Agricultural Societies Council of SA

Rich Fruit Cake & Genoa Cake Championships

Southern Country Shows Association Semi-finals to be held at the

Callington Show on Sunday 30th October, 2016

COOKERY CONVENER: Barb Smithies, phone 0432 908 475

Entries close Friday 21st October, 2016
All entries to be with the Secretary, Judy Paech, PO Box 21, Callington SA 5254 or scanned and emailed to
info@callingtonshow.com.au by closing date

Entry forms available in the Callington Show Book or
from the Show’s website - callingtonshow.com.au

Fruit Cake and Genoa Cake exhibits to be delivered

to the Callington Hall on SATURDAY 29th October
between 7.30am and 12 noon or SUNDAY 30th October
between 9am and 9.45am. ‘Open’ Judging to be
conducted in the Callington Hall at 10.30am

Sunday 30th October.

Exhibits to be collected 4.15pm. Sunday 30th October.

GENOA CAKE COMPETITION

Exhibitor’s own recipe to be used. Cake not to be iced.
Size & shape optional (no recipe need accompany exhibit)
Sunbeam products to be used where possible.

Semi-final to be held at Callington Show

FREE Entry: 1 entry per exhibitor
Prizes: 1st $50, 2nd $20, 3rd $10.
Sponsored by SUNBEAM

Winners eligible to compete in the State Final to be
held at the 2018 ROYAL ADELAIDE SHOW
Prizes: 1st $200, 2nd $75, 3rd $40

RICH FRUIT CAKE CHAMPIONSHIP

(Recipe below to be used — Cake not to be iced)
Sunbeam products to be used where possible.

Semi-final to be held at Callington Show

FREE Entry: 1 entry per exhibitor
Prizemoney: 1st $60, 2nd $25, 3rd $10.
Sponsored by SUNBEAM

Ingredients: 2509 butter, 250g dark brown sugar,

6 eggs, 250g sultanas, 250g raisins, 200g currants,

100g dates, 60g chopped red glacé cherries, 60g mixed
peel, 60g chopped almonds, 375g plain flour, 1tsp baking
powder, 1tsp mixed spice, 200mls sherry or brandy
Method: Mix together all fruits and soak in sherry or
brandy overnight. Sift together flour, baking powder

and spice. Cream together butter & sugar. Add eggs

one at a time beating well after each addition, then
alternatively add the fruit & flour and lastly chopped nuts.
Mix thoroughly. Place mixture into a prepared square tin
(APPROX. 19-22cm IN SIZE), bake in slow oven for
3-3%2 hours.

Winner eligible to compete in the State Final to be
held at the 2018 Royal Adelaide Show

Prizes: 1st - $250, 2nd $100, 3rd $50

2017 Laucke & CWA Scone
Mix Competition

Prizes sponsored Laucke Flour Mills & SA
Country Women’s Assn
TO BE JUDGED AT PORT ELLIOT SHOW

1st Prize winner eligible to compete in
Southern Country Shows Association final

COMPETITION OUTLINE:

Best SWEET SCONES — variation of your scone recipe
which must use the Laucke Country Women’s Scone Mix
as the base

e Only one entry per person

e Entrants are only eligible to win one local final

e Winners from each Local Show to be eligible to enter
and be judged at the appropriate Association Show

® The 10 Association winners will then compete in
a State Final as part of the 2017 Royal Adelaide Show

* No entry fees

e Entrants please note that you DO NOT have to follow
the recipe on the back of the box. You use the mix
as a base only.

e |f the CWA Scone Mix is not available in your town,
please contact your local show secretary

¢ Revenue to the CWA from sales of the scone mix
is used to assist drought affected families in South
Australia and Interstate.

JUDGING GUIDELINES

1. 5 scones presented for Judging

2. Scones should be approximately 5cms in diameter

3. Well risen, straight sides, thin golden crust top and
bottom, no flour base

4. Fine, moist texture, good crumb, good flavour and
according to type

PRIZE ALLOCATION

LOCAL

1st Laucke Goods Hamper (value approx $17)

2nd Laucke Country Women’s Scone Mix (1 x 1.2kg,
value approx $5.50)

3rd Laucke Country Women’s Scone Mix (1 x 1.2kg,
value approx $5.50)

ASSOCIATION FINALS

TO BE HELD AT SCSA ANNUAL DINNER, Sat 28th April 2018
1st $40.00 STATE 1st $200.00

2nd $20.00 2nd $75.00

3rd $10.00

\
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