LESMAHAGOW SHOW - OPEN INDUSTRIAL SECTION

Convenor: Mrs Grace Gray Tel 01555 662613
Judges: Baking & Produce — Mrs Eleanor Anderson & Mrs Caroline Lawrie
Handicrafts — Mrs Eileen Fleming & Mrs Margaret Fleming

Entries will be taken at the Show
Entry fee per Class — 20p Prize Money - £3 £2 £1

RULES

. No exhibitor to have more than one entry in each class
Entry to be exhibitors own work
Entries to be in place no later than 9.45a.m. and may be uplifted from 3.00p.m.
Entries must not be removed without permission of the attending member
Classes may be amalgamated or split at Committee’s discretion
Prizes will only be given, in any class, when judges consider them justified
Points awarded per class as follows: 1st-3 2nd_—2  3rd_ ]
After judging you will be allowed free admission to this section
Judges and Committee decision FINAL

Classes

1. Best Foliage Pot Plant 14. Chocolate Sponge

2. Best Flowering Pot Plant 15. An Egg Sponge

3. An arrangement using Fruit and 16. A Yogurt Loaf

Flowers 16a. Novices Only — A Yogurt Loaf*

4. A floral arrangement in a box 17. 3 Shortbread Fingers

S. A handmade birthday card 18. 3 Vanilla Nut Biscuits (recipe
supplied)

6. A piece of costume jewellery 19. 3 Pieces of Chocolate Tiffin

7. A knitted article 20. 3 Truffles

8. A folded napkin 21. 3 Gypsy Creams

9. 3 Fruit Oven Scones 22. Fruit Loaf

10. 3 Pancakes 23. Sugar Scone (recipe supplied)

11. Plain Gingerbread 24. Vanilla Tablet

12. Sultana Cake 25. Jar of Lemon Curd

13. 2 Double Unfilled Meringues 26. Jar of Rhubarb & Ginger Jam

27. The Best Handy Hint

*Class 16a applies to novice showers only. A novice shower will be
determined as an “inexperienced baker”.

Vanilla Nut Biscuits

125g/40z margarine
65g/2 2 oz brown sugar
75g/3 oz flour

Pinch of salt

Y2 teaspoon vanilla
25g/1 oz chopped nuts

Oven temperature: Gas 4, 180 degrees, 350 degrees fahrenheit
Makes 20 biscuits

Cream fat and sugar. Add flour, salt and vanilla. Drop small teaspoonsful of
mixture into chopped nuts, roll into balls and place on greased tray. Flatten a little,
bake for 15 minutes.




Sugar Scone

2 cups SR Flour

% cup Caster Sugar
20z Margarine

2 Eggs

Pinch of Salt

% cup Milk

Method: Put flour, sugar and salt into bowl. Rub in the margarine, add the eggs and
milk and mix well making quite a soft consistency. Put into a lined 21b loaf tin.
Sprinkle with sugar on top. Bake at 180C for 45 minutes.

TROPHIES AND SPECIAL PRIZES

Classes 1 to 8 - Hawksland School Fund Trophy for highest points in the Handcrafts
Section
Classes 9 to 26 - Mrs J Clark Bowl for highest points in Baking & Produce Section

Classes 1 to 26 - Mrs Jean Russell Cup for highest points in Industrial Section

Class 16a and 27 — Special Prize

CHILDREN’S SECTIONS,

Under 5 years old

Prize money — 1st - £1.50 2nd - g1 3rd — 50p
Classes
28 Favourite Socks

29 Novelty Toothbrush

5 to 8 years old

Prize money — 1st - £1.50 2nd - £1 3rd — 50p
Classes
30 A drawing of an animal

31 A decorated egg
32 A novelty pen or pencil

9 years and over

Prize money — 1st - £3 2nd - £2 3rd — g1
Classes

33 A handmade card

34 4 lines of a poem about the show

35 A decorated cupcake to be tasted




