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SHOW CLASSES
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Prettiest Sunflower 

Open to all ages
(vases will be provided)

Teacup of garden flowers (See Note 1)
6 years and under,

& 7-11 yrs 

Craft—Open class  for children 
6 years and under,

7-11 yrs, & 12-16yrs

3 Decorated Biscuits
6 years & under

(decoration only to be judged)
3 Shortbread (6½cm/2½in) rounds 
7-11 yrs only
(recipe on page  8)

A Cherry cake (recipe on page 9)
12-16 yrs only
A Lego model 
6 years and under 
& 7-11  yrs


A photographic competition 
11 yrs and under,
(All photographs to be no larger 
12-16 years
than 7 x 5 inches)

Nature                                                                           (max 3 entries)
Animals                                                                  (max 3 entries)

Each photograph requires an entry form.  Names on back of each photograph please and taken in the last two years
ADULT CLASSES

FLOWER SECTION   (Variety to be stated, if known)

(See Notes 2, 9, 10, 13 and 22 )

Cactus dahlia
single bloom    (Vase to be provided at the Show)

Decorative dahlia
single bloom    (Vase to be provided at the Show)

Pompom dahlia
single bloom    (Vase to be provided at the Show)
Dinner plate dahlia
single bloom    (Vase to be provided at the Show)
The winner will be presented with the Robert Pope 
Memorial Plate

Rose
single bloom  (Vase to be provided at the Show)

The winner will be presented with the Robert Elliott 
Cup for Roses

A Gladiolus
single specimen  (Vase to be provided at the Show)
Vase of mixed garden flowers    any number (a display) 

         (in your own vase)

——————–

A PATIO POT
Not exceeding  14” (35cm) internal measurement

—————-

A HOME POTTED PLANT - a begonia of any type or size

__________

A HANGING BASKET 

Not exceeding 14”  (35cm) internal diameter  

The patio pot, potted plant and hanging basket must be 
exhibitor’s own work

ADULT CLASSES (continued)

A FLOWER ARRANGEMENT
This arrangement to be viewed from the front

Base allocation up to 18” (45cm) wide

(Material used not necessarily grown in your own garden)

(See Note 4)

—————–
FRUIT AND VEGETABLES (presented on a paper plate which will be provided) (Variety to be stated, if known)

3 Apples, Cooking

3 Apples, Eating

3 Pears

3 Plums

3 Tomatoes

Truss of Cherry Tomatoes

3 Beetroot

3 Carrots

3 Brown onions

3 Red onions

1 Giant onion (show class)

3 Potatoes

3 Runner beans

3 other vegetables of your own choice, mixed or single variety

(See Notes 5, 6, 8, 9, 10, 13 and 22 )

—————–
HOME PRODUCE

A jar of blackcurrant jam

A jar of chutney*
A jar of marmalade

*N.B. The winning jar of chutney to be given to Dr. J. Palmer of Palmer Sports

HOME PRODUCE 
Sloe gin

Home made wine

Flavoured spirit e.g. Blackberry Brandy

All exhibited in a clear glass bottle provided by Penny Heming
   *N.B. There are new bottles this year for wine etc which are different to those      
                used in previous years.  Please do not use the old bottles.  (See Note 7)

Ladies Cake:           Lemon Drizzle Cake
  (Recipe on page 10) 

    Gentleman’s Cake:  Victoria Sponge with raspberry jam
    (Recipe on page 11) 


(no cream)
—————————–

ART

Open class, any subject, any medium

The picture must be able to be hung

———————

PHOTOGRAPHY (See Note 11)  

All photographs to be no larger than 7 x 5 inches

Open class 
(no people or animals in view)   max. 3 entries

People 







max. 3 entries

Animal 




 


max. 3 entries

A picture which incorporates water

max. 3 entries

(Names on back of each photograph, please)

All photographs to have been taken in the last TWO years

Each photograph requires an entry form and 25p fee

CRAFT (See Notes 3, 8 and 10)

Counted cross stitch article, unframed

   Hand Embroidered article

Crochet article

Hand knitted item (any ply)

Any other needlework item (hand or machine sewn)

A Papercraft item

Open class for craft or hobby exhibit not covered elsewhere in
   the schedule

An item made from a piece of soft wood—6ft x 4in x 2in

Let your imagination fly!!

The Wendy Bryans Memorial Trophy is awarded for 

outstanding Stitchcraft

The Bob Bennett trophy will be awarded for the best entry in the cross stitch class

FARMER’S CLASS    -    All varieties to be named and in the container provided

1.
Oil seed rape

2.
Winter wheat

3.
Spring barley

4.
Winter barley

5.
Spring beans

6.
Winter beans

Potatoes (any variety)
RECIPES

SHORTBREAD ROUNDS (7 to 11 year olds)

Ingredients:

115g/4oz butter

55g/2oz caster sugar, plus extra to finish

175g/6oz plain flour

Method:

Heat the oven to 190C/170C fan/Gas mark 5.

2.
Beat the butter and sugar together until smooth.

3.
Stir in the flour to get a smooth paste.  Turn on to a work

surface and gently roll out until the paste is 1cm/½in thick.

4.
Cut into 6½cm/2½in rounds and place onto a baking tray.  Sprinkle 
with caster sugar and chill in the fridge for 20 minutes.

5.
Bake in the oven for 15-20 minutes, or until pale golden brown.

Set aside to cool on a wire rack.

ENGLISH CHERRY CAKE (12 to 16 years)

Ingredients:

200g (7oz) red or natural glaće cherries

275g (10oz) self raising flour

75g (3oz) ground almonds)

2 level teaspoons baking powder

225g (8oz) softened butter

225g (8oz) caster sugar

4 large eggs

Method:

1.
Pre-heat oven to 160C/140C fan/Gas mark 3.

2.
Grease a deep 20cm (8 in) round cake tin then line 
the base with 
baking parchment.

3.
Cut the cherries into quarters, put in a sieve and rinse under running water.  Drain well then dry thoroughly on kitchen paper.

4.
Measure all the remaining ingredients into a large bowl and beat for 1 minute to mix thoroughly.  Lightly fold in the cherries.

5.
Turn into the prepared tin and level the surface.

6.
Bake in the pre-heated oven for 1½-1¾ hours or until a skewer inserted into the centre of the cake comes out clean.

7.
Leave to cool in the tin for 10 minutes then turn out, 
peel off the 
parchment and finish cooling on a wire tray.

LADIES CAKE—LEMON DRIZZLE

Ingredients:

100g (3½oz) softened butter

1 large lemon

2 eggs

2 tbsp. milk

125g (4½oz) self raising flour

1 scant tsp. baking powder

100g (3½oz) caster sugar

50g (1¾oz) granulated sugar

Method:

1.
Heat oven to 170C/150C fan/Gas mark 3.

2.
Grease 500g/1lb. loaf tin, then line base and short sides with greaseproof 
paper to extend over the 
sides.

3.
Finely grate lemon zest and squeeze juice.

4.
Beat eggs and milk in small bowl.

5.
Sift flour and baking powder and stir in caster sugar.

6.
Cut butter into small cubes and add to bowl with other 


ingredients, including lemon zest, and half lemon juice.

7.
Beat for one minute until dropping consistency.

8.
Pour mixture into tin and bake for 35-40 minutes until springy to touch.

9.
Leave to cool for 5 minutes before turning out to cool a bit more.

10.
Meanwhile put granulated sugar in bowl with rest of lemon juice and stir to make syrup.

11.
Return cake to tin and pour syrup over and leave until cold.

GENTLEMAN’S CAKE—VICTORIA SPONGE with jam only

Ingredients:

225g/8oz soft Stork or other soft baking spread

225g/8oz caster sugar

4 large eggs

225g/8oz self-raising flour

2 level teaspoons baking powder

Filling and topping:

4 tablespoons raspberry jam

A little caster sugar to sprinkle on top

Method:

1.
Preheat oven to 180C/160C fan/Gas mark 4.

2.
Grease two 20cm (8in) sandwich tins and line bases with 

baking parchment.

3.
Place all cake ingredients in a large bowl and beat until smooth.  

4.
Divide the mixture between the two tins and level.

5.
Bake in a preheated over for about 25 minutes or until well risen and tops 
spring back when lightly pressed with finger.

6.
Leave to cool in tins for a few minutes before turning out onto a cooling rack.

7.
When completely cold, sandwich the cakes together with the jam and sprinkle 
top with caster sugar.

Notes for Guidance/Show Rules

1.
While it is accepted that young children need help with 
handling tools, in general the exhibited item must be their own work.  This especially applies to the teacup of flowers and if parents are seen to be setting up these exhibits, 
points will be deducted.

2.
Oasis can be used to support flowers.

3.
If you intend to exhibit a large item in the craft section, please inform a member of the Committee, well in advance of the show, so that appropriate space and/or hanging can be 
arranged.

4.
The flower arrangement can use bought material.

5.
In the fruit and vegetable classes, stalks should be left
on apples, pears, plums and tomatoes.  Root vegetables should be trimmed.

6.
It is not necessary for all the truss of tomatoes, in the cherry tomato class, to be at the same stage of ripeness.


7.
Sloe Gin, home made wine and flavoured spirit to be 
exhibited in a clear glass bottle which will be provided.


8.    The steward may advise on the class to be entered.

9.
All exhibits in Flower, Fruit and Vegetable sections shall 
have been grown in the Exhibitor’s own garden or 
allotment, and all other exhibits shall be home produced unless otherwise stated.

10.
Competitors may enter more than one item in each class (on separate entry form) but will only receive a single award for that class.

11.
Any item previously exhibited in a competition at this show or any other show is not eligible.

12.
Sizes of exhibits where stated, must be complied with.

13.
Vegetables and flowers must be clean and the quantity 
exhibited must be as specified in the schedule.

14.
Dishes, baskets, pots, vases, etc. as required, must be 
provided by the exhibitor unless otherwise stated.

15.
All exhibits to be staged and ready for judging by 
10:45 am at which time the rooms will be cleared.  


Only Judges and Officials will remain.

16.
All exhibits, whether successful or not, must remain on 
exhibition until 4 pm.

Any case arising, and not provided for in the above rules, 
shall be decided by the Chairman and Committee and their 
decision shall be final.

18.
The Show Committee does not hold itself responsible for any loss of, or damage to, the exhibitor’s person or property.

19.
All cups and trophies will be held for one year only.

20.
The Chairman’s Trophy is presented by the Chairman as a 
personal choice.

21.
All fruit and vegetables, home produce and flowers will be sold in aid of the Show unless otherwise stated on the entry form.

22.
The use of sprays or other artificial aids is not allowed in the 
display of produce and flowers.

SHOW COMMITTEE

Chairman:
Penny Heming, Pump Cottage, Keysoe Row East, Keysoe MK44 2JB      378878
penny.heming@btinternet.com

Secretary:
Elizabeth Landmann, Weir Cottage, Keysoe Row East, Keysoe MK44 2JD     376468
walter.landmann@btinternet.com

Treasurer:
Ruth Gill, Highfield Lodge, Wybridge.
Keysoe, MK44 2HL     708813
ruthegill@googlemail.com

Mark Fussell
6 Elm Tree Grove, Keysoe, MK44 2JE
376771  darthfuss@aol.com

Meg Hill
18 East Grove, Rushden, NN10 0AP


07532427104
meg.tea23@gmail.com

Bob Howes
Maitland Cottage, Kimbolton Road, Keysoe MK44 2JA      376777 
r.howes.5@btinternet.com

Barbara Legge
Vicarage Farm, Church  Road, Keysoe 
MK44 2HW      708633
happyandbarbara@gmail.com

Joy Maddison
Close Cottage, Riseley Road, Keysoe 
MK44 2HT     709190
joy.maddison@freeuk.co.uk

Sheila Pope
Chestnut Cottage, Keysoe Row West, 
Keysoe, MK44 2JH     708397
s.l.pope@btinternet.com

Marion Turner
Copse Farm, Keysoe  Row East, Keysoe, 
MK44 2JD     376648
marion.e.turner@btinternet.com

Alan Woodward
Isis Cottage, Keysoe Row East, Keysoe, 
MK44 2JD     376526


a.woodward105@btinternet.com

DATES FOR YOUR DIARY

2018

Seed sale
6th January

Plant sale
28th April

Village Show
1st September

COME AND ENJOY A FUN DAY

AT THE VILLAGE SHOW

Any comments or suggestions as 
to how we could improve the Show 
would be welcome

_________

The Show Committee would like to extend special thanks to the following for their continued support over the years




Palmer Sports




Milton Ernest Garden Centre 




I. B. A. Insurance

Oliviabea
H.R. Banks & Son


SCHEDULE FOR SCARECROW ENTRY

The scarecrow must be hand-made, not purchased.


It can be made of any materials.


It must be in a position so that it can be seen from the public highway, but does NOT have to be in the ground.  If you do not live in Keysoe, please contact Penny Heming (378878) and you will be allocated a site.


The scarecrow must have a name which must be clearly displayed if it 
is to be considered for an award.


All exhibits must be in position by 10 a.m. on FRIDAY, 
1st  September.


The exhibit must remain in position until Monday 4th September and 
preferably for a week.


There is no limit to the number of entries per address but each one must be 
accompanied by a separate form and fee of £1.


The prize winner(s) will be announced at the show at approximately 4.00 p.m.



The Village Show at Keysoe








Saturday, 2nd September 2017�at














KEYSOE VILLAGE HALL


AGE HALL





Show to be opened by�JULIA JARMAN�CHILDREN’S AUTHOR








Children’s Entertainment�Raffle   Refreshments   Stalls


Open to the public: 2—4pm





Children’s Entertainment�Raffle   Refreshments   Stalls


Open to the public: 2—4pm





Children’s Entertainment�Raffle   Refreshments   Stalls


Open to the public: 2—4pm





Children's Entertainment


Raffle  Refreshments  Stalls


Open to the public: 2-4pm








Entry forms available from Penny Heming on 378878





Entry forms to be submitted by 28th August 2017 with appropriate �fee to:  	Ruth Gill, Highfield Lodge, Wybridge, Keysoe, or 


       		Penny Heming, Pump Cottage, Keysoe Row East





Entry forms available from Penny Heming on 378878





Entry forms to be submitted by 28th August 2017 with appropriate fee to:


Ruth Gill, Highfield Lodge, Wybridge, Keysoe, or


Penny Heming, Pump Cottage, Keysoe Row East





A Fun Event for All�Free Admission





Staging Time: 9 – 10:45 am prompt


EXHIBITS ONLY ACCEPTED BETWEEN THESE TIMES


		Open to the public: 2 – 4 pm





ALL EXHIBITS MAY BE REMOVED FROM 4 pm


PRESENTATION OF PRIZES AT 4 pm


NOTE:   Fruit and vegetables will be on sale �as you leave








Make a scarecrow 


of your own choice








Make a scarecrow that can be viewed from the �roadside and win the Wurzel Trophy








(For schedule see back page)
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THE VILLAGE SHOW AT KEYSOE


SCARECROW ENTRY FORM





Family NAME:………………………………………………………..





Names of FAMILY MEMBERS:………………………………….……….





……………………………………………………………………..





ADDRESS:…………………………………………………………….





………………………………………………………………….….





Telephone No.:………………………………………………………





Name of scarecrow:………………………………….…….……….





Address where scarecrow is to be exhibited:……………………….





……………………………………………………………….……..





ANY ADDITIONAL INTERESTING/RELEVANT INFORMATION ON THE SCARECROW: 





………………………………………………………………………





……………………………………………………………………….





……………………………………………………………………….








A FEE OF £1 MUST BE ENCLOSED WITH THIS FORM





For office use only

















The Village Show at Keysoe


ENTRY FORM





NAME:………………………………………………………………..…





ADDRESS:…………………………………………………………….





………………………………………………………………………….





Tel: No:………………………………………………………………..





CLASS:………………………………………………………………..





CROSS THIS BOX IF ITEM NOT FOR SALE








ONE FORM FOR EACH ITEM ENTERED IN THE SHOW


(Further forms are available from the addresses below or this �form may be photocopied)





AGE: (if under 16)……………………………………………..………





25p per entry (non-refundable)


Entries to Children classes:  FREE





Entry form(s) and appropriate fee to be submitted by 28th August�to:





Penny Heming, Pump Cottage, Keysoe Row East, Keysoe, �MK44 2JB.   Telephone No:  378878


or


Ruth Gill, Highfield Lodge, Wybridge, Keysoe, MK44 2HL


Telephone No. 708813





Cheques should be made payable to: The Village Show at Keysoe
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