12TH ANNUAL
BISHOPSTEIGNTON
VILLAGE SHOW 2007

(Displays of Fruit, Flowers, Vegetables,
Domestic, Handicraft, Paintings, Photography)

To be held in the

COMMUNITY CENTRE
BISHOPSTEIGNTON

on
Saturday and Sunday
1st and 2nd September 2007

Entry Forms to be handed, together with entry fee of 20p per entry, to the Show
Organiser, Mr. Roy Halsey, 11 Horns Park, Bishopsteignton
or may be telephoned (774049)
on or before Thursday prior to the Show
Exhibitors will receive a free pass to the Show for every 5 entries made

Entries to be staged on Friday, 31st August - 7.00p.m. till 8.30p.m.
And on Saturday 1st September - 7.30a.m. till 10.30a.m.
Judging will commence from 10.35a.m. precisely

Hall will be open after exhibits have been judged:
Saturday - 2.00p.m. till 5.30p.m.
Sunday - 11.00a.m. till 4.00p.m.
(Sunday - Ploughman’s Lunches served between 12 noon and 2.00p.m.)
Refreshments and Cream Teas will be served both days

Prize monies will be available from 4.00p.m. on Saturday
any prize money not claimed by end of the Show will be deemed as a donation

Awards will be presented at 3.30p.m. on Sunday

Exhibits to be cleared, on Sunday. between 4.00p.m. and 4.15p.m.

Admission 50p Children free
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SCHEDULE

EXHIBITION RULES
One entry only per exhibitor per class.
Exhibits in all classes MUST be the work of the exhibitor and/or been in his/her possession for
at least two months.
The Judge’s decision is FINAL in all cases.
Exhibitors in the Flower and Floral Art sections must provide own containers.
The Committee will take every possible care of all exhibits but will not be liable or held
responsible for any breakages or damage to said exhibits.
Any complaint must be made in writing by 4.00p.m. on the first day of the Show.
Exhibits in Divisions D,E,F and G must not have been previously shown in the Village Show.
Exhibitors MUST reside, work or be a member of a club in the Bishopsteignton/ildeford
Parish.

DIVISION ‘A’ - Flowers

1.
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Dahlia, any kind, 1 specimen bloom (not pompon).

Dahlias, vase of 3 blooms, different varieties (not pompons).

Dahlias, 3 heads floating in bow! of water.

Dahlias, vase of 3 decorative.

Dahlias, vase of 3 cactus and / or semi-cactus.

Dahlias, vase of 5 blooms, any kind.

Rose, 1 specimen bloom, large flower (HT).

Roses, vase of 3 blooms, large flower (HT).

Rose, 1 spray of Cluster-flower (floribunda).

"Les Martin Memorial Class" -

Fuchsias, 4 heads on a board with stems in water (double flowering cultivar/s).
Fuchsias, 4 heads on a board with stems in water (single flowering cultivar/s).
Asters, 5 blooms, single or double.

Pansies, 4 blooms, on a board, stems in water.

Penstemons, vase of 5 stems.

Vase of Garden Flowers, 1 or more varieties.

Top Vase. Vase of mixed flowers containing a total of between 5 and 10 stems,
taken from a minimum of 2 different KINDS of plants. (2 varieties of the same
plant/flower are NOT 2 kinds). No accessories allowed; only foliage attached to the
stem of each flower will be allowed. No seed heads or berries allowed. Vase to be
viewed from all directions. The exhibit will be judged out of a total of 35 points. 25
points for colour, form, condition and quality of blooms and 10 points for presentation.
1st, 2nd and 3rd prize awards as for Top Tray class 44.

Hydrangeas, vase of 3 blooms.

Shrubs, vase of 3 different kinds, (need not be in flower).

Gladiolus, 1 specimen spike.

One Vase of any Flower not enumerated above. Overall width not to exceed
450mm. (18 ins.) diam.

A Cactus or Succulent, in pot not to exceed 152 mm (6ins.) diam.
Geranium/Pelargonium, in pot not to exceed 200mm. (8 ins.) diam.

Bonsai exhibit.

Fuchsia, in pot not to exceed 200mm. (8 ins.) diam.

Fern, in pot not to exceed 200mm. (8 ins.) diam.

House plant other than named above, in pot not to exceed 200 mm. (8 ins.) diam.



DIVISION ‘B’ - Fruit and Vegetables

27. Runner beans, 9.

28. Onions, 3, grown from seed.

29. Onions, 3, grown from sets.

30. Shallots, plate of 6, any kind.

31. Potatoes, 3, round or oval.

32. Beet, 3 of one variety.

33. Courgettes, 2, (no larger than 150 mms. [6 ins.] in length).

34. Tomatoes, 5, ordinary cultivars.

35. Tomatoes, 5 of small fruited cultivar.

36. Carrots, 3 of one variety.

37. Herbs, fresh, culinary, 3 in water.

38. Any other vegetable, not enumerated above.

39. Vegetables,collection of 5 different kinds, one specimen of each.
i.e. 1 potato, 1 tomato etc.

40. Apples, cooking, 3.

41. Apples, dessert, 3.

42. Plums, dessert, 3.

43. Fruit, a plate of any kind not enumerated above.

44. Top Tray. A display of three types of vegetables from the following list of eight. The
quantity of each vegetable required for the display is given in the brackets:
Carrots (3); Beetroot (3); Onions (3); Parsnips (3); Peas (6); Potatoes (3); Runner
Beans (6); Tomatoes (6).
Each individual vegetable will be judged to a total of 20 points, split into three sections
as follows: 7 points for size, shape and colour; 7 points for condition and 6 points for
uniformity.
The vegetables are to be displayed within an area of 18 ins. x 24 ins. (45 x 60
cms.), without bending any part of them. No part of the exhibit may exceed the
size of the tray. Parsley is allowed as a garnish only. NO OTHER AIDS
ALLOWED.
Foliage must be trimmed, Onions tied or whipped.
Winners will be awarded Wyevale Garden Centre Vouchers for £5, £3 and £2

DIVISION ‘C’ - Floral Art - Prize Money 1st - £3: 2nd - £2: 3rd - £1.

An Exhibit means plant material with or without accessories. In all classes no artificial plant
material may be used unless stated. Artifically coloured plant material may be used unless
otherwise stated. Bases, drapes and background may be used.

Holidays

45.  Winter Sports - An exhibit - Width and depth 50 cms.

46. Bucket and Spade - An exhibit - Novices only - Width and depth 60 cms.
47. Holland - An exhibit - Width and depth 60 cms.

48. Canal Holiday - An exhibit - Width and depth 60 cms.

49. Australia - Ayers Rock - Width and depth 50 cms.

50. Beachcomber - A petite exhibit with shells - width, depth and height 25 cms.

DIVISION ‘D’ Domestic
51. A Favourite Starter.
52. Rich Iced Chocolate Cake.
53. Salmon Quiche.
54. Beetroot Chutney - 1 jar.
55. Cheese Scones - 5 on a plate.
56. Macaroons - (any type) 5 on a plate.
57. Gingerbread Men - 3 on a plate. Given recipe to be used. Age group 9 to 15 years.
58. Carrot Cake - (MEN only) - given recipe to be used.
59. Scotch Eggs - 3 on a plate, (MEN only) - given recipe to be used.

DIVISION ‘E’ Handicraft (See Rule 7).
60. Cushion Cover, using patchwork, applique or tapestry.
61. Cross Stitch Picture, (state size on entry form).
62. Greetings Card, using decoupage.
63. Greetings Card, using any stitched medium.
64. Handmade Christmas Tree Decoration, any medium.
65. Embroidered Picture, can be any type of embroidery, (state size on entry form).

DIVISION ‘F’ - Childrens - Age to be stated on Entry Form.

66. Decorated butterfly on a stick. (Under 5 years old).
67. Design a Garden on a Computer.
68. Animal made from Vegetables.

DIVISION ‘G’ - Art and Photography - Entries of paintings to be framed and hung.
May be displayed for sale - but no picture to be removed until end of Show.

69. “A Village View", any medium or line and wash. 20 ins. x 16 ins. maximum.
70. "A Ray of Sunshine"”, any medium or line and wash. 20 ins. x 16 ins. maximum.
71. A Photograph - "Flower(s)".

72. A Photograph - "My Best Friend".
Photographs to be unmounted and no larger than 8” x 5” (20 cms. x 13 cms.).

FAMILY CLASS - Parents and/or Grandparents and child/children.

3 items to be staged in an area 2 ft. 6 ins. x 2 ft. 6 ins. (approx).

Pot Plant or Plate of one kind of Vegetable, (numbers as vegetable classes).
Lemon Drizzle Cake.

Children's Handicraft Iltem.

Prize money - 1st - £5, 2nd - £3, 3rd - £2.

SOCIETY CLASS - Challenge Trophy held for one year and £10 to the winning Society.
Entry to be made by any Society eligible to exhibit (Bishopsteignton/ldeford Parish) to be
staged in an area 2 ft. 6 ins. x 3 ft. (approx.) by at least three members. Class consists of:

Plate of Vegetables, one kind, (numbers to be taken from above classes).

A Jam Swiss Roll.

Vase of mixed Garden Flowers, arranged for effect.

An item of Handicraft.



JUDGES

Mr. Phil Baker - Division ‘A’ - Flowers
Mrs. Barbara Chisnall - Division ‘C’ - Floral Art
Mrs. Wendy Gardner - Division ‘F’ - Childrens
Mr. David Lawrence - Division ‘G’ - Art and Photography
Dr. Tony Milward - Division ‘B’ - Fruit and Vegetables
Mrs. Di Rodwell - Division ‘D’ - Domestic
Mrs. Ruth Tole - Division ‘E’ - Handicraft

AWARDS

Show Trophies will be awarded to those Exhibitors with Most Points in
Sections A: B: C: D: E.

Prize Money for classes 1-15, 17-43, 51-72, will be:
1st prize £1; 2nd prize 60p; 3rd prize 40p.

Prize Money for classes 45-50 will be:
1st prize £3; 2nd prize £2; 3rd prize £1.

Top Vase and Top Tray Winners will be awarded Wyevale Garden Centre Vouchers
for £5, £3 and £2.

Points awarded in each class will be 1st place 4 pts., 2nd place 2pts., 3rd place 1 pt.

RECIPES
AGE GROUP 9 TO 15 YEARS ONLY

Gingerbread Men - 3 on a plate.

8 oz. plain flour, 2 level teaspoons ground ginger, 2 oz butter, 2 oz dark brown
sugar, 3 tablespoons golden syrup, 1 beaten egg size 2, 1 level teaspoon bicarb,
currants for decoration.

Method: Pre-heat oven to 180°C, (350°F, Gas 4). Sift flour, ginger and bicarb into a
bowl making a well in the centre. Put butter, sugar and golden syrup into a small
saucepan, heat gently until melted, then pour into flour. Add egg and mix to form a
soft dough. Knead lightly on a floured surface until smooth, then roll out to quarter
inch thick. Using a special shaped cutter, stamp out the gingerbread men and space
them out on a lightly greased baking sheet. A 4 inch cutter will make 12 men (use
whatever size cutter you have available). Cut currants in half to make eyes and use
whole currants for buttons. Bake for 15-20 minutes or until lightly brown. Leave on
baking sheets for 5 minutes, then using a palette knife or similar, carefully transfer to
a cooling tray and cool completely.

* * * % %

MEN ONLY

Sweet Carrot Cake

4 oz. butter or margarine, 4 oz caster sugar, 2 large eggs, finely grated rind of 1
lemon, half pound carrots, peeled and coarsely grated, 4 oz self raising flour.

7 inch shallow square cake tine, base lined and greased.

Set oven to moderate, gas mark 4 or 350°F/180°C.

Method: Cream the butter or margarine until soft then add the sugar and beat until
light and fluffy. Add the eggs, one at a time, beating well after each addition. Beat in
the lemon rind. With a metal spoon, fold in the carrots and sieve in the flour. Spread
the mixture evenly over the tin then bake just above the centre of the oven for 30-35
minutes or until firm and springy to the touch.

Scotch Eggs - 3 on a plate

3 hard boiled eggs, three quarter pound sausage meat, breadcrumbs, seasoned
flour, deep fat for frying, 1 egg beaten.

Method: Shell hard boiled eggs and dip in flour. Divide sausage meat into 3 equal
portions. Flatten pieces of sausage meat into a round. Wrap around each egg,
keeping a good shape. Dip into beaten egg and roll in dried bread crumbs. Fry in
hot fat until golden brown. Using a slotted spoon, transfer onto kitchen paper.

* * * % %



BISHOPSTEIGNTON VILLAGE SHOW

ENTRY FORM

This form must be marked and returned to
Mr. Roy W. Halsey, 11 Horns Park, by Thursday prior to Show date,
accompanied by entry fee of 20p. per class or telephone 774049

Exhibitors are requested to write the class number entered -- one in each square.
BLOCK LETTERS PLEASE

Mr./Mrs./Miss Name . . . . ... . .. Initials . . ... ...
AAreSS . . o e

Totalcashenclosed £ ..............

webform



