
LESMAHAGOW SHOW - OPEN INDUSTRIAL SECTION 
 

Convenor: Mrs Grace Gray  Tel 01555 662613 
Judges: Baking & Produce – Mrs Mary Harkness & Mrs Jean Drummond 

   Handicrafts – Mrs Laura Logan & Mrs Morag Whitelaw 

   

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 - 1 
 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.  Single egg sponge 

3.  A table arrangement for a special 

occasion 

16.  3 Pieces of Carrot Cake 

4.  An arrangement in a teapot 17.  3 Shortbread fingers 

5.  A bookmark made by exhibitor 18.  3 Empire biscuits 

6.  A fancy photoframe (excluding the 

photo) 

19.  3 Chocolate & Gingernut squares 

(recipe supplied) 

7.  A small piece of crystal 20.  3 Truffles 
8.  A folded napkin 21.  3 Pieces of Marzipan Roll (recipe 

supplied) 

9.  3 Cherry 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.  3 Squares of Nice Traybake (recipe 

supplied) 

26.  Jar of Uncooked Chutney 

 27.  The best Handy Hint 

 

 

Nice Traybake 
 

2 Large Mars Bars (65g) 

2oz Butter 

4oz Milk Chocolate 

12 Nice Biscuits 

For the toffee: 
3oz Butter 

2oz Caster Sugar 

2 Dessertspoons Syrup 

Small tin Condensed Milk 

For the topping Rice Krispies and grated Chocolate 

 
Method: Line 9 ½” X 6 ½” tin with foil (small swiss roll tin).  Melt Mars Bars, butter 

and chocolate slowly.  Spread over the tinfoil, cover with biscuits (cut to size and 

press in).  Make toffee in the usual way and pour over biscuits.  When slightly cool 

cover with Rice Krispies and then grated chocolate. 

 

 
 



Chocolate & Gingerbread Squares 

 

300g Gingernut Biscuits 

150g Milk Chocolate 
250g White Chocolate 

150g Butter 

100g Sultanas 

4 tblespns Syrup 

 

Method: Line a shallow 20cm cake tin.  Crush the Gingernut biscuits.  Cut the 
butter into cubes, place in a bowl with the syrup and 200g of the white chocolate 

and melt.  Stir in the Gingernuts and sultanas, place in the tin and level out.  Melt 

the milk chocolate and spread on top of the biscuit mixture.  Melt the rest of the 

white chocolate and drizzle lines through milk chocolate to give a marbled effect.  

Chill for 1 hour then cut into squares. 

 

Marzipan Roll 
 

Small tin of condensed milk 

3 Dessertspoons drinking chocolate 

3oz Block margarine 

1oz Coconut 

6oz Biscuit crumbs 
1 Block Marzipan 

 

Method: Heat milk, margarine and chocolate in a pan.  Stir till blended and take off 

the heat.  Stir in the crumbs, leave until cooled.  Roll 3” wide and as long as 

possible.  Roll the marzipan the same length and cover the mixture.  Roll in coconut. 

 

Sugar Scone 
 

2 cups SR Flour 

¾ cup Caster Sugar 

2oz Margarine 

2 Eggs 
Pinch of Salt 

¾ 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 2lb 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 27 – Special Prize donated by Stewarts Fruit & Flowers, Lesmahagow 

 

POINTS TROPHY 
The Stewart Trophy will be presented to the exhibitor gaining most points in the 

industrial section for 2010.  Three points will be awarded for a 1st place, two points 

for a 2nd place and one point for a 3rd place in the first three classes in each section. 



 

 

 
 

CHILDREN’S SECTIONS, 

 

Under 5 years old 

 

Prize money – 1st - £1.50 2nd - £1 3rd – 50p 
 

Classes 

28 Favourite winter hat   

29 A shell 

 
5 to 8 years old 

 

Prize money – 1st - £1.50 2nd - £1 3rd – 50p 

 

Classes 

30 A drawing of a house 
31 Vegetable model 

32 A novelty eraser 

 

9 years and over 

 
Prize money – 1st - £3  2nd - £2 3rd – £1 

 

Classes 

33 A decorate wooden spoon 

34 Make up as many words as possible using the letters from “Lesmahagow 

Show”.  To be exhibited in a sealed envelope. 
35 A fancy shaped shortbread biscuit 

 

 


