
HOME MADE WINE

Judge:  Mr D Kingswell

Entry Fee :  50p
Prizes:  1st  £3.00;    2nd  £2.00;    3rd  £1.00

212 One Bottle red, dry, home-made wine.
213 One Bottle red, sweet, home-made wine.
214 One Bottle white, dry, home-made wine.
215 One Bottle white, sweet, home-made wine.
216 One Bottle, sweet, home-made wine from a Flower.
217 One Bottle, home-made liqueur.

1 All wines must have been made by fermentation, by 
the exhibitor, and must be still.

2 All wines to be exhibited in plain, clear, punted glass 
bottles of approx. 26 fl oz capacity

3 Only all cork flanged stopper to be used with no foil
or other capsules fitted
4 Labels to be marked only with Variety

(Main Ingredient) and class.

Show Secretary:     Linda Clarkson,
 2 Keer Villas,

Carnforth, LA5 9EY
Tel: 01524 733615

email: cartmel.show@talk21.com

CLOSING DATE FOR ENTRIES

20th  JULY 2009

CARTMEL AGRICULTURAL SOCIETY

126th  ANNUAL SHOW

5th AUGUST 2009

DOMESTIC SECTION

Judges:  Mrs D GALBRAITH Natland
Mrs C GALBRAITH, Grayrigg

Entry Fee:  50p
Prizes:  1st  £3.00;    2nd  £2.00;    3rd  £1.00

Points:  1st  4pts;    2nd  2pts;    3rd  1pt.

Exhibits and Prize Money to be collected from the Marquee
at 4.30pm.

218 BOTTLE SOFT FRUIT

219 Glass container RASPBERRY JAM

220 Glass container STRAWBERRY JAM

221 Glass container MARMALADE

222 Glass container LEMON CHEESE

223 1 lb. LOAF TEA BREAD

224 4 FRUIT SCONES

225 RING SHORTBREAD

226 VICTORIA Sandwich, one cake, split, with jam filling

227 Small WHITE LOAF, made in a bread maker

228 2 CORNISH PASTIES

229 Dish of RUM BUTTER

DOMESTIC  SCHEDULE

CLOSING DATE FOR ENTRIES

20th  JULY 2009



230 8” round FRUIT CAKE (or 20cm metric equivalent)

231 4 CHOCOLATE CHIP COOKIES

232 5 Pieces GINGERBREAD

233 Four SQUARES CURRANT PASTY

234 Four SQUARES BAKED TRAY BAKE

Special M109: Cartmel WI. offer a PERPETUAL CHALLENGE CUP

for the exhibitor gaining the Most Points in Classes 218 -  234

YOUNG FARMERS’ CLUB CLASSES

Open to members of the South Cumbria District)
235 4 Pieces GINGERBREAD
236 VICTORIA Sandwich, one cake, split, with jam filling
237 4 CHEESE SCONES
238 RING OF SHORTBREAD

Special M110:  Cartmel Agricultural SOCIETY CUP, presented by Mrs

L Grayrigge for Exhibitor gaining Most Points in the YFC Cookery
Section. Confined to Members of South Cumbria District Young Farm-
ers’ Clubs.  To be held for one year.

CHILDREN’S CLASSES
(Under 10 years)

(Please state age on exhibit)

239 4 SQUARES FLAPJACK
240 4 CHOCOLATE RICE KRISPIE CAKES
241 4 BUTTERFLY CAKES
242 DECORATED RICH TEA BISCUIT

Special M110A: £5 voucher to the exhibitor gaining most points
in classes 239-242.

HONEY
Judge:  Mr D J WALMSLEY, Kendal

CHILDREN’S CLASSES (Aged 10 - 16 years)
(Please state age on exhibit)

243 4 BUTTERFLY CAKES
244 4 CURRANT SLICES
245 4 SQUARES BAKED TRAY BAKE
246 DECORATED RICH TEA BISCUIT

Special M110B: £5 voucher to the exhibitor gaining most
points in classes 243-246.

SUGARCRAFT

   247 Any item of Sugarcraft

Trophies to be collected from the Trophy Marquee after
4.00 pm.

Entry Fee:  50p

Prizes:  1st  £3.00;    2nd  £2.00;    3rd  £1.00

207 FRAME of honey for extraction  (super size in show 
case)

208 2 cartons of CUT COMB HONEY (1/2lb approx, each 
carton)

209A Pair of 1lb jars of EXTRACTED HONEY - light
209B Pair of 1lb jars of EXTRACTED HONEY - medium
209C Pair of 1lb jars of EXTRACTED HONEY - dark
210 PLAIN BLOCK of BEESWAX
211 BEESWAX used DECORATIVELY as candles or 

display
Special M105A:  Presented by the Society £15 for the Best Honey in
Show, at the discretion of the Judge.
Exhibitors must stage their honey, ready for judging to commence at
10.00am prompt. Exhibits - Prize Money to be collected at 4.30pm.


