SCHEDULE FOR FLOWER,
VEGETABLE & HOME PRODUCE
SECTION
GENERAL
All exhibits to be benched between 2.00pm - 6.00pm on
Friday 30th August 2019.

1. ONLY 2 ENTRIES PER PERSON PER CLASS
2. Exhibiting labels to be collected from the Steward in the

marquee between 2.00pm - 6.00pm on Friday 30th
August 2019.
3. Exhibitors are responsible for their own vases and stands.
4. Only the Exhibitor and one person to assist will be
allowed in the marquee.
5. Any Exhibitor found interfering with any stand within the
marquee will immediately be disqualified from
Exhibiting.
6. Security will be maintained in the marquee
throughout the period of the show, exhibitors are
reminded that they exhibit at their own risk.
7. Please note any items can only be lifted by
Exhibitors if requested between 9.00am and 10.00am on
Sunday 1st September 2019. All remaining produce will be
auctioned.
All auction proceeds will be donated to local charities.
Any Exhibitor wishing to remove produce is reminded
that no vehicles will be allowed on the site until 5.30pm
on Sunday 1st September 2019.
8. In all cases the Judges decision is final and binding.
Prize money to be distributed on Sunday 1st September
2019 between 1.30pm and 3.45pm in the Pavilion.
All prizes to be collected and signed for by
Page 2
the prize winner.
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DIRECTIONS TO PETERLEE SHOW 2019
SR8 1ER
FROM THE A19
Leave the A19 at the junction B1320
(signposted Peterlee)
At the roundabout, turn onto the B1320
(Burnhope Way, Peterlee)
Go straight ahead to the next roundabout, take
the second exit onto Passfield Way.
Turn left onto Southway.

At the T junction turn left onto Helford Road,
Follow the road signs for the Pavilion, turn right
and follow the road round to the car park, turn
right onto the rugby pitch where marquee 1 is
situated.
PLEASE NOTE THAT IN THE INTERESTS OF PUBLIC
SAFETY THE MAXIMUM SPEED LIMIT OF VEHICLES
DRIVING ONTO THE SHOW FIELD IS 5 M.P.H

For further information you can contact the team
on 0191 586 2491 or
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Email: council@peterlee.gov.uk

5.

6.

Separate the dough into small pieces the size of a
plum. Form these pieces into a ball using your hands.
Place on the baking tray and squash down a little until
your ball is around 1cm high. Continue until all the
dough is used remembering to space the biscuits
about a biscuit width apart.
Bake in the middle of the oven, one tray at a time, for
around 20mins, until the edges are starting to go a little golden, The middles will still look uncooked and
soft and puffy, this is how you want them. Leave to
harden on the tray for around 20mins. Transfer them
to a wire rack to cool.

9. Prize money to be claimed within 7 days
10. All vegetables to be fresh pulled and washed.
11. No employees/Councillors of Peterlee Town Council or
their immediate families (parents, brothers, sisters, children
or spouse are allowed to enter into any classes of this
Show.)
12. All leek classes will be judged to CIU rules.

SHOW JUDGES FOR FLOWERS AND
VEGETABLES
MR J ARMSTRONG

MR J HUNTER

HOME PRODUCE JUDGE
TBC

JUDGING
JUDGING OF ALL SECTIONS WILL TAKE PLACE ON
FRIDAY 30TH AUGUST 2019,
During this time the marque will be closed to the public
a)

Exhibitors may only enter two exhibits in any class.

b) Any prize may be withheld or modified if in the opinion of the
judges the exhibits are undeserving of the prize offered.
c) The Organisers reserve the right to refuse any entry and in the event
of such refusal, shall not be compelled to give any reason.
d) The Organising Committee shall not be responsible for any accident,
damage or loss however caused, that may occur to, or be sustained by
any exhibitor or his or her assistant or any animal, article or property
brought to show, or whilst being carried into or out of the marquee.
e) The Judge’s decision shall, in all instances be final, no appeals
whatever.
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CLASS 1
TWO POT LEEKS NOT TO EXCEED 6” TO TIGHT BUTTON

1ST
£200

2ND

3RD

£100

CLASSES 2 TO 21

Fruity Oaty Bars
Class 42

4TH

£50

£30

1ST

INGREDIENTS:

2ND

•

175g (6¼ oz) unsalted butter

•

175g (6¼ oz) light brown soft sugar

•

225g (6¼ oz) self-raising flour, sifted

•

85g (3oz) jumbo oats

•

55g (2oz) unsweetened desiccated coconut

2. TWO LONG LEEKS OVER 12” TO TIGHT BUTTON

£25

£15

3. THREE ONIONS ROUNDFROM SEED (DRESSED)

£30

£15

4. TRAY OF 4 DIFFERENT VEG (AS CHOSEN FROM SCHEDULE)

£25

£15

•

½ tsp ground cinnamon

5. TWO PARSNIPS

£10

£5

•

55g (2oz) sultanas

6. TWO CELERY HEADS (ANY COLOUR BUT MATCHING)

£12

£6

•
•

55g (2oz) ready-to-eat dried apricots, chopped
55g (2oz) ready-to-eat pitted prunes, chopped

7. TWO CARROTS (LONG)

£10

£5

Method:

8. TWO Carrots (SHORT)

£10

£5

9. THREE POTATOES (KIDNEY)

£7

£5

1.
2.

10. THREE POTATOES (ROUND)

£7

£5

11. THREE BEETROOT (ROUND)

£7

£5

12. SIX TOMATOES (RED) WITH STALKS

£7

£5

13. SIX TOMATOES (YELLOW) WITH STALKS

£7

£5

14. ONE TRUSS OF TOMATOES

£7

£5

15. SIX RUNNER BEANS

£7

£5

16. TWO CUCUMBERS WITH LEAVES

£10

£5

3.

Pre-heat the oven at 180º (350ºF, gas mark 4)
Place the butter and sugar in a small saucepan and
heat over a low heat until the butter and sugar have
melted. Then remove from the heat. Combine the
flour, oats, coconut, cinnamon, sultanas, apricots and
prunes in a large bowl, then pour over the melted butter and sugar mixture and stir until well mixed and all
the flour has been incorporated.
Spoon the mixture into a lightly greased shallow
23cmx23cm (9inx9in) square cake tin. Press the mixture down with the back of a spoon and smooth until
level then bake in the preheated oven for 18-20 mins
or until golden brown and just frim to touch.
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9.

When this is done, you may need to add a little boiling
water or even some more icing sugar depending on
how thick you need the icing to be. You may find it
may be just right as it is. It should be liquid enough to
coat easily, but thick enough not to drip off.
10. Place one of your cakes onto your chosen cake stand
or plate. Spoon about a third of the icing on to the
centre of the cake half and spread with a knife or spatula until you cover the top of it evenly. Sit the other
cake on top, normal way up, pressing gently to sandwich the two together.
11. Spoon another third of the icing onto the top of the
cake and spread it in a swirly, textured way (though
you can go for a smooth finish if you prefer). Spread
the sides of the cake with the remaining icing and
leave a few minutes until set.
12. Decoration — This is personal preference. You can decorate the cake with your own design or leave the cake
simply plain. Nigellas favourite decoration is to dot the
top with sugar pansies.

CONTINUED
17. ONE MARROW WITH 3” STALK NOT EXCEEDING

2ND

£10

£5

18. ONE CAULIFLOWER WITH 3” STALK

£7

£5

19 . ONE CABBAGE WITH 3 “ STALK

£7

£5

20. TWO STICKS OF RHUBARB WITHOUT TOPS

£7

£5

21. HEAVIEST ONION

£30

£20

420MM CIRCUMFERENCE

DAHLIAS
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1ST

1ST

2ND

22. ONE BLOOM LARGE OR GIANT DECORATIVE

£10

£8

23. THREE DAHLIAS MEDIUM DECORATIVES

£10

£8

24. THREE DAHLIAS SMALL DECORATIVES

£10

£8

CHRYSANTHEMUMS

1ST

2ND

25. MULTI VASE—3 VASES, 3 BLOOMS PER VASE ANY VARIETY OR
VARIETY DISTINCT IN EACH VASE

£50

£30

26. VASE OF THREE CHRYSANTHEMUMS SPRAYS

£10

£8
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METHOD
1.
2.
3.

GLADIOLI / OTHER

1ST

2ND

27. THREE GLADIOLI

£10

£8

28. TWO GLADIOLI

£7

£5

29. ONE SINGLE GLADIOLI

£10

£8

30.

£10

£8

£10

£8

32. CARNATIONS SELF VASE OF THREE

£10

£8

33. CARNATION FANCY VASE OF THREE

£10

£8

34. PINK VASES OF THREE STEMS

£10

£8

ONE VASE SWEET PEAS

31. BUNCH OF FLOWERS (NO RESTRICTION)

CARNATIONS & PINKS (MAYBE WIRED)

4.

5.

6.

7.

8.

Take everything out of the fridge so that all ingredients can come to room temperature..
Preheat the oven to gas mark 4/180°C/160°C
Fan/350°F and line and butter two 20cm / 8 inch
sandwich tins with removable bases.
Mix the flour, sugar and leavening agents in a large
bowl and beat in the soft butter until you have a combined and creamy mixture. Now whisk together the
cocoa, sour cream, vanilla and eggs and beat this into
your bowl of mixture. Alternatively mix al these ingredient into a food processor until you have a smooth,
thick batter.
Divide this batter into the prepared tins and bake until
a cake tester / thin skewer comes out clean. This
should take around 35 mins but it is advisable to
check at 25.
Remove the cakes from the oven and allow to cool for
10 mins. Once cooled you can turn the cakes out of
their tins. Don’t worry about any cracks as these can
be covered with icing.
To make the icing, melt the butter and chocolate in a
good sized bowl either in the microwave or suspended over a pan of simmering water. Go slowly either
way to prevent any burning or seizing.
While the chocolate and butter are cooling a little,
sieve the icing sugar into another bowl. Or easier still,
put the icing sugar into the food processor and blitz,
this will remove any lumps.
Add the golden syrup to the cooled chocolate mix,
followed by the sour cream and vanilla and then
when this is combined whisk in the sieved icing sugar.
Alternately pour this mixture down the tunnel of the
food processor onto the icing sugar with the motor
running.
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OLD FASHIONED CHOCOLATE CAKE
Class 41— As featured in FEAST by Nigella
INGREDIENTS
FOR THE CAKE:
•
•
•
•
•
•
•
•
•

200 grams plain flour
200 grams caster sugar
1 teaspoon baking power
1/2 teaspoon bicarbonate
soda
40 grams cocoa powder
175 grams soft unsalted butter
2 large eggs
2 teaspoons vanilla extract
150 millilitres sour cream

FOR THE ICING:
•
•
•
•
•
•
•

75 grams unsalted butter
175 grams dark chocolate (broken into small
pieces)
300 grams icing sugar
1 tablespoon golden sugar
125 millilitres sour cream
1 teaspoon vanilla extract
Decoration of your choice

14 YEARS AND UNDER

1ST

2ND

3RD

35.. A MINIATURE GARDEN IN A SEED TRAY (14X8 INS)

£15

£10

£5

36. A FRUIT OR VEGETABLE MODEL

£15

£10

£5

37. A FLORAL DISPLAY IN A JAM JAR

£15

£10

£5

38.. A WONKY LOOKING VEGETABLE

£15

£10

£5

39. A LARGE CABBAGE—WHAT I HAVE GROWN AT
HOME

£15

£10

£5

40. A LARGE PUMPKIN — WHAT I HAVE GROWN AT
HOME

£15

£10

£5

All entries must be children’s own work.
No names or anything identifying the
exhibitor must be visible.
Accessories may be used in class 2.
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ADULT COOKERY:

CHILDREN’S COOKERY: 14 years and under

CLASSES 40-46

CLASSES 47—48

41. OLD FASHIONED CHOLOLATE CAKE (RECIPE PROVIDED)

47. 4 CRISPY CAKES

42. 6 BISCUITS (RECIPE PROVIDED)

48. 4 DECORATED BISCUITS (BISCUIT & DECORATION OF YOUR CHOICE)

43. BEST PRESERVE — ANY VARIETY (ALL JARS SHOULD NOT BE LESS THAN
1/2 lb)
44. 4 SCONES (ANY VARIETY)

FREE ENTRY PER ITEM!!
PRIZE MONEY FOR CLASSES CHILDRENS SECTION
ALL ENTRIES MUST BE CHILDREN’S OWN WORK

45. STEAK PIE

1ST £7.00
2ND £5.00
3RD £3.00

46. ANY EDIBLE ITEM MADE WITH FRESH HOME GROWN HERBS

FREE ENTRY PER ITEMS!!
RECIPE PROVIDED FOR CLASSES 41 & 42
PRIZE MONEY FOR CLASSES 40-46:
1ST £10.00
2ND £5.00
3RD £3.00
ALL ITEMS MUST BE HOMEMADE AND MADE BY THE
PERSON ENTERING THE COMPETITION
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