixture looks runny, add a few more breadcrumbs. Pour the syrup mixture into the lined tin and level the surface.

Remove the reserved pastry from the fridge and cut into long strips, make sure they are all longer than the edges of the tart tin. Egg wash the edge of the pastry in the tin, and start to make the woven lattice pattern over the mixture, leave the strips hanging over the edge of the tin. Once the lattice is in place, use the tin edge to cut off the strips by pressing down with your hands, creating a neat finish. [See YouTube enter ‘lattice pie’]. 
Bake on the pre-heated baking tray in the hot oven for about 10 minutes until the pastry has started to colour, and then reduce the oven temperature to 180C/350F/Gas 4. Bake for a further 25-30 minutes until the pastry is golden-brown and the filling set.

Remove the tart from the tin when cold.
Please continue overleaf if required.





Please continue overleaf if required.








