
Vegetables
Class
 1  Onions...........................6 grown from sets (trimmed)
 2  Squash...........................2 any colour but well matched
 3  Lettuce...........................pair
 4  Carrots...........................6 long
 5  Shallots..........................12 pickling (30mm diameter or less)
 6  Potatoes.........................6 coloured
 7  Onions...........................6 grown from seed or sets, 8oz or under
 8  Potatoes.........................6 white - Sponsored by Home Guard
 9  Beetroot.........................3 globe
10  Spring Onions................6 salad type (with tops)
11  Onions...........................6 grown from seed (trimmed)
12  Cabbage.........................2
13  Shallots..........................12 large
14  Carrots...........................6 stump rooted
15  Marrows........................pair (table size)
16  One Marrow..................the heaviest
17  Courgettes......................pair (maximum 200mm)
18  Runner Beans................6 pods
19  Dwarf Beans..................12 pods
20  Cucumbers.....................pair
21  Tomatoes.......................6
22  Tomatoes.......................1 truss as grown
23  Small Tomatoes.............12
24  Any Other Vegetable not already included in the schedule
25 Garden News Top Tray Class sponsored by Thompson & Morgan

See rules at back of this schedule
26  Collection of 3 largest: Potato, Onion, Runner Bean
27  Salad Collection............4 different varieties
28 Collection of Fresh Culinary Herbs (in water)

Fruit
Class
29  Cooking Apples.............5
30  Eating Apples................5 - Sponsored by Mr Paul Blackman
31  Any Other Fruit separate varieties, of one kind

Schedule of Classes

Fiona Swan
Soft Furnishings and Interiors

Made to measure curtains,
blinds, pelmets etc. Free
measuring and quotation.

Customer supplies own fabric.
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Telephone: 01832 734244
Mobile: 07779 713073
email: swanrick@aol.com

¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯¯

Or call at the workshop at:
Goss Court, 36A High Street, Thrapston

(at the side of The Tea Shop)

34A High Street, Goss Court,
Thrapston, Northants

Telephone:
Thrapston 734582

u Guinot Skin Care

u Hydradermie facials

u Various other beauty treatments

H. JOHNSON
& SONS LTD
~ Family Butchers ~

All meats purchased locally
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Also wide range of English and
Continental Cheeses

Tel: THRAPSTON 732417

All village
allotments
are judged
prior to the
Show and

prizes given
on the day

Home Cooked
Meat Pies & Pork Pies

Cooked Daily



Flowers
Class
32 Garden News Top Vase Class sponsored by Thompson & Morgan

See rules at back of this schedule
33 Outdoor Pinks and Carnations..............6
34 Sweet Peas.............................................6
35 Asters....................................................6 blooms
36 Dahlias, any varieties............................3 blooms
37 Gladioli..................................................3 spikes
38 Other cut flowers...................................single kind
39 Cut Flowers, 3 Vases............................distinct kinds shown separately
40 Flowering Window Plant
41 Foliage Window Plant
42 A Hanging Basket.................................Indoor or Outdoor
43 Container for Patio or Conservatory - Sponsored by Podington Garden Centre
44 Cacti or Succulent

Roses
Class
45 Floribunda Stem.......................1
46 Specimen H. T. Rose Bloom....1
47 Roses.........................................3 single blooms (different varieties - not Floribunda)
48 Bowl of Mixed Roses
49  Fragrant Rose

Arrangements —

Class
50  Gentleman’s Buttonhole (no foil)

51  Lady’s Spray (no foil)

52 Miniature arrangement — an arrangement of tiny flowers. Overall measurement
 not more than 10cm (4") in width, depth and height. Measurements inclusive of
 container.

53 Aromatic Arrangement — an arrangement of flowers and foliage suitable for a blind
 person. Maximum width and height 23cm (9").

54 Best arranged bowl of mixed flowers. Not to exceed 40cm (16") diameter overall.

55 ‘Exotic’ — an arrangement using flowers and foliage. Maximum width and depth
  60cm (24").

56  ‘See the Light’ — an exhibit of natural plant material, with accessories. At least one
 candle to be included. Space allowed 60cm (24") wide x 76cm (30") high.

for classes 50-56 all flowers (which may include purchased flowers)
must be in water or water retaining material e.g. oasis

Home Produce
All food must be covered with a clear polythene bag (not cling film) and, where applicable,
supplied on a plate. Please include dates on labels for classes 57-61 inclusive.

Class
57  Jam......................................1lb (approx)
58  Lemon Curd........................1lb (approx)
59  Marmalade..........................1lb (approx)
60  Fruit Flan.............................pastry base
61  Any Pickle (not chutney)....1lb (approx)
62  Mixed Salad........................excluding meat and fish
63  6 Sausage Rolls
64  Savoury Flan
65  Bread Loaf..........................1lb (approx) plain white or brown
66 Any Other Bread - to be made with yeast
67  6 Plain Scones
68  6 Pieces Shortbread.............Petticoat Tails only
69  Victoria Sandwich...............(see below)
70  Fruit Cake............................(see below)
71  6 Tea Fancies
72  6 Home-made Sweets..................................confectionery - single variety
73  3 Home-made Desserts................................3 different ‘single servings’
74  One Decorated Cake....................................sponge base
75  4 Eggs ...........................................................white or brown

Victoria Sandwich
Suggested Ingredients NOTE:
110g (4oz) margarine or butter 2 x 18cm (7") tins must be
110g (4oz) castor sugar used. Cake must have
150g (5oz) self-raising flour raspberry or strawberry
2 eggs jam in the middle and
pinch of salt nothing on top.

Fruit Cake
Suggested Recipe
225g (8oz) self-raising flour Cream butter and sugar. Beat eggs and milk together then
150g (5oz) sugar  stir alternately with flour into creamed butter and sugar.
150g (5oz) butter  Add fruit and marmalade. Mix thoroughly.
175g (6oz) sultanas  Bake in 18cm (7") cake tin for two and a half hours in a
175g (6oz) currants  moderate oven 180-190C, gas mark 3-4. Reduce
1 dessert spoon marmalade temperature after first hour to 120-150C, gas mark 1-2.
2 eggs
6 tablespoons milk

~~~~~~~~ Classes 69 & 70 ~~~~~~~~


