SECTION 8 COOKING
Chief Steward: Mrs Hazel Nichols
Phone: 5496 1247
Stewards: Veronica Nichols, Shirley Armstrong, Kaye Burton
Section 8 Rules
Exhibitors to have their exhibits to the pavilion on
-Wednesday the 19th June Between 12pm to 4pm
-Thursday 20th June between 8am to 9.30am
Exhibit to be collected 4pm Saturday 22nd June
All cooking to be on white paper plate Or white cardboard
Number in bracket ( ) depicts how many to be on plate.
Also see General Rules in front of program

Entry fees $1.00 unless otherwise stated.
Classes 1-25
Prize Money: 1st = $5.00 2nd = $3.00
1 - Loaf of Bread, made in bread maker, white
2 - Fresh Herb Damper
3 - Pumpkin Scones (6)
4 - Plain Scones (6)
5 - Pikelets (6)
6 - Sultana Muffins (6)
7 - Open Tart, any filling, short pastry
8 - Apple Pie
9 - Shortbread, 1 round, marked into 8 wedges
10 - Anzac Biscuits (6), 5-6cm diameter
11 - Ground Ginger Nut Biscuits (6), 5-6cm diameter
12 - Coconut Biscuits (6), 5-6cm diameter
13 - Monte Carlo Biscuits (6), 4-5cm diameter
14 - Chocolate Slice (6), 5cm square pieces
15 - Fruit Slice (6), 5cm square pieces
16 - Carrot and Walnut Cake, bar tin, no fruit, iced on top
17 - Ginger Cake, bar tin, iced on top
18 - Chocolate Vegetable Cake, bar tin - uniced
19 - Lamington (6) 5cm square
20 - Tea Cake, cinnamon, round tin
21 - Sponge Sandwich, without butter, dusted top, jam filled
22 - Banana Cake, bar tin, un-iced
23 - Sultana cake, 20cm square/round tin - 375g of Sultanas
24 - Date Cake, bar tin, un-iced
25- Packet Chocolate Cake, chocolate icing on top
Classes 26-42
Jams, Chutney and Pickles
Prize Money: 1st = $5.00 2nd = $3.00
300g screw top jars, labelled on side
26 - Strawberry Jam
27 - Gooseberry Jam
28 - Ripe Tomato Jam
29 - Rosella Jam
30 - 1 Jar Jam, any variety
31 - 1 Jar Jelly, any variety
32 - Lemon butter
33 - Passionfruit butter
34 - Kumquat marmalade
35 - Sweet orange marmalade
36 - Marmalade, any variety
37 - Pickled onions
38 - Mustard pickles
39 - Mango chutney
40 - Chutney, any variety
41 - Sauce, any variety
42 - Relish, any variety

Please take note of dates and times for entries in
each section for the Pavilion.

Classes 43-45
Sweets
43 - Coconut Ice (6)
44 - Marshmallows (6)
45 - Chocolate Fudge (6)
Classes 46-49
Iced Cakes (icing only to be judged)
Entry Fee: $2.00
Prize Money: 1st = $10.00 2nd = $5.00
46 - Iced wedding cake, 1 tier
47 - Iced special occasion cake
48 - Iced novelty cake
49 - Iced birthday cake (novice)
Classes 50-53
Entry Fee: $2.00 each
Prize Money: 1st = $10.00 2nd = $5.00
50 - Plum Pudding, boiled in cloth
51 - Plum Pudding, steamed
52 - Boiled Fruit Cake, 20cm square/round tin - 375g Mixed Fruit
53 - Rich Fruit Cake, 20cm tin, 250gm, (1/2 lb) mixture
Classes 54-56
Ages 12 and Under
Prize Money: 1st = $5.00 2nd = $3.00
54 - Novelty Iced Arrowroot Biscuit
55 - Patty Cakes (6), iced and decorated, in patty papers,
icing only to be judged
56 - Pikelets (6)
Classes 57-62
Ages 13 to 17 years old
Prize Money: 1st = $5.00 2nd = $3.00
57 - Jam Drops (6), 5-6cm
58 - Sultana Scones (6), 5-6cm
59 - Pikelets (6)
60 - Marble Cake, bar tin, un-iced
61 - Chocolate Slice (6), 5 cm square pieces
62 - Chocolate Cake, round tin, one layer,
chocolate icing
Classes 1-25 - Champion Prizes and Sash
Classes 26-42 - Champion Prizes and Sash
Classes 43-45 - Champion Sash
Classes 54-56 - Champion Prizes and Sash
Classes 57-62 - Champion Prizes and Sash

Class 63.
Men’s Only Chocolate Cake
Entry Fee: $5.00
1ST Prize = $200.00 - 2ND PRIZE $100
No packet cakes. Cake must be made from scratch by the male entrant.
Cake size 20cm. Displayed on paper plate, iced on top only with
chocolate icing.

Sommers Fuel Supplies
have sponsored the
Men’s Only Chocolate
Cake Competition every
year.
Thank you to the
Sommer’s family for
your contribution to
our Show.

COOKING CONTINUED - SECTION 8
Class 64. Sub Chamber Competition
Entry Fee: $2.00
Prize Money:
1st = $50.00 2nd = $30.00 3rd = $20.00
The overall Sub-Chamber first place winning exhibitor goes on to the
Brisbane Exhibition to enter the State Award and cook cake again.
Conditions of local entry:
Use your own recipe or follow the instructions below.
A 500gram (1lb) cake mixture with approximately 2.25kg of dried fruit
using – currants (whole); sultanas and raisins (cut); mixed peel; with
cherries and nuts optional. Cake to be baked in a square 25.5cm (10 inch)
tin, approximate internal measurement.
RICH FRUIT CAKE
500g sultanas

180g glace cherries

500g butter

1tsp almond essence

8 X 60g eggs

1tsp grated orange rind

500g chopped raisins

1tsp vanilla essence

120g self-raising flour

2tsp mixed spice,

500g plain flour

1tsp grated lemon

500g currants

1 cup rum, brandy or sherry

500g brown sugar

180g blanched almonds

1tsp lemon juice

250g mixed peel

Mix all fruits and nuts together. Sprinkle with spirits and leave
overnight. Sift together flours and spices. Cream butter and sugar,
add eggs one at a time, add essences then alternately flour and
fruit. Mix thoroughly. The mixture should be stiff enough to support
a wooden spoon. Place mixture in a prepared cake tin (no larger
than 25.5cm square). Bake in slow oven for 6 to 6½ hours. To
ensure uniformity and depending on size, it is suggested that the
raisins be snipped into 3 or 4 pieces, cherries 4 to 6 pieces, and
almonds crosswise into 3 to 4 pieces.

WINNER OF SECTION 8 CLASS-53 RICH FRUIT CAKE IS
ELIGIBLE TO ENTER THE FOLLOWING YEAR IN THE
WOODFORD SUB-CHAMBER COMPETITION WITH A 500G FRUIT
CAKE
About the Dark Rich Fruit Cake Competition
This competition is a test of skills in the fine art of baking a Dark Rich
Fruit Cake for those who wish to maintain a heritage culture which has
been renowned for generations.
A set recipe is not provided - exhibitors are permitted to use their own
tried and proven recipe in accordance with the Queensland Ag Show
rules.
The competition begins at the local show. Winners of the Dark Rich
Fruit Cake local show competition are eligible to enter the Sub Chamber
competition. The winner of each Sub Chamber is then eligible to be
judged in the State Finals held during the Brisbane Ekka. Only one entry
from each Sub-Chamber is permitted and no cut cake will be accepted in
any competition. For more information about local shows, please visit
the Contact Shows page.

Competitions at the Woodford Show are run under the General and
Special Regulations
of the Queensland Chamber of Agriculture Societies
These regulations are available at www.queenslandshows.com

Woodford A, P & I Assoc. Inc. Would like to thank - Moreton Bay
Regional Council
and Qld State Government for helping us achieve bigger and better
Show’s and Showgrounds through your Grants programs.
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WOODFORD AGRICULTURAL, PASTORAL & INDUSTRIAL ASSOC. INC.

GENERAL ENTRY FORM
For particulars of entry Fee’s and closing dates see schedule - All entry forms and fees must be in the hands of chief steward by dates in schedule

EACH SECTION ENTERED REQUIRES A SEPARATE ENTRY FORM
EXTRA ENTRY FORMS – DOWNLOAD AT www.woodfordshow.com
SECTION

CLASS

NO. OF ENTRIES

PARTICULARS OF EXHIBIT

ENTRY FEE

TOTAL $
All exhibitors pay admission to the grounds unless a member.
DIRECT DEPOSITS DETAILS: Woodford A, & I ASSOC. INC. BSB:014740 ACCOUNT 380331927 SURNAME/SECTION NUMBER AS REFERENCE
NAME:

PHONE:

ADDRESS:
EMAIL:
Subject to the Rules and By-Laws of the Association and of the QLD Chamber of Agricultural Societies I make the following entry into your forthcoming show.
In this Waiver, Release & Acknowledgement Form “The Society” means and includes:
(a) All affiliated entities: (b) Servants or agents of the Woodford A, P & I Assoc. Inc. and/or all affiliated entities; (c) Employees of the Woodford A, P & I Assoc. Inc. and/
or all affiliated entities; (d) Members of the Woodford A, P & I Assoc. Inc. and/or all affiliated entities; (e) Volunteers of the Woodford A, P & I Assoc. Inc. and/or all
affiliated entities;
By participating in the Woodford Show:
(1) I acknowledge that it is a condition of participating on these grounds that I do so at my own risk. I accept all risks and release the Woodford A, P & I Assoc. Inc. and
any person or body directly or indirectly associated with the Event, from all claims demands and proceedings arising out of or connected with my participation in the
Event and indemnify them against all liability for all injury, loss or damage to myself or my property arising out of or connected with my participation in the Event. This
release continues forever and binds all of my heirs, successors, executors, personal representatives and assigns.
(2) I acknowledge that it is a condition of participating in the Event that the Society and any person or body directly or indirectly associated with the Event are
absolved from all liability however arising for injury or damage to myself or my property howsoever caused arising out of participation in such activities whatsoever
whether due to any negligent act, breach of duty, default and / or omission on the part of the Society and any person or body directly or indirectly associated with
such activities or otherwise.
(3) I acknowledge that any person participating in the Event is only allowed to do so on the distinct understanding that they do so at their own risk.
(4) I acknowledge that participating in the event may involve a real risk of serious injury or even death from various causes. I accept all risks necessarily flowing from
participating in such activities.
(5) I acknowledge that the Society relies on the information provided by me and state that all such information is accurate and complete.
(6) I acknowledge the difficulties of participating in the Event and warrant that I am physically fit to participate in the Event and that I have not been advised otherwise
by a qualified medical practitioner. I acknowledge that I must disclose any pre-existing medical or other condition that may affect the risk that either myself, or any
other person will suffer injury, loss or damage.
(7) I acknowledge that it is a condition of participating in the Event that I follow the instructions of the Society and any person directly or indirectly associated with the
Event at all times. I indemnify and keep indemnified the Society and any person or body directly or indirectly associated with the Event from all claims, demands and
proceedings arising out of or connected with a failure by me to comply with rules and/or directions given to me by the Society and any person or body directly or
indirectly associated with the Event.
(8) I indemnify and keep indemnified the Society and any person or body directly or indirectly associated with the Event, against all claims made by any other person
for injury or damage howsoever caused arising out of participation in the Event whether due to any negligent act, breach of duty, default and/or omission on the part
of the Society and any person or body directly or indirectly associated with such activities, or otherwise.
I ACKNOWLEDGE THAT I HAVE READ THIS FORM, OR THAT IT HAS BEEN EXPLAINED TO ME. I FULLY UNDERSTAND ITS TERMS AND THAT I HAVE GIVEN UP
SUBSTANTIAL RIGHTS BY SIGNING IT. I HAVE SIGNED THE DOCUMENT FREELY AND VOLUNTARILY WITHOUT ANY INDUCEMENT MADE TO ME AND INTEND MY
SIGNATURE TO BE A COMPLETE AND UNCONDITIONAL RELEASE OF ALL LIABILITY TO THE GREATEST EXTENT ALLOWED BY LAW. I HEREBY CERTIFY THAT THE ABOVE
EXHIBITS ARE OWNED BY ME AND THAT ALL ENTRIES ARE DISEASE FREE

Signature: _______________________________________________________DATE:_________________
(If under 18 parent/guardian to sign)
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