Coaley Produce Show

3rd September 2011 at 2pm

Admission 50p, Children Free
Auction of produce
Raffle and refreshments



Discount for :IFBl'mhIJUBIZ

Produce Show Bed & Breakfast
members

“ Telephone (01453) 860514
‘éo Diloer Street

25% on seeds |
10% on other 1items Silver Street

Coaley, Nr. Dursley
. Glos. GL11 5AX
MemberShlp Only 50p terryandnandyer@onetel.com
Speak to any committee member www.silverstreet-farmhouse.co.uk
for details Proprietors: Nan & Terry Dyer

R.J.C Removals &
Transport UK/Europe

Storage, Packing & Cleaning Services

AN

N

11, Broadmere, Dursley, Glos
01453 548237

Mob 07752682176

araynick@aol.com




SHOW DAY TIMETABLE SATURDAY 3rd SEPTEMBER 2011

Staging Of ENLIIES....cccueiiiiiiriieiieiieeeeee et 9am. - 1045 am.
JudgINg COMMENCES .......oeoviiiieiieiiiie ettt 11.00 am.
Doors open to the PUDLIC ........c.cociiiet it 2.00 p.m.
Chairman’s AdAIess ........c.coieieriiriiiene et e 3.45 p.m.
Removal of exhibits not for aUCHON ..........ccceoiiriiiiiiiiieeecce e 4.00 p.m.
AUCHION Of PrOAUCE ......eouiiiiiiiiiiciecec et e 4.15 p.m.
Raffle and Prize@iving.........coccoeieiiiiiiiiiiiiiciececeee e e 4.45 p.m.
SHOW @IS <..oniiiiiiieeee et 5.00 p.m.
PRESIDENT Mr Don Payne

CHAIRMAN Dr Marion McDowell

SECRETARY Mrs Helen Wilcox

MINUTES SECRETARY Mrs Vanessa Sprague

TREASURER Mr John Hobson

Please don’t forget to take your entry forms to the Village Hall on Wednesday 31st August
2011 5- 8 p.m. (Sorry - no late entries).). Early Entries can be left at Coaley Shop with the
correct entry fee.

www.coaleyproduceshow.org.uk

CLASSES 80 to 83 Photography. Please bring your photographs with your entry form on
Wednesday 31st August (for judging before Show Day).

Please ensure that the exhibitor’s name is marked clearly on the back of all
photographs!




RULES AND CONDITIONS

1.

10.

11.

All sections are open to Coaley residents (boundaries as at 1984), Members of any
Coaley organisation and Families of Children attending Coaley School.

Multiple entries are allowed in all classes by the same exhibitor, but, with the
exception of photography, they must be of different varieties, mixtures,
recipes, media, etc.

Prizes will be awarded for culinary merit, not necessarily size. The Judges
decisions are final and prizes can be withheld at their discretion.

Exhibitors are reminded that all produce and flowers (except Floral Decoration
Classes 48 - 52) must be of their own growing.

Entry fee - 25 pence per entry. Please write the number of the classes you wish to
enter on the form provided, and take it with the appropriate entry fees and your
name and address to: The Entries Secretary, in the annexe of the Village Hall,
between 5 and 8 p.m. on Wednesday 31st August 2011. The prizes for each class
are: 1st- 50 pence 2nd - 35 pence 3rd - 25 pence.

Exhibits must be staged between 9 a.m. and 10.45 a.m. on the morning of the
Show and no late entries can be accepted. Judging commences at 11 a.m.

prompt.

Competitors who have won a cup for three years running are asked to stand down
to give others a chance. They may still compete as usual, and will be eligible to
win a cup again after a break of one year.

In all the Children’s Classes, please ensure that the entrant’s age is clearly marked
on the front of each exhibit. (Age only please).

All vases and containers are the responsibility of the competitors and the
Committee does not accept responsibility for loss or breakage.

All unclaimed prize money will go towards Produce Show funds.
Any complaints should be handed to the Secretary, in writing, with a deposit

of 50 pence by 3 p.m. on Show Day. If the complaint is upheld, the deposit
will be refunded. The Committee’s decision is final.




TROPHIES- 2010 winners
Vegetable Cup - Giles Sims
G. S. Neale Cup for Fruit—Giles Sims
Flower Cup—Florrie Curson
Floral Decoration Cup—Pat Grimwood
Domestic Cup—Lynette Wilcox
Rose Bowl (Runner-up) - Vanessa Sprague, Ruth
Hobbs
Coaley W.I. Cup for Arts and Crafts— Lynn Hallam,
Alison Gates
Jean Steel Cup for Children— Maise Spears
Billett Cup for Children-Iain Cook
Frank Workman Rose Bowl— Ann Bacheli
Winnie Brooks Cup for the Most Beautiful Flower-Pat
Grimwood
Wooden Spoon—Andrew Wilcox
CoSPA Cup for Photography—David Spence

The perpetual trophies will be awarded to the competitor gaining the most
points from open classes in each of the eight sections.

The Frank Workman Rose Bowl will be awarded to whoever gains the most
points in the rose classes.

The Major Memorial Award will be awarded to the competitor gaining the most
points in Section A, B and C combined.

Points awarded are ~ 1st: 3 points
2nd: 2 points
3rd: 1 point



SECTION A VEGETABLES

Class
No.
Al.
A2.
A3.
A4.
AS.
A6.
AT7.
AS.
A9.
A10.
All.
Al2.
A1l3.
Al4.
AlS.
Al6.
Al7.

AlS.

Al9.

Presentation Guidelines
Beans, runner, 6 pods. Carrots, Parsnips and Beetroot—Tops should be
Beans, French, 6 cut off leaving approx. 7.5 cm (3"). Leaf stalks should
Beetroot, globe, 3. be neatly tied. Please ensure carrots are entered in
Carrots, long rooted (tapered) 3. | the correct class (seed packets will give type).
Carrots, stump-rooted, 3. Peas and Beans—Must be displayed leaving some
Cabbage, 2. stalk attached. Please name bean varieties.
Heaviest Onion. Onions and Shallots—The tops should be tied and
Onions from sets, 4. roots removed.
Shallots, large, 9. Leeks—Roots trimmed, foliage on.
Leeks, 2. Courgettes—Must be between 5cm (2") and 15 cm
Potatoes, white, 4. (5") long and shown with the flower on.
Potatoes, coloured, 4. Tomatoes—Stage with calyces uppermost.
Heaviest marrow in Show. Apples, Pears and Plums—Do not polish. Stalks
Longest runner bean. must be on and presented stalk down.
Courgettes, 2. Raspberries—Leave 15mm (%2") stalks.
Indoor cucumbers, 2.

Any other vegetable not on schedule so far, e.g. peppers, aubergines, sweetcorn,
lettuce, etc. - 2 of same variety.

Mini collection of vegetables, 6 kinds, 2 of each kind, arranged on

tray max. size 46cm x 61cm (18" x 24''). Tomatoes can be used as one vegetable,
and parsley may be used for decoration.

Vegetable or fruit of unusual shape.

MULTIPLE ENTRIES - SEE RULE 2

SECTION B FRUIT

B20.
B21.
B22.
B23.
B24.
B25.
B26.
B27.
B28.

Tomatoes, green, 4.

Tomatoes, a truss.

Tomatoes, medium 6. 35mm-75mm (1%2"- 3") in diameter | pjoase name varieties, if
Tomatoes, small 6. Not exceeding 35mm (1'2") in diameter possible, for interest
Apples, cooking, 4.

Apples, eating, 4.

Pears, eating, 4.

Plums, 6.

Any other fruit not already mentioned, e.g. 1 bunch of grapes, 1 melon, small plate of
figs, nectarines, currants, raspberries, blackberries (20+ berries) etc. Fruit must be
edible.



13 amp electric...
flueless and
controllable.
Availableina
range of sizes from
60 to 150cms.
Calluson

01453 890 018.

Everhot Coakers, Coaley Mill, Dursley, Glos. GL11 5DS www.everhot.co.uk

- 3.9, Clutterbuck

24-26 High Street, Cam

Independent Funeral Director Hardware and DIY

¢ 24 hour Personal Service ¢ Gardening Requisites

¢ Memorials Supplied ¢ Free Local Delivery
¢ Pre-paid Funeral Plans ¢ Sand & Gravel
¢ Grave Maintenance ¢ Keys Cut

Phone: (01453) 54 27 54 Fax: (01453) 5472 76
www.LWClutterbuck.co.uk




ENTRY FORM - COALEY PRODUCE SHOW - 2011

Complete and return to the Entries Secretary at the annexe, Coaley Village Hall,
together with the appropriate fees, 25 pence per entry on:

WEDNESDAY 31st August 2011 - 5 to 8 p.m.

Please use a SEPARATE form for each exhibitor. Further copies are available from
the Secretaries, the village shop and the website at www.coaleyproduceshow.org.uk.

SECTION | CLASS DESCRIPTION NUMBER
NUMBER OF ENTRIES

I certify that the above produce has been grown in my own garden or allotment which
is open for inspection, and the handicrafts are my own, unaided, work.

If I win please donate my prize to Show Funds. Tick here - []

NAME MI/MIS/IMISS..ccoiiiiiieeeeee ettt e e Tel. NO..ooovveeev

(Families - Please make it clear which member this is - if initials are similar.)




ENTRY FORM - COALEY PRODUCE SHOW - 2011

Complete and return to the Entries Secretary at the annexe, Coaley Village Hall,
together with the appropriate fees, 25 pence per entry on:

WEDNESDAY 31st August 2011 - 5 to 8 p.m.

Please use a SEPARATE form for each exhibitor. Further copies are available from
the Secretaries, the village shop and the website at www.coaleyproduceshow.org.uk

SECTION = CLASS DESCRIPTION NUMBER
NUMBER OF ENTRIES

I certify that the above produce has been grown in my own garden or allotment which
is open for inspection, and the handicrafts are my own, unaided, work.

If I win please donate my prize to Show Funds. Tick here - [
Name MI/MIS/MISS...cc.cervirieniiniinieertente ettt Tel. NO..ooveeieieeee

(Families - Please make it clear which member this is - if initials are similar.)




DOLPHIN WATER SOFTENER & SALT SUPPLIES

Alderton 4, Priory Park, Priory Industrial Estate,
London Road, Tetbury, Glos, GL8 8HW
www.dolphinwatersofteners.co.uk

If you would like to improve the quality of your water supply
contact us for a free information pack
by telephone on 01666 500065 or fax 01666 504911
or e-mail: ngjkind@btinternet.com

We can also supply water softener salt at the following competitive prices
o Granular Salt
o Tablet Salt

» Block Salt

£7.50 per 25kg bag
£7.50 per 25kg bag

£4.30 per pack of 2 x 4kg blocks

Available for collection from 1.00 pm — 5.00 pm Monday to Friday
or delivery service available within a 10 mile radius of Tetbury

M.O.T & SERVICING

* CEI:I\;I'RE *
MARLEN

MOTORS

ULEY ROAD, DURSLEY,
GLOUCESTERSHIRE GL11 4NH

01453 547835




SECTIONC FLOWERS

Class

No.

C29. Chrysanthemum Sprays, 2.
C30. Asters, double, 4.

C31. Dahlias, pompon blooms, 3. Less than 5 cm (2") diameter.
C32. Dahlias, large, 3 More than 5 cm (2") diameter.
C33. Roses, single, 4 blooms.

C34. One specimen rose, single. Chrysanthemums, single
C35. Cluster roses, 1 stem. roses and dahlias—remove all buds.
C36. Miniature rose blooms in a vase, 4.

C37. Nasturtiums (Mixed Colours Allowed), 6.

C38. A single garden flower, other than a rose, One bloom on a single stem, e.g.
Chrysanthemum, please note not a spiked flower such as gladiolus, penstemon, etc. see
Class 39.

C39. 2 spikes of flowers - same variety, e.g. gladiolus.

C40. Mixed pansies, not less than 6 blooms, quality of flowers judged, not arrangement.

C41. Mixed garden flowers, quality of flowers judged, not arrangement.

C42. Mixed culinary herbs in a jam jar.

C43. A begonia in a pot..

C44. Cactus or succulent in a pot. }
C45. Best flowering plant in a pot. } max. 20 cm (8") diameter pot.
C46. Best foliage plant in a pot. }

SECTIOND FLORAL DECORATION

D47. An arrangement of mixed garden flowers and foliage.

D48. “A royal wedding” using fresh flowers, foliage and accessories.

D49. “Shades of Green” An arrangement of mixed foliage.

D50. “Rugby World Cup” - an exhibit of fresh flowers and foliage, accessories allowed.
D51. A Bridesmaid’s posy.

D52. An arrangement in a teapot.

Materials may be purchased for all classes in this section

with the exception of class D47.

Max. space allowed for Classes D48 to D50 is 61 cm x 61 ¢cm x 61 cm
(24" x 24" x 24"") - (niches provided).

In all exhibits, natural plant material should predominate and be
contained within the space as specified. Living plants and cut ends of
stems must be exhibited in water or water-retaining material.




SECTION E HOME

Class
No.
E53.
E54.
E5S.
E5é6.
E57.
ES8.
E59.
E60.
E61.

E62.
E63.
E64.
E65.

E66.
E67.

SECTION F

F68.
F69.
F70.
F71.
F72.
F73.

F74.
F75.
F76.

F77.
F78.
F79.

SECTION G

G380.
G8l.
G82.
G8&3.

A cold soup.

A vegetable flan.

4 bread rolls.

Chocolate roulade (recipe provided).
A marble cake.

6 fudge sweets.

A fruit cobbler.

6 cheese straws.

A jar of home-made chutney (must be at least three

months old).

A jar of home-made jam.

A jar of home-made marmalade.
A jar of fruit curd.

ECONOMICS

Please note: Cookery items
must be covered with cling
film.

Class E66 is for MEN ONLY.
Men are invited to enter any
other classes if they wish. All
classes are ‘own recipes’ except
class ES6.

1 bottle of home-made wine, any recipe. Please use shoulder cork and clear bottle,

and state age of wine.

FOR MEN ONLY A marmalade cake (recipe provided).
6 home produced eggs (does not count towards cup).

CRAFTS

ARTS AND CRAFTS

A bag or basket made of recycled materials.
A knitted teddy for a child in hospital (pattern provided).

An item of embroidery.
A Christmas decoration.
A wood carving.

Multiple entries are

A piece of joinery (e.g. wooden box or other jointed item). [ allowed -see rule 2. No

ARTS
A painting of poppies (any medium).
Reflections (watercolour and/or pastel).

items should have been
entered before at this show.

A drawing of a hand or hands (any medium).

ART or CRAFT
Design a tile (on paper or a tile).

“Black and White”, (any subject, any medium except photography).
A limerick. “On the marriage of William and Kate...”

My favourite tree.
Weather.

PHOTOGRAPHY

Shadows.
Through a doorway or window.

Max. print size 18 cm x 13 cm (77 x 57).
Colour or black & white. No frames or
mounts. Please mark photographic entries
with your name on the back and bring them
with you when you submit your entry forms.




SECTION H CHILDREN’S CLASSES
Class
No.

Aged 7 and under (help allowed with the difficult bits)
H84. 4 rice krispie cakes.
HS85. A picture of me.
HS86. Floating flowers in a cereal bowl.

Aged 8 to 10
H87. 4 homemade biscuits.
H88. Anything made from a kit.
HS89. A cress head.

Aged 11 to 15
H90. Chocolate brownies.
H91. A photograph “at the weekend”.
H92. A bird or bug box.

Please ensure that all items show the child’s age.
Cookery items must be covered with cling film.

Any child (does not count towards cup)
HO93. A knitted teddy for a child in hospital (pattern provided).



Chocolate Roulade

175g (6 oz) plain chocolate

1 rounded teaspoon instant coffee

4 large eggs

175g (6 oz) caster sugar

250-300 ml (8-10 fl 0z) double cream
Icing sugar

Grease a Swiss roll tin 23 x33 cm ( 9x13 inches). Line with baking parchment. Heat oven to
180°C/gas mark 4. Melt chocolate in a small bowl, dissolve coffee in 2 tablespoons boiling
water in a cup, place egg whites in a large bowl, place egg yolks and sugar in another large
bowl. Whisk egg whites until stiff. Quickly beat yolks until pale then add coffee and choco-
late and beat together. Beat in one tablespoon of the whisked egg white to loosen the mixture.
Using a metal spoon, fold the choc mix into whites. Pour into the tin. Bake 18-20 mins until
firm. Leave to cool in the tin. Cover with foil and leave overnight.

Next day

Remove foil. Sprinkle foil thickly with icing sugar. Invert cake onto foil and carefully peel
off greaseproof paper. Whip cream and spread it over the base. To aid rolling, cut a narrow
strip off each shorter end. Roll it up onto a plate or board.

Frosted marmalade cake

175g (6 oz) butter

175g (6 oz) golden, unrefined caster sugar
a large orange

3 large eggs

75g (2 1/2 oz) orange marmalade

175g (6 oz) self-raising flour

100g (3 1/2 oz) icing sugar

2 tbsps orange juice

Set the oven at 180°C/gas mark 4. Line a loaf tin about 25 x 11 x 7 cm deep. Put the butter and
sugar in the bowl of a food processor and beat till pale and fluffy. Finely grate the orange. Break
the eggs into a small bowl and beat them lightly with a fork. With the machine at moderate speed,
pour in the beaten egg, a little at a time, beating thoroughly between each addition. Beat in the
marmalade and the grated orange zest.

Remove the bowl and fold in the flour with a large metal spoon. Do this slowly, firmly but care-
fully, till there is no sign of any flour. Gently stir in the juice of half the orange. Spoon into the
lined cake tin, lightly smoothing the top. Bake for 40 minutes, checking it after 35 with a metal
skewer. Leave to cool in the tin, then remove and cool on a wire rack.

Sieve the icing sugar and mix it to a smooth, slightly runny consistency with as much of the re-
maining orange juice as it takes. Drizzle the icing over the cake letting it run down the sides, and
leave to set.



Teddies For Tragedies.

Each of these Teddies goes to a child in hospital for him/her to keep and take home. ( Ideally
each should be in a drawstring bag, finished size 10” by 13”.)

Materials — Double knitting wool. — Main colour for head feet and paws. Trouser colour,
Jumper colour, Scarf colour. Size no 10 knitting needles.

Cast on 10 stitches in main colour. Knit 10 rows in garter stitch. Change to trouser colour
and knit 30 rows. Make another leg in the same way. Knit across all 20 stitches and work
16 rows. Change to jumper colour and knit 24 rows. Change to main colour for the head
and change to stocking stitch. Work 5 and half inches and then change to jumper colour.
Continue to work the remainder of the Teddy in reverse order.

Stitch down the sides of the head and with the jumper colour pick up 8 stitches on either side
of the neck (16 in all) and knit 20 rows. Change to main colour and knit 10 for the paws
Sew the Teddy up leaving an opening in the crotch. Turn right side out. Sew diagonal top
corners for the ears before stuffing the Teddy. Please stuff the Teddy with polyester or other
healthy padding. (Foam rubber is not recommended as babies may chew it.) Then run a
thread through the knitting around the neck to pull it in.

Sew a happy face on the teddy. Please use back stitch for the mouth. Scarf- Cast on 75
stitches and knit 4 rows an cast off. Tie the scarf on to the Teddy and sew firmly to the back
of the neck.

Please do not deviate from the pattern as we like all Teddies to look the same.




ENTRY FORM - COALEY PRODUCE SHOW - 2011

Complete and return to the Entries Secretary at the annexe, Coaley Village Hall,
together with the appropriate fees, 25 pence per entry on:

WEDNESDAY 31st August 2011 - 5 to 8 p.m.

Please use a SEPARATE form for each exhibitor. Further copies are available from
the Secretaries, the village shop and the website at www.coaleyproduceshow.org.uk

SECTION | CLASS DESCRIPTION NUMBER
NUMBER OF ENTRIES

I certify that the above produce has been grown in my own garden or allotment which
is open for inspection, and the handicrafts are my own, unaided, work.

If I win please donate my prize to Show Funds. Tick here -

NAME MI/MIS/IMISS..ccoiiiiiieeeeee ettt e e Tel. NO..ooovveeev

(Families - Please make it clear which member this is - if initials are similar.)




