
Rules 
1) All competitors must live in Chawleigh Parish or be members of 

Chawleigh WI. Entry forms will be circulated before the show. 

Advance information available from Denise Surey  01769 581626 

2) Entry Fee 30p per class, children’s classes free, one entry per 

person per class 

3) All entries to be submitted by Wednesday 1
st
 September as 

detailed on entry forms. Late entries £1 per class 

4) The judge’s decision is final. The committee reserve the right to 

amalgamate or cancel classes  

5) Please cover all food entries with cling film or similar 

6) Exhibitors must keep to schedule, please ask for advice if you are 

unsure – we want to keep this a friendly show 

7) With the exception of the Floral Art, all exhibits must be made or 

grown by the exhibitor 

8) Please stage entries between 9AM and 10.30AM on the day of 

show 

9) If your exhibit or craft is greater than 1 foot -30cm please indicate 

on entry form 

10) No exhibits to be removed before 4.00pm 

11) Any exhibits entered in the auction will be sold in aid of Devon 

Air Ambulance and St James’ Church 

12)  Cups to be retained by winners until next Produce Show 

 

Almond Cake 
6oz (175g) butter 

6oz (175g) caster sugar 

4 eggs beaten 

7oz (200g) self raising flour 

4oz (100g) ground almonds 

1 teaspoon (5ml) almond essence 

1oz (25g) flaked almonds 

 

Cream butter and sugar until light and fluffy. Beat in the eggs with a little 

of the flour. Gently fold in the ground almonds, remaining flour and 

almond essence Put into an 8” lined tin sprinkle with flaked almonds   

Bake for approximately 1hour 15min until cooked through at 180
o 
C 

Ovens vary cooking adjust cooking temperature to suit your oven, cake 

should be evenly coloured. 

 

 

 

CHAWLEIGH  

VILLAGE SHOW 
 

Saturday 4
th

 September 2010 

 

Jubilee Hall and St James’ Church 

2pm to 4pm 

 

 4pm Presentation of cups followed by an 

auction of produce 

 

Entries welcome from all residents of 

Chawleigh and members of Chawleigh WI 

 
  

A fun show organised for everyone in the village by Chawleigh WI 

Profits to be equally split between 

 Devon Air Ambulance and St James’ Church 

 



 

     Fruit and vegetables 
1)  5 Runner Beans 
2)  5 Potatoes (one variety) 
3)  3 Onions (tops tied and roots trimmed) 
4)  5 Tomatoes (one variety) 
5)  3 Courgettes (one Variety)  
6)  3 Capsicum (peppers) 
7)  3 leeks (untrimmed) 
8)  3 Beetroot (complete with tops) 
9)  3 Carrots  
10)  Any other vegetables 2 heads, 5 roots 5 pods or 5 stalks 
11)  Any other vegetables 2 heads, 5 roots 5 pods or 5 stalks  
12)  3 Cooking apples (unpolished) 
13)  3 Eating apples (unpolished) 
14)  3 Pears (unpolished) 
15)  12 Berries any variety 
16)  Any other fruit ( 6 stones or 5 trusses) 
17)  Culinary herbs ( 5 stems of 1 or more variety in  water in a jam jar) 

 
      Flowers 

18)  1 Specimen rose 
19)  Bowl of roses (maximum 10”) 
20)  3 Stems of Dahlias ( 1 or more variety) 
21)  3 Stems of Chrysanthemum ( 1 or more varieties) 
22)  3 Stems any other flower ( 1 variety) 
23)  3 Stems 1 or more varieties 
24)  3 Stems of a flowering shrub 
25)  3 Different stems of foliage  
26)  Foliage pot plant 
27)  Flowering pot plant  
28)  Cactus or succulent 

 
Floral Art 
29)  Moorland Mist  max width 24” 
30)  Box Clever max width 12” 
31)  Miniature arrangement  max width 3” 
32)  Men Only - Autumn Colours in a tankard 

 
Cookery and preserves 
33)   Almond Cake made to recipe on this schedule 
34)  1lb ( approx) jar of any fruit jam made in the last 12 months 
35)  1lb (approx) jar of fruit jelly made  in the last 12 months 
36)  1lb (approx) jar of marmalade made in the last 12 months 
37)  1lb (approx) jar of chutney made in the last 12 months 
38)  1/2lb (approx) jar lemon curd 
39)  1lb (approx) jar of clear pickle (i.e. beetroot, onions red cabbage) 

40)  1lb ( approx) jar of piccalilli (i.e. Runner bean chutney) 
41)  Quiche Maximum diameter 10” 
42)  A meat pasty 
43)  Coleslaw in small bowl 
44)   Bread pudding 2 squares 
45)   3  Cheese straws 
46)   Loaf of bread (not machine made) 
47)   Loaf of bread (machine made) 
48)   3 Decorated  cupcakes  
49)   3 Meringues (not filled) 
50)   Round of shortbread max 8” 
51)   3 Flapjacks  
52)   5 Mixed canapés 
53)   Bottle of Fruit Liqueur 
54)   Bottle of  Homemade wine 
55)   3 hen eggs 

 
     Photography 

56)  Flowers ( no digital enhancement) 
57)  Flowers  ( Digital enhancement allowed) 
58)  ‘A different perspective’ 
59)  The weather 
 

Art & Craft 
60)  Painting in any medium 
61)  Drawing in any medium 
62)  Item of pottery 
63)  Item of homemade sewing 
64)  Item of woodwork 
65)  Any other Item of craft 
66)  A knitted hat 
 

Novelty /Fun 
67)  Longest runner bean 
68)  Oddest shape vegetable 
69) Something new from something old(recycled) 
70) A giant fruit or vegetable  
71) Limerick about ‘The Show’ hand written (5 lines) 

 
Children’s classes 
72)  Miniature Garden on a tin tray  ages as below 
73)  Edible Necklace ages as  below 
74)  Homemade greeting card ages as below 
 
Children’s classes to be judged in 3 age groups 
6 years and under, 10 years and under, under 14 
Children are also encouraged to enter all classes 


