
Vale of Glamorgan Show

Wednesday 11th August 2010
Fonmon, Rhoose

Schedule of

Home Produce, Floral,
Crafts and 

Children’s Competitions

Cardiff Airport Home Produce Marquee
kindly sponsored by



RULES

ALL CLASSES OPEN TO ANYONE.

NO EXHIBITS TO BE SOLD ON ANY ACCOUNT.
DUE TO THE NEW HYGIENE REGULATIONS WHICH ARE IN FORCE.

	 1.	 Fee 50p per entry and £1.00 Chairman’s Cup.
	 2.	 All entry forms and entry fees to be sent to Mrs Janet Lewis, West View, 	

Keepers Lodge Farm, Hensol Road, Hensol, Pontyclun, CF72 8JU.  Tel: 01443 225202 
by 4th August 2010.

	 3.	 EXHIBITORS CARDS TO BE COLLECTED ON ARRIVAL.
	 4.	 No Exhibitor will be allowed to enter more than one exhibit in any particular class
	 5.	 Each exhibitor will be responsible for transport of exhibit to the Show and also 

responsible for removal of exhibit at the end of the Show.
	 6.	 Exhibits will be received on TUESDAY 10th August 2010 from 6pm to 

7.30pm and WEDNESDAY MORNING FROM 7.30am to 8.30am.
	 7.	 Judging will take place at 9.00.a.m.  Open to the public at 12.30pm
	 8.	 EXHIBITS MAY BE REMOVED ON DAY OF SHOW AFTER 

PRESENTATION OF PRIZES (NOT BEFORE).
	 9.	 ALL EXHIBITS ARE SHOWN AT OWNERS' RISK.
	10.	 ALL EXHIBITS MUST BE REMOVED FROM THE TENT BY 6.00pm.

THE COMMITTEE  WILL NOT BE REPONSIBLE FOR ANY 
UNCLAIMED EXHIBITS AFTER 6.30pm.

	11.	 The decision of the Judges is to be final.
	12.	 Cups to be awarded to the person gaining the highest points in each section.  

A trophy will be awarded in each age group of the Children’s Section for Best 
Exhibit in Show.	

13.		 PRIZE MONEY TO BE COLLECTED AT THE PRODUCE TENT
FROM 2.30pm.

14.		 PRESENTATION OF AWARDS WILL TAKE PLACE IN THE TENT
AT 5.30pm.

	15.	 Prizes:	 Children’s Section	 Chairman’s Cup Comp.
	 	 First	 £4.00	 First	 £2.00	 First	 £10.00
	 	 Second	 £3.00	 Second	 £1.50	 Second	 £5.00
	 	 Third	 £1.50	 Third	 £1.00	 Third	 £3.00

PLEASE NOTE:
WHEREVER POSSIBLE CARDBOARD PLATES SHOULD BE USED TO AVOID

POSSIBLE LOSS OF CHINA.

PLEASE WRITE NAME ON BOTTOM OF CARBOARD PLATE.



CHAIRMAN'S CUP COMPETITION
A SELECTION OF 5 ITEMS OF COOKERY -

REPRESENTING A HARVEST PICNIC 

Accessories may be used but will not be judged.
Chairman’s Cup will be awarded for the best exhibit and to be held for one year.

This class is sponsored by
Kay Gay, Chairperson

–  I N D I V I D U A L  C L A S S E S  –

SECTION 1 – PRESERVES

Class 1	 Jar Marmalade
Class 2	 Jar Strawberry Jam
Class 3	 Lemon Curd 
Class 4	 Jar Raspberry Jam 
Class 5	 Jar Gooseberry Jam 
Class 6	 Pear Chutney 
Class 7	 Any Vegetable Chutney

(NO TRADE MARKS ALLOWED ON JARS)
CLASS 1, 2, 3, 4, & 5 – CELLOPHANE TOPS ARE ACCEPTABLE

CLASS 6 & 7 – VINEGAR PROOF TOPS.
PLEASE PUT NAME ON BOTTOM OF JAR.

These classes are sponsored by:
LEWIS & LEWIS PLUMBERS.

SECTION 2 – COOKERY

Class 1	 Wholemeal Loaf 
Class 2	 3 Naan Bread
Class 3	 Savoury Quiche
Class 4	 2 Cornish Pasties
Class 5	 5 Cheese Scones
Class 6	 Danish Butter Cake (Recipe)
Ingredients	 5 oz Butter. 5 oz Demerara sugar. 5 oz Self Raising Flour. 1 egg. 3 oz chopped 

mixed nuts. 3 oz cherries. 2 oz oats. Flaked almonds (for top).
Method	 Melt butter and cool.  Add egg and the rest of all ingredients. Mix together and 

put into a 7in cake tin. Sprinkle the almonds over top of mixture. Cook for approx. 
40 - 45 minutes at 350°C.



Class 7	 A Round of Short bread

Class 8	 5 Welsh Cakes

Class 9	 Chocolate Sponge (with butter cream filling)

Class 10	 Marmalade Spice Cake (Recipe)
Ingredients	 6 oz (175g) self raising flour. 3 oz (75g) caster sugar. 3 oz (75g) butter. 3 oz 

(75g) sultanas.  1 egg.  2 tablespoons marmalade. 2 tablespoons syrup. 1½ 
teaspoons mixed splice. 3 tablespoons water. 

Method	 Sieve flour and spice together. Heat butter, sugar, syrup, marmalade and water in 
a pan over a low heat.  Add to flour mix. Stir in sultanas and egg. Pour the mixture 
into a prepared 2lb loaf tin and cook for 35 to 40 minutes at 1800C, 375°F, Gas 
Mark 4.

Class 11	 Boiled Fruit Cake
Class 12	 Apple Tart
Class 13	 3 Fruit Muffins
Class 14	 5 Decorated Cup Cakes
Class 15	 5 Carrot Cake Slices
Class 16	 3 Fruit Scones MEN ONLY

These classes are sponsored by:
Table Manor

Quality Tableware Hire for all occasions
and CLAWDD COCH GUEST HOUSE

SECTION 3 – FLOWER ARRANGEMENTS
Entries may be brought already arranged.

Class 1	 An Arrangement of All Foliage

Class 2	 An Arrangement - “Just Red”

Class 3	 Small is beautiful - A Petite arrangement  
(not to exceed 25cm/9” in width, depth and height).  
Incorporating a Cup & Saucer

Class 4	 An exhibit using Drift Wood

Class 5	 A Table Centre Arrangement

These classes are sponsored by:
J D PAULETT,  WESTGATE TRAVEL



SECTION 4 – CRAFT

Class 1	 A Peg Bag (any medium)

Class 2	 An article of Canvas Work

Class 3	 A Machine Knitted item

Class 4	 A Paper weight in bobbin lace

Class 5	 An item using recycled material

Class 6	 An item of fashion jewellery

Class 7	 Babies booties - to be donated to local Premature Baby Unit.

Class 8	 An item in patchwork

Class 9	 A Greeting Card in cross stitch

These classes are sponsored by:

Crea solutions

SECTION 5 - ART

Class 1	 Water Colour

Class 2	 Oil/Acrylic

Class 3	 Drawing

Class 4	 Pastels

Class 5	 Photograph - Animals on the move

Class 6	 An item of carved wood.

These classes are sponsored by:

WILLIAM HANKS 

Door to Door Milk Deliveries



SECTION 6 – CHILDREN’S CLASSES

NO ENTRIES ACCEPTED WITHOUT DATE OF BIRTH
Age Groups: -         

under 7 yearS     
8 to 11 years      
12 to 16 Years

under 7 years

Class 1	 A Decorated Boiled Egg

Class 2	 An Edible Necklace

Class 3	 Healthy eating Lunch Box

Age 8 – 11 Years

Class 1	 An Edible Animal (any medium)

Class 2	 3 Muffins

Class 3	 Healthy eating Picnic Box for a School Trip

Age 12 – 16 Years

Class 1	 5 Welsh Cakes

Class 2 	 A Poster advertising the Vale of Glamorgan Show 
(Computerized)

Class 3	 A Pizza

These classes are sponsored by:
SORRENTO FURNISHERS

and
PONTYCLUN VAN HIRE



A wide and varied Schedule has been put together to hopefully 
attract as many competitors as possible.

The Chairman’s plate is being awarded again this year to the 
competitor gaining the most number of marks in the cookery 
section.

The children’s classes continue to thrive and these are a big 
attraction in our marquee.

Each year children from two Primary Schools are asked to 
enter a piece of written work and this year they are 	
Gladstone Road. Barry, and Llansannor & Llanharry Church in 
Wales School.

The Committee look forward to your continued support.

Kay Gay,  Chairperson.

MANY THANKS TO THE FOLLOWING SPONSORS:

Kay Gay Chairperson

Lewis & Lewis Plumbers

Table Manor

J D Paulett, Westgate Travel

Crea Solutions

WILLIAM HANKS

CLAWDD COCH GUEST HOUSE

SORRENTO FURNISHERS

PONTYCLUN VAN HIRE



Vale of glamorgan agricultural society

Entry form
(please use capital letters)

Section No.	 Class No.	 Name of Entry	 Fees	 For Office use
	 	 	 Enclosed	 Only

I agree to abide by the Rules as outline on the Schedule and enclose herewith 
remittance for £..........................in payment of fees for the above Class(es). 	
Cheques and Postal Orders to be made payable to the ‘Vale of Glamorgan 
Agricultural Society’

Name............................................................................................................................................

Address........................................................................................................................................

.......................................................................................................................................................


