
Northern District of VAS Ltd
Show Dates 2010/2011

Wentworth 28th & 29th August 2010
Euston 26th September 2010
Swan Hill 1st & 2nd October 2010
Kerang  4th & 5th October 2010 
Boort 9th October 2010
Mildura  14th – 17th October 2010
Barham 15th & 16th October 2010 
Charlton 16th October 2010
Wycheproof  20th October 2010

Bendigo 22nd & 23rd October
(Horse events also Sunday 24th)

Echuca  6th & 7th November 2010
Deniliquin 4th & 5th March 2011
Wakool 11th & 12th March 2011
Cohuna 18th & 19th March 2011

EXHIBITORS PLEASE NOTE:
Results of Sections are not available by phone during the 

week of the Show.

Prize money will be paid at the time of collection 
of exhibits.

Unclaimed Prize money will be forfeited if not collected 
from the Secretary’s Offi  ce within 

14 days after the Show.

SENIOR HOMECRAFT SECTIONS

Cooking, Honey, Jams & Preserves, 
Needlework, Knitting,

Craft, CWA, Art, Photography, & Flowers.

(For Junior Home Craft Sections – see pages 19 - 27)
Chief Stewards for Senior Home Crafts Sections:

Mrs. M. Shay (Art & Photo) ...................................................5447 3443
Mrs. E. Westhead (Needlework) ........................................5443 4956
Mrs. L. Holt (Preserves, & Knitting)..................................5448 4586
Mrs. S. Stemmer (Craft & Hobbies/ C.W.A.) ..................5447 7488
Mrs. P. Hudgson (Cooking) ..................................................5435 2007

Judging of all Home Craft Sections will take place as stated 
in the individual sections.

Exhibits will be available for collection on Monday, 25th 
October between 8am and 10.30am only.

The Society will accept no responsibility for exhibits not 
collected by the prescribed time.
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MEMBERSHIP APPLICATION FORM

Would you like to become a Member of the 
Bendigo Agricultural Show Society?

Membership of the Society only costs $55.00 (no GST applicable due to Charity Status) and entitles you, your partner or guest 
and your children (up to 15 years old) entry to the Bendigo Agricultural Show at any time during the two days and nights of the 

Show. You are also able to park your car inside the Showground’s.

Once on our membership list, you will automatically receive a copy of the Show Schedule each year.

If you would like to be a part of this exciting event, please send your details to us on the slip below to 
The Secretary - P.O. Box 109. Bendigo 3552 

or call at the Administration Centre at the Showground’s between 10am & 4pm, weekdays during October. 

PLEASE NOTE: MEMBERSHIP TICKETS CAN ONLY BE PURCHASED PRIOR TO THE OPENING DAY OF THE SHOW.

We look forward to welcoming you as a member of the Bendigo Agricultural Show Society.

 � � � � � � �
----------------------------------------------------------------------------------------------------------------------------------------------------------------------------

Yes, I would like to become a member of the Bendigo Agricultural Show Society and my cheque for $55.00 is attached.

Name: .................................................................................................................................................................................................................................................. 

Address: ............................................................................................................................................................................................................................................. 

............................................................................................................................................       P/Code..............................................................................................

Telephone .........................................................................................................................................................................................................................................            

14 days after the Show.



A – COOKING
ENTRIES CLOSE: FRIDAY, 1st OCTOBER 

ENTRY FEE: $1.00 per entry

CHIEF STEWARD:  Mrs. Pam Hudgson   Ph: 5435 2007
SECTION STEWARD: Mrs. Lorna Pickles Ph: 5443 7596
PRIZES: First: $3.00 plus Certifi cate 
 Second: $2.00 plus Certifi cate 
  (Unless otherwise stated)
JUDGING:  10am THURSDAY
All prize money will be paid when exhibits are collected.
REGULATIONS:
1.  ALL ENTRIES ARE SUBJECT TO THE BY-LAW REGULATIONS OF 

THE SOCIETY.
2.  PLEASE READ SCHEDULE AND INSTRUCTIONS CAREFULLY.
3.  All exhibitors must bring each entry on a white cardboard 

plate, suitable to the size of the entry, with the ticket fi rmly 
attached to the plate.

4.  Delivery and collection of exhibits:
 Delivery:  Exhibits to be delivered to the Showgrounds on 

Thursday, 21st October only – between 8am and 9.45am.
 Collection:  All exhibits will be available for collection on 

Monday, 25th October between 8am and 10.30am only.  
 The Society will not accept responsibility for exhibits not collected 

during that time.
5.  Slices – each piece to be 3cm x 5cm in size 
6. No packet mixes unless specifi ed.

MOST SUCCESSFUL EXHIBITOR 
- Catherine Reade Trophy

Awarded on points:  1st - 4 points, 2nd - 2 points
(Note:  If only one exhibit is received in any one class, 2 points only will 
be given for 1st).  
Kevin & Debra Reade family of the late Catherine (Kit) Reade has 
donated a Trophy (to the value of $25.00).
This Award is made in memory of Mrs. Reade in recognition of the 
outstanding support, contribution and eff ort she has made to the 
Cooking Section over a period of 25 years.  
Mrs. Reade entered in many classes in the Cooking Section and was 
the Most Successful Exhibitor on a number of occasions.  She was 
particularly known for her entries and success in the Fruit Cake and 
Bread classes.  Before show time, her family enjoyed the results of her 
practice bakes of hot fresh bread and rolls for Sunday lunch. She also 
had much practice making fruit cakes, having made large numbers 
annually for the Mirridong Christmas Cake fundraising eff orts.  She 
was also known for her supply of cakes and slices for morning and 
afternoon teas.  
By making this Trophy available, it is hoped to encourage new exhibitors 
to enter many entries and that the same high standard Mrs. Reade was 
known for, can be maintained in the Cooking Section.

A01  “ONE PERSONS WORK”
Exhibit to include:
a)    Banana Cake – not iced – loaf tin
b)    Jam Drops – plate of 4
c)    Lemon Slice – uncooked –  plate of 4
d)    Savoury Scones - plate of 4
e)    Jar of  Strawberry jam  - 500gm
f)     Jar of Lemon Butter -  500gm

A Trophy donated by Mrs. Lorna Pickles Section Steward will 
be awarded. 
The Society will award sashes to the fi rst 3 place winners in this 
Section.

The Society’s SASH will be awarded to:
BEST EXHIBIT IN COOKING SECTION

(Excluding Decorated Cakes)

A02 AFTERNOON TEA TRAY FOR ONE PERSON
 -Tray size 45cm x 30cm

A $25.00 Voucher kindly donated by 
PRATTY’S PATCH will be awarded to the winner.

BREAD SECTION
The Society’s ROSETTE & 5KG BAG OF FLOUR 

kindly donated by 
NICHOL TRADING PTY LTD

Northern Highway Rochester 
will be awarded to: BEST EXHIBIT in Bread Sections 

A03 Home Made Bread - any variety - not less than 1kg
A04 Machine Baked Bread – own choice

OPEN COOKING
The Society’s ROSETTE & $50.00 VOUCHER kindly donated by 

NEW CHINA RESTAURANT will be awarded to:
BEST EXHIBIT IN OPEN COOKING SECTION

A05 Pasties – plate of 2, - using puff  pastry
A06 Sausage Rolls – plate of 4 - puff  pastry, 4cm long
A07  Quiche – Any variety - 7” – Full Serving
A08 Scones, Plain – round – plate of 4
A09 Scones, one variety – not plain - plate of 4
A10   Pikelets - plate of 4
A11   Slice – Cooked – plate of 1 variety, 4 pieces 
A12 Slice – Uncooked (Not lemon) - 4 pieces
A13 Rock Buns – plate of 4
A14 Meringues – plate of 4
A15 Shortbread – not less than 4 pieces 
A16 Yo-Yo’s – plate of 4 
A17 Anzac Biscuits – plate of 4 
A18 Plum Pudding – in a basin or cloth, not under 6” at top
The Society gratefully acknowledges the sponsorship kindly 
donated by

   

Trophy will be
awarded to winner of

class A18

 
Midland Highway, Epsom  –  Ph: 5448 4404

CAKES – GENERAL
The Society’s ROSETTE & TROPHY kindly donated by 

THE COOK’S GALLERY will be awarded to:
BEST EXHIBIT IN CAKES - GENERAL SECTION

A19 Sultana Loaf – own choice
A20 Chocolate Cake – not iced, 20cm - 8” round tin
A21 Banana Cake – not iced in a loaf tin
A22 Carrot Cake – not iced 
A23 Orange Cake – iced in loaf tin
A24 Packet Cake – any variety, packet front attached, not iced
A25 Cake – own choice – baked in Microwave Oven
A26 Iced Patty Cakes - plate of 4 - any decoration
A27 Muffi  ns – own choice – plate of 4

CLASS A27 - $15 VOUCHER FOR 1ST PLACE
is proudly sponsored by BATH LANE BAKERY, 

20 Bath Lane Bendigo Ph 5443 0737

A28 Sponge Sandwich–plain, iced, no decoration, not fi lled
A29 Ginger Fluff  – not iced, not fi lled
A30 Lamingtons – plate of 4 - 5cm x 5cm

MEN ONLY SECTIONS
The Society’s ROSETTE & $40.00 VOUCHER kindly donated by 

BELMONT HOTEL will be awarded to:
BEST EXHIBIT IN MEN ONLY SECTION

A31 Chocolate Cake – using the following recipe
RECIPE
3 tablespoons Margarine 2 tablespoons Cocoa
1 cup SR Flour 1 cup of Sugar
½ cup (120ml) Milk 2 Eggs
½ teaspoon Almond Essence
Method:  Melt margarine, put all other ingredients in bowl, pour in 
melted margarine and mix well for 2 – 3 minutes.  Grease & fl our tin 
sides of a ring tin, line bottom of tin with glad bake.  Pour mixture 
into tin, cook at 140 degrees for 30 – 35 minutes or until cooked when 
tested with a skewer.6
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tested with a skewer.



A32 Special Fruit Loaf– using the following recipe
RECIPE
1 cup Mixed Fruit 1  cup Sugar
30gm Butter 1 tspn Bi carb Soda
1 cup of Boiling Water 2 cups SR Flour
1 tspn Mixed Spice 1 Egg
Method: Put mixed fruit, sugar, butter and baking soda in a bowl and 
pour one cup of boiling water over ingredients, stir until butter melts 
and sugar dissolves.  Add two cups SR fl our and one teaspoon mixed 
spice.  Lastly add one beaten egg.  Pour into a greased and lined 
loaf tin.  Bake in moderate oven (180 degree) for 45 minutes or until 
cooked.
A33 Packet Cake - any variety, packet front attached, not iced
A34 Scones – plain – plate of 4

FRUIT CAKE SECTIONS
VAS LTD - COOKING COMPETITION

A35 SUNBEAM - RICH FRUIT CAKE COMPETITION
Regulations:
1. An exhibitor having won at a Show, will bake another cake 

for entry in the Group Final: the winner will then be required 
to bake a further cake for the State Final at the next Royal 
Melbourne Show (2010)

2.  An Exhibitor having won at a Show level is not eligible to enter 
any other Show until after the Group Judging, when, if not the 
winning entry, can compete further.

3.  An Exhibitor is only eligible to represent one Group in the 
State Final.

4.  An Exhibitor having won at Group Level cannot compete 
further until after the Royal Melbourne Show (2010)

5.  Each cake entered must be the bona fi de work of the 
exhibitor.

6.  If for any reason a winner is unable to compete at Group or 
State Final level then the second place getter is eligible to 
compete.

Prizes:  Sunbeam will provide the following prizes:
Local Show - 1st Prize: $15.00; 2nd Prize: - $5.00
Group Final $25.00; State Final 1st $200.00, 2nd $100.00   
& 3rd $50. The Group Final will be conducted in conjunction with 
the Royal Melbourne Show, the winner of which will compete 
in the State Final for the following year.  Group winners will be 
required to take a third “Rich Fruit Cake” for the State Final Judging 
at the Royal Melbourne Show.

MRS. CATHERINE (KIT) READE 
MEMORIAL TROPHY

 The winner of this class will also receive a special trophy donated 
by the Kevin & Debra Reade Family of Mrs. Catherine (Kit) Reade. 
Competitors will be required to use a 20cm (8”) cake tin and to 
bake a separate cake for each judging. 
RECIPE:
250g Sultanas  250g chopped Raisins
250g Currants  125-chopped Mixed Peel
90g chopped Red Glace Cherries 90g chopped blanched Almonds
1/3 cup Sherry or Brandy  250g Plain Flour
60g SR Flour  ¼ teaspoon grated Nutmeg
½ teaspoon Ground Ginger  ½ teaspoon ground Cloves
250g Butter  250g soft Brown Sugar
½ teaspoon Lemon Essence   OR  fi nely grated Lemon Rind
½ teaspoon Almond Essence 4 large Eggs
½ teaspoon Vanilla Essence
Method: Mix together all the fruits and nuts, and sprinkle 
with sherry or brandy.  Cover and leave for at least 1 hour, but 
preferably overnight.  Sift together with the fl ours and spices.  
Cream together the butter and sugar with the essences.  Add 
the eggs one at a time, beating well after each addition, then 

alternately add the fruit and fl our mixtures.  Mix thoroughly.  The 
mixture should be stiff  enough to support a wooden spoon.
Place the mixture into a prepared tin 20cm (8”) and make in a slow 
oven.  Allow the cake to cool in the tin.
Note:  To ensure the uniformity and depending on the size, it is 
suggested that the raisins be snipped into 2 or 3 pieces; cherries 
into 4 to 6 pieces and almonds crosswise into 3 to 4 pieces
A36  BOILED FRUIT CAKE - baked in 20cm (8”) round tin

Prizes:  1st: Certifi cate & a Trophy kindly donated by 
BENDIGO POTTERY & $5.00; 2nd $3.00 and Certifi cate

RECIPE:
375g (12oz) Sunbeam Mixed Fruit 2 Eggs - lightly beaten
3/4-cup Brown Sugar 2 tablespoons Marmalade
1 teaspoon Mixed Spice    1 cup SR Flour
½ cup Water 1-cup Plain Flour
125g (4oz) Butter 1/4 teaspoon Salt
½ teaspoon Bi-carb Soda ½ cup Sherry
Place the Sunbeam Mixed Fruit, sugar, spice, water and butter in a 
large saucepan and bring to the boil.  
Simmer gently for 3 minutes, then remove and allow to cool.  Add 
the sherry, eggs and marmalade, mixing well.  Fold in the sifted dry 
ingredients then place in a greased and lined 20cm (8”) round cake 
tin.  Bake in a moderately slow oven for 2¼ hours, or until cooked 
when tested.

CONFECTIONERY
The Society’s ROSETTE will be awarded to:

BEST EXHIBIT IN CONFECTIONERY SECTION
A37 Truffl  es - 6 pieces – chocolate only
A38 Coconut Ice - 6 pieces
A39 Homemade Sweets or chocolates - any variety, 6 pieces

DECORATED CAKES
ENTRIES CLOSE: FRIDAY, 1st OCTOBER 

ENTRY FEE:$1.00 per entry
SECTION STEWARD: Mrs. Muriel Miller  Ph:  5444 4147
JUDGING:  10am THURSDAY
Regulations:
1.  The exhibit must not have won a prize at any other 

agricultural show.
2.  Any pins or wire used must not penetrate cake or icing 

covering cake.
3.   Covered wire, ribbon, tulle, stamens, piping gel, coconut, 

confectionery, braid and pillars can be used.
4.   Must be a fruitcake base.
5.   All boards must have cleats attached and be no larger than 

51cm at any two given points.
6.   No manufactured articles or plastic dolls allowed unless 

stipulated.
7. Judge’s decision is fi nal.
8. Third place awarded if there are 4 or more entries.

DECORATED CAKES – OPEN
The Society’s ROSETTE will be awarded to:

BEST EXHIBIT IN DECORATED CAKES 
A40  Decorated Cake – Open

Single cake only, fruit cake base.
Prizes:  1st $10.00; 2nd $7.00; 3rd $5.00,
Class Sponsor:  GE Silos, 203 English Road, Goornong.

A41  Decorated Cake – Intermediate
 (For those who have won no more than three fi rst places 
at Bendigo Show)
Single cake only, fruit cake base.
Prizes:  1st $10.00; 2nd $7.00; 3rd $5.00, 
Class Sponsor: Bendigo Cake Decorations

A42  Decorated Cake – Novelty – Any Cake Base
Prizes: 1st: $20.00, 2nd: $10.00, 3rd: $5.00, 
Class Sponsor:  Cake Decorators Association of Victoria, 
Bendigo Branch

A43  Christmas Cake
Prizes:  1st $20.00, 2nd $10.00; 3rd $5.00,
Class Sponsor: Cake Decorators Association of Victoria, 
Bendigo Branch
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