
CHILDREN

WILF NOBBS CUP kindly presented by Wilf Nobbs for the child with the most number of points in classes 37 – 46.

All entries should be the unaided work of the child.

Aged 8 years and under (please state age on entry form).

37. A container of two Tête à Tête daffodils 

38. A decorated hard boiled egg

39. A picture or design with an Olympic theme – use any 

      medium. Maximum size A3.

40. Three decorated Easter biscuits

41. A photograph taken in winter

Aged over 8 years

42. A pot of two Tête à Tête daffodils 

43. A decorated hard boiled egg

44. A picture or design with an Olympic theme – use any 

      medium. Maximum size A3.

45. Three decorated Easter home-made biscuits

46. A photograph taken in winter

Children may also enter Classes 1 – 36 (age to be stated) but will not be eligible for the cups.

NO ENTRY FEES 
Entry forms to:-


Mr D Hill…………….....5 Grasmere Close   (tel 503170)


Ms F Jones  …………. 14 Bouverie Avenue (tel 421411)

No later than WEDNESDAY   28  March 2012

All entries to be staged in Harnham Memorial Hall between 8.30 and 10.00 on the morning of the show.



         SATURDAY, 31 MARCH 2012

 
            H A R N H A M   M E M O R I A L   H A L L

             
      From  2.30 pm to 4.00 pm

Only  members of  the Harnham Garden  Society are  allowed to  exhibit

in the adult classes.

Children resident in Harnham or attending Harnham schools or members

of Harnham youth organisations are also eligible.

New members are always welcome!

www.southwilts.com/site/harnham-garden-society
FLORAL ART 
PERPETUAL CHALLENGE CUP kindly presented by Miss K Munday will be awarded to the competitor gaining the most points in Classes 1, 2 & 3



Width & Depth  Allowed

1. Going for Gold                                                  45 cm

2. A basket for Easter                                           45 cm

3. A Spring Sundae                                               25 cm                                                    

HORTICULTURAL
PERPETUAL CHALLENGE CUP kindly presented by Mr A W C Bedenham and Mr D H Hall will be awarded to the competitor gaining the most points in Classes 4 – 17.  
4. One specimen Daffodil/Narcissus

5. Three Daffodils -  same variety

6.  Seven assorted Daffodils/Narcissi

7.  Five stems assorted Polyanthus/Primroses

8. Three any variety winter/spring flowering Clematis

9.  Five Pansy/Viola heads on a plate – moss allowed

10. Three Tulips- same variety

11. Three stems Hellebores – can be mixed

12. Vase of mixed spring flowers not mentioned in Schedule – max 25cm in any direction

13. Three sprays one variety non-flowering shrub

14. Three sprays one variety flowering shrub

15. A container of any bulb/bulbs not mentioned in Schedule.  Size of container approx. 25cm

16. A container of three Tête à Tête Daffodils 
17. Three of any winter vegetable – can be mixed
COOKERY

PERPETUAL CHALLENGE CUP kindly presented by 

Mr  H W White will be awarded to the competitor gaining the most points in Classes 18 – 28.

      18. A jar of chutney or pickles

      19. A jar of jam – any fruit

      20. A jar of orange marmalade 

      21. Five chocolate brownies

      22. Five white bread rolls -  machine made

      23. Five white bread rolls -  non-machine made 

      24. Apple pie with home made shortcrust pastry

      25. A Victoria Sponge decorated for Easter

      26. A plate of five coconut pyramids

      27. Five pieces of shortbread

      28. Carrot Cake (recipe provided)

HANDICRAFTS

29. A gift for a new baby

30. An Easter theme decorated branch in a bottle – maximum   

         height 60cm, width 30cm.

31. An Easter card – hand or computer illustrated.
PHOTOGRAPHY (Maximum  Size 18 x 13 cm / 7 x 5 in)
PERPETUAL CHALLENGE CUP will be awarded to the  

competitor gaining the most points in Classes 32-36.

32. A Celebration

33. Mists and Mountains

34. Man at work

      35. The garden in winter
36. A host of golden daffodils

Name ……………………………………….. Tel: ……………….…...

Address ………………………………………………………………...

PLEASE CIRCLE BELOW THE CLASSES YOU ARE ENTERING

Floral Art :         1        2       3

Horticultural :   4        5       6       7       8       9       10      

                                 11     12      13    14     15     16     17

Cookery:  18    19    20     21     22     23     24     25     26     27      28


Handicrafts:    29    30    31   Photography:    32    33    34     35    36    

CHILDREN

                 37    38    39    40    41                 42    43    44    45    46

Child’s name & age ………………………………………………

                    37    38    39    40    41                 42    43    44    45    46

Child’s name & age …………………………………………………..

Please write clearly any further children’s entries, stating name & age:

       Child’s Name      Age                            Entries

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


Please return this form by Wednesday 28 March to:-

   Mr D Hill…………………...5 Grasmere Close    (tel 503170)
   Ms F Jones ……………… 14 Bouverie Avenue  (tel 421411)
CARROT CAKE RECIPE

Ingredients for Cake:

175g /6oz light muscovado sugar

175ml sunflower oil

3 large eggs, lightly beaten

3 medium size finely grated carrots (approx 140g / 5oz)

Juice and grated zest (separated) of one orange

100g /4oz sultanas soaked in the juice of the orange

50g /2oz chopped walnuts

175g /6oz self-raising flour

1 level teaspoon baking powder

1 level teaspoon ground cinnamon

Half teaspoon grated nutmeg

1. Set oven temp to 180°C/Gas4/Fan160°C

2. Oil  & line a 20cm/8” round or square cake tin

3. Tip sugar into large bowl, add sunflower oil & mix lightly

4. Pour in the beaten eggs and mix

5. Add the grated carrots

6. Drain off any juice from the sultanas & add them to mixture

7. Reserve a few walnuts for decoration, add rest to mixture

8. Add the orange zest

9. Lightly mix all together

10. Sift flour, baking powder & spices into the bowl and stir into the mixture (which will be quite runny)

11. Pour into the prepared tin. Bake for about 45 minutes until cake feels springy when pressed

12. Cool in tin for about 10 minutes, turn out, remove paper then cool on wire rack

For the Frosting

175g/ 6oz icing sugar

175g/ 6oz cream cheese

The grated zest of one orange

1. Beat together the frosting ingredients until smooth

2. Smooth over the top of the cake and sprinkle with the saved chopped walnuts

      REMEMBER TO KEEP A RECORD OF YOUR ENTRIES! 
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