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CLASS 301 - PRESENTATION OF SWEET BISCUITS (6) - 3 varieties. Decoration e.g. jam, 

cream may be included. Presentation taken into account. 

2054 Ruth Derian 
1 	2055 Susan Keating 

2056 Helen Mears 
2057 Jill Milthorpe 

3 	2058 Norma O'Brien 
2 	2059 Johanne Scammell 

2060 Vicki Thomas 
2061 Jo Whyte 
2062 Tracey Woodgate 

CLASS 302 - YO YO's (5) - Small. Butter Cream filling, no jam. 

2063 Jennifer Bladen 
3 	2064 Leonie Daly 

2065 Meredith Donaldson 
2066 Ellen Follett 
2067 Janet Macdonald 

1 	2068 Marjorie Maxwell 
C 	2069 Helen Mears 
C 	2070 Norma O'Brien 

2071 Joy Perini 
2 	2072 Anne-Marie Primmer 

2073 Vicki Thomas 
2074 Tracey Woodgate 

 

5 276 - ARTICLE OF WOODWORK, decorated with metal and/or other materials. 

1891 Benjamin Cazon 
2025 Merle Baring 
2026 Bert Hablehurst 
2027 Gordon Livingstone 
2028 Bryan Molenkamp 

22 °O 23 9 K0 Alan  e nn eT tr ha pl 
Tor 

Ir  l 

CLASS 277 - WOODCARVING, all disciplines. 1 article. 

3 	2031 John Challis 
2032 Veronika Grabovac 
2033 Bryan Thompson 

2 2034 Stephen Torok 

CLASS 278 - WOOD TURNING, 1 article. Comprised mainly of turned components. 

2 	2035 Richard Grant 
2036 Joseph Kleinekoort 

S 279 - WOOD INLAY/MARQUETRY. Any design. 1 article. Applied or pictorial. Timbers 
used to be stated on the back of the article. 

2037 Des Burr 
2038 Emmanuel Christodulaki 
2039 John Edwards 

1 
	2040 Elsie Knaepple 

2041 Jan Slagter 
2042 Marjorie Tearle 
2043 Roy Turner 
2044 Charles Watt 
2045 Vivian Wood 

 

 

CLASS 303 - PRESENTATION OF SLICES, UNCOOKED (6) -  3 varieties. No larger than 6cm. 

Presentation taken into account. 

 

 

2075 Peter Bennett 
1 	2076 Fay Cadzow 
2 	2077 Susan Keating 

2078 Brian Mc Kiernan 
3 	2079 Norma O'Brien 

2080 Johanne Scammell 
2081 Tracey Woodgate 

CLASS 304 - ECLAIR. Not larger than 12cm X 4cm or CREAM PUFF CASES (3) - preferred 
size 7cm. Unfilled. 

2082 Beryl Coutts 
2 	2083 Leonie Daly 
3 	2084 Marjorie Maxwell 
1 	2085 Genevieve Schwarze 

2086 Tracey Woodgate 

 

  

COOKERY COMPETITION 
CLASSES 300 TO 385 ENTRY FEE: 56.00 Per Entry 

LIVE JUDGING CLASSES ENTRY FEE: $20.00 Per First Entry 
$6.00 Each Entry thereafter 

JUNIOR CLASSES 	ENTRY FEE: $3.00 Per Entry. 
ONE ENTRY ONLY IN EACH CLASS BY THE ONE EXHIBITOR. 

SS THE RECIPE IS PROVIDED, YOUR OWN RECIPE IS TO BE USED. NO PACKET 
S PERMITTED IN CLASSES 300 - 359. 

FAMILY CIRCLE - PROUD SUPPORTER OF THE COOKERY SECTION. 

DIAL PRIZE: THE McROBERT MEMORIAL TROPHY for the MOST SUCCESSFUL 
BITOR AWARD proudly presented by THE McROBERT FAMILY in memory of ROD 
JUDITH, avid supporters of the Art and Craft Section for many years. (S100) 

Winner: Anne Marie Primmer 

 

  

CLASS 305 - JAM TARTS - Home made. Sweet short pastry (5). Filled with dark jam. Not to 
exceed 5cm in diameter. 

  

 

ropy to be awarded to the Most Successful Exhibitor in the Cookery Competition 
(exduding Confectionery and Live Judging classes). 

Three points will be awarded for the First prize in each class, two points for a Second prize 
and one point for a Third prize. In the event of a tie, a count back will take place. 

OTE: The judge shall have the right to sample foods and preserves. 

e Society reserves the right to destroy cookery exhibits that ferment, show signs of mould, 
or is at risk of contaminating other exhibits. 

ontestants may only use supermarket purchased flour in the Plain Cooking Section. 

ookery exhibits to be delivered in a container which will be taken home by the exhibitors. 
Cookery exhibits are displayed on paper plates throughout the Show. 

I cooking exhibits except rich fruit cakes, decorated cakes and preserves, become the 
roperty of The Royal Agricultural Society of Victoria Limited. 

BISCUITS, PASTRIES AND SLICES 
MONEY in Biscuits, Pastries and Slices - First: $20. 

LASS 300 - SHORTBREAD. Cooked in the round. Not more than 18cm in diameter then cut 
to 8 equal triangles. 

2046 Fay Cadzow 

I

2  

'2049 

2047 
2048 

2050 

2052 
2053 

051 Lois Dagg 
Florence Ferrier 
Ellen Follett 
John Hick 
Maureen Neuschafer 
Norma O'Brien 
Tracey Woodgate 

2087 Lois Dagg 
2 
	

2088 Marjorie Maxwell 
2089 Brian Mc Kiernan 

1 
	

2090 Robyn Mott 
2091 Jenny Murnane 

3 
	

2092 Norma O'Brien 
2093 Tracey Woodgate 

CLASS 306 - FRUIT MINCE PIES (3) - TOPPED. Preferred size 6cm. 

1 	2094 Joyce Brown 
HC 2095 Rosemary Fotheringham 

2096 Maree Jones 
2097 Norma O'Brien 
2098 Tracey Woodgate 

CLASS 307 - HEALTH BARS (5) - 1 or more varieties. Not larger than 3cm X 8cm. 

2099 Peter Bennett 
2 
1 
	2100 Sally Christie 

2101 Robyn Mott 
2102 Tracey Woodgate 
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BREADS 

PRIZEMONEY in Bread classes - First: $20. 

CLASS 308 - HEALTH BREAD. Using wholesome ingredients. Preferred size 650gm bread 

tin. 

2103 Vivienne Birch 
2104 Malcolm Connolly 
2105 Christine Culliver 
2106 Anne-Marie Primmer 
2107 Dr G Vaughan 

CLASS 309 - WHITE BREAD - with yeast. Tin loaf. Preferred size 650gm bread tin. 

2108 Malcolm Connolly 

1 	2109 Christine Culliver 
2110 Anne-Marie Primmer 
2111 Antonio Setaro 
2112 Dr G Vaughan 
2113 Tracey Woodgate 

CLASS 310 - WHOLEMEAL BREAD - with yeast. At least 50% wholemeal to be used. Tin 

Loaf. Preferred size 650gm bread tin. 

2114 Kerry Allen 
2115 Arnold Carlson 
2116 Christine Culliver 
2117 Anne-Marie Primmer 
2118 Gareth Roberts 
2119 Tom Roberts 
2120 Dr G Vaughan 
2121 Tracey Woodgate 

CLASS 311 - FRUIT LOAF - with yeast. 

2122 Christine Culliver 
VHC 2123 Anne-Marie Primmer 

CLASS 312 - BREAD ROLLS - White or Wholemeal (3). Dinner roll size. No more than 7cm. 

2124 Arnold Carlson 
2125 Christine Culliver 
2126 Anne-Marie Primmer 
2127 Dr G Vaughan 

CLASS 313 - FRUIT BUNS (3) - with yeast. Can be glazed but not iced. 

HC 2128 Malcolm Connolly 
HC 2129 Christine Culliver 
1 	2130 Anne-Marie Primmer 

CLASS 314 - FOCCACIA BREAD. 

2131 Christine Culliver 
2132 Anne-Marie Primmer 

CLASS 315 - ANY OTHER BREADS. e.g. Cape seed, pumpkin etc. 

2133 Arnold Carlson 
2134 Christine Culliver 
2135 Anne-Marie Primmer 

RIZEMONEY in Breadmaker classes proudly donated by BREVILLE PTY. LTD. First: 30; 
econd: $20. 

PECIAL PRIZE: donated by BREVILLE PTY LTD for the BEST EXHIBIT selected from 
ourmet Breads. (S105) Prize: Breville Appliance Pak valued at $500. 

2155 Anne-Marie Primmer 

LASS 316 - WHITE BREAD. 

HC 2136 Peter Bennett 
2137 Malcolm Connolly 
2138 Beryl Coutts 
2139 Mary Janssen 
2140 Denise Mears 
2141 Anne-Marie Primmer 
2142 Lenore Wesson 

CLASS 317 - WHOLEMEAL BREAD. 

2143 Mary Janssen 
1 	2144 Anne-Marie Primmer 
2 	2145 Lenore Wesson 

CLASS 318 - GRAIN BREAD. 

2146 Mary Janssen 
1 	2147 Anne-Marie Primmer 
2 	2148 Lenore Wesson 

CLASS 319 - HEALTH BREADS. e.g. Yeast free, Gluton free. 

2149 Mary Janssen 
1 	2150 Anne-Marie Primmer 

CLASS 320 - GOURMET BREADS. 

3 	2151 Peter Bennett 
2152 Vivienne Birch 

2 	2153 Mark Bladen 
2154 Mary Janssen 

1 	2155 Anne-Marie Primmer 

CLASS 321 - BREAD ROLLS - White, wholemeal or grain. Dinner roll size. 

2156 Mary Janssen 
1 	2157 Anne-Marie Primmer 

CAKES 
NO PACKET MIXES TO BE USED. 

PRIZEMONEY in Cake classes - First: $20. 

CLASS 322 - LAMINGTONS - Buttercake (5). Maximum size 5cm cube. 

2 	2158 Florence Ferrier 
3 	2159 Robyn Mott 
1 	2160 Maureen Neuschafer 

2161 Grace Schirripa 
2162 Tracey Woodgate 

CLASS 323 - PATTY CAKES (5). Not iced. Baked in paper cups. 

2163 Peter Bennett 
2164 Menella Dagg 

2 	2165 Ruth Derian 
2166 Ellen Follett 

1 	2167 Robyn Mott 
2168 Vicki Thomas 
2169 Lenore Wesson 
2170 Tracey Woodgate 

CLASS 324 - ROCK CAKES (5). Not larger than 8cm. 

2171 Peter Bennett 
2 	2172 Mark Bladen 
3 	2173 Leonie Daly 
1 	2174 Ellen Follett 

2175 Jenny Murnane 
2176 Margaret Windsor 
2177 Tracey Woodgate 

2178 Peter Bennett 
3 	2179 Helen Blockley 
1 	2180 David Brooks 

2181 Sarah Davidson 
2 	2182 Florence Ferrier 

2183 Marjorie Maxwell 
2184 Norma O'Brien 
2185 Shirley Sampson 
2186 Tracey Woodgate 

CLASS 326 - MUD CAKE - Top and sides iced. Not more than 21cm in diameter. 

1 	2187 Rebecca Camilleri 
2188 Beryl Coutts 
2189 Menella Dagg 

THE BREVILLE AWARDS 
AWARDED FOR BREADS MADE IN A BREADMAKER. 	 CLASS 325 - NUT & FRUIT LOAF - With walnuts and sultanas. Not more than 17cm long and 

8cm in diameter. 



6 ART AND CRAFT 

2190 Ian Pertzel 
2191 Genevieve Ribaux 
2192 Johanne Scammell 
2193 Angela-Jayne Stanfield 

055 327 - LUMBERJACK CAKE. Exhibitors must use the recipe provided. 

2194 Peter Bennett 
Helen Blockley 

3 	2196 Sally Christie 
2197 Margo French 
2198 Catherine Kemp 
2199 Janet Macdonald 
2200 Norma O'Brien 
2201 Anne-Marie Primmer 
2202 Jean Williams 
2203 Tracey Woodgate 

EDIENTS: 
ilium apples 

185g dates 
1 tsp bicarbonate soda 

cup boiling water 
125g butter 
1 cup sugar 
1 egg 
1 tsp vanilla essence 
1 1/2 cups plain flour 
1/2 tsp salt 

he topping 
butter 

1/2 cup brown sugar, firmly packed 
1/3 cup milk 
60g shredded coconut 

OD: 

o ine peeled, cored and finely chopped apples, combined dates, bicarbonate of soda and 
oiling water. Allow to cool to lukewarm. Cream butter and sugar until light and creamy. Add 
g and vanilla and beat well. Sift flour and salt together and beat into butter mixture 

alternately with cooled mixture. 

Me a 20cm square cake tin with non stick baking paper. Pour mixture into prepared tin and 
ake in moderate oven (1801 for 1 hour or until cake is cooked when tested with a skewer. 

For the topping: 

Combine sugar, butter, milk and coconut in a small saucepan, stir over low heat until butter 
and sugar has melted. Spread topping over hot cake and cook for a further 20 minutes until 
gipping is golden. 

LIVE JUDGING 
ACKET MIXES TO BE USED. Entry fees for Classes 328 - 334: $20 per first 

$6 each entry thereafter. 

itors will receive 1 entry ticket to the Show. 

dge's comments on an individual exhibit is limited, live judging will rotate every two 
so that Exhibitors can gain a better understanding on judging Cookery at the Royal 
ume Show. 

es in Classes 328 to 334 will be judged on Saturday 23rd September, 
. Exhibits can be delivered on Saturday, 23rd between 9.00 a.m. and 
0 a.m. ONLY. Judging will commence at 11.00 a.m. 

328 - PLAIN CAKE. Not iced. Circular tins. Not more than 21cm in diameter. 

2204 Peter Bennett 
2205 Lenore Fitzpatrick 
2206 Marjorie Maxwell 
2207 Anne-Marie Primmer 

329 - CHOCOLATE CAKE. Not iced. Circular tins. No more than 21cm in diameter. 

2208 Peter Bennett 
2209 Margaret Bertuch 
2210 Helen Blockley 
2211 Sally Christie 
2212 Leonie Daly 
2213 Ruth Derian 
2214 Peter Hughes 
2215 Robyn Kent 
2216 Maureen Neuschafer 
2217 Anne-Marie Primmer  

CLASS 330 - GINGER CAKE - Not iced. Powdered ginger only. Circular tins. No more than 

21cm in diameter. 

2 	2218 Janet Macdonald 
1 	2219 Marjorie Maxwell 

CLASS 331 - MARBLE CAKE - Not iced. Circular tins. Not more than 21cm in diameter. 

2220 Peter Bennett 
1 	2221 Marjorie Maxwell 

2222 Anne-Marie Primmer 

CLASS 332 - BANANA CAKE - Not iced. Oblong. 

2 	2223 Peter Bennett 
2224 Helen Blockley 
2225 Sally Christie 
2226 Ruth Derian 

A 	2227 Graeme Dunn 
2228 Lenore Fitzpatrick 
2229 D Gaffiero 

1 	2230 Janet Macdonald 
C 	2231 Marjorie Maxwell 
3 	2232 Jill Milthorpe 
A 	2233 Anthony Spence 

2234 Kathy Trajkovska 

CLASS 333 - CARROT CAKE - Not iced. Oblong. 

2235 Margaret Bertuch 
2236 Helen Blockley 

3 	2237 Joyce Camilleri 
2238 Ruth Derian 
2239 D Gaffiero 

2 	2240 Janet Macdonald 
1 	2241 Sue Ramm 

CLASS 334 - ORANGE CAKE - Top iced. Oblong. 

3 	2242 Peter Bennett 
HC 2243 Margaret Bertuch 

2244 Helen Blockley 
2245 Sally Christie 
2246 Beryl Coutts 

A 	2247 Leonie Daly 
VHC 2248 Janet Macdonald 
1 	2249 Marjorie Maxwell 
2 	2250 Maureen Neuschafer 

CHEESE CAKES 
PRIZEMONEY in Cheese Cake classes - First: $20. 

NOTE: Exhibits in Cheese Cake classes will be kept under refrigeration. Size no larger than 
25cm in diameter. Presented on base. 

CLASS 335 - CHEESE CAKE - BAKED - No Decoration. 

2251 Steven Lascelles 
1 	2252 Dianne Mc Kiernan 

2253 Jill Milthorpe 
2254 Sue Newsome 

CLASS 336 - CHEESE CAKE - UNBAKED - No Decoration. 

1 	2255 Sally Christie 
2256 Sarah Davidson 
2257 Claire Johns 

2 	2258 Lorraine Mawson 
2259 Sue Newsome 

3 	2260 Shirley Sampson 

FRUIT CAKES 
PRIZES: donated by AUSTRALIAN DRIED FRUITS ASSOCIATION. Books to the winners 
of each of the Fruit Cake classes. 

PRIZEMONEY in Fruit Cake classes - First: $20. 

CLASS 337 - AMERICAN FRUIT CAKE. (Entrants in this class must use the recipe provided.) 

2261 Helen Blockley 
2262 Dianne Cherry 
2263 Christine Connors 

NC 2195  
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2264 Brenda Kiftelty 

2 	2265 Johanne Scammell 
2266 Elizabeth Scarlett 

1 	2267 R Whitehead 

3 	2268 Valda Wyatt 

INGREDIENTS: 
250g Dates 
125g each Glace Pineapple, Glace Apricots, Glace Red cherries, Glace Green Cherries, 
Sultanas, Whole Blanched Almonds. 
185g each Seeded Raisins, Shelled Brazil Nuts 

2 Eggs 
1/2  Cup Brown Sugar, lightly packed 
1 Teaspoon Vanilla Essence 
2 Tablespoons Rum 
90gm Butter, softened 
1 cup Plain Flour 
Pinch of Salt 
'/z Teaspoon Baking Powder 

METHOD: 
Stone dates. Chop pineapple & apricots into fairly large pieces. Leave remaining fruits & nuts 
whole. Mix well together & reserve half cup combined nuts & glace fruits for garnishing. Beat 
eggs until light & fluffy. Add sugar, vanilla essence, rum & softened butter. Continue beating 
until well blended. Sift flour with baking powder & salt. Add to the creamed mixture with fruit 
& nuts. 

Mix thoroughly. Lightly grease a loaf pan approximately 25cm x 10cm & line the base. 
Spoon mixture evenly into pan. Arrange reserved fruit & nuts over the top, pressing down 
gently. Bake in a slow oven for about 11/2  hours, or until cake is firm to touch. Allow to cool 
slightly in the tin before turning out. 

CLASS 338 - BOILED FRUIT CAKE (not iced). (Entrants in this class must use the recipe 
provided). 

2269 Peter Bennett 
2270 Vivienne Birch 
2271 Helen Blockley 
2272 Joyce Brown 
2273 Raymond Challis 
2274 Dianne Cherry 
2275 Sally Christie 
2276 Menella Dagg 
2277 Sarah Davidson 

2 	2278 Florence Ferrier 
2279 Violet Gray 
2280 Joy Harrison 
2281 Catherine Kemp 
2282 Brenda Kittelty 
2283 Janet Macdonald 

1 	2284 Marjorie Maxwell 
3 2285 Ken Murphy 
HC 2286 Johanne Scammell 

2287 Samantha Wilks 
2288 Tracey Woodgate 

INGREDIENTS: 
750g mixed fruit 
1 cup soft brown sugar 
Y2 cup brandy or sherry 
3/4  cup cold water 
185gm butter, chopped 
3 eggs, beaten 
1 cup Self Raising Flour 
1 cup Plain Flour 
'/4 teaspoon bicarbonate of soda 
V2teaspoon mixed spice 
1/4  teaspoon each ground cinnamon, ground ginger, ground nutmeg. 
METHOD: 

Place fruit, brown sugar, brandy or sherry, water & butter in a saucepan. Bring to the boil, 
stirring continuously. Boil over a medium heat for 3 minutes. Allow to cool. Add eggs. Fold in 
sifted flours, soda & spices. The mixture will be quite wet. Place in a greased and lined cake 
pan no larger than 20cm round or square and bake in a slow oven for approximately 2 V. - 
2 Y2  hours, or until cooked when tested. 

CLASS 339 - RICH FRUIT CAKE. Not iced. (Entrants in this class must use the recipe 
provided). 

2289 Peter Bennett 
2290 Helen Blockley  

2291 Miriam Brincat 
2292 Joyce Brown 
2293 Raymond Challis 
2294 Dianne Cherry 
2295 Christina Chrysostomou 
2296 Catherine Kemp 
2297 Peter Lloyd-Jones 
2298 Janet Macdonald 

1 	2299 Marjorie Maxwell 
3 	2300 Ken Murphy 

2301 Sue Newsome 
2302 Margaret Parnis 
2303 Ian Pertzel 
2304 Elizabeth Scarlett 
2305 Susan Swart 
2306 Florence Wathen 
2307 R Whitehead 

2 	2308 Jean Williams 
2309 Tracey Woodgate 
2310 Valda Wyatt 

INGREDIENTS: 
315g each sultanas, currants 
250g seeded raisins, chopped 
90g red glace cherries, quartered 
90g blanched almonds, chopped 
1 /3 cup brandy or sherry 
315g Plain Flour 
60g Self Raising Flour 
2 teaspoons mixed spice 
250g butter, softened 
250g soft brown sugar 
1 teaspoon vanilla essence 
4 eggs 

METHOD: 
Mix together fruits, nuts and sprinkle with brandy or sherry. Cover and stand for at least one 
hour. Sift together flours and spices. 

Cream together butter and sugar until light and fluffy, then add essence. Add eggs, one at a 
time, beating well after each addition. Add fruit and flour mixtures alternately, mixing 
thoroughly. Place mixture into a greased and lined cake pan no larger than 20cm square or 
23cm round. Bake in a slow oven for approximately 4 - 4 1/2  hours or until cooked when 
tested. Allow cake to cool in the pan before turning out. Note: To ensure uniformity, raisins 
to be snipped into 2-3 pieces, cherries into 4-6 pieces and almonds crosswise into 3-4 
pieces. 

CLASS 340 - RICH FRUIT CAKE. Not iced. Own recipe. Size no larger than 20cm square or 
round cake pan. 

2311 John Armao 
2312 Patricia Battye 
2313 Peter Bennett 

1 	2314 Vivienne Birch 
2315 Miriam Brincat 
2316 Joyce Camilleri 
2317 Raymond Challis 

3 	2318 Dianne Cherry 
2319 Sally Christie 
2320 Christina Chrysostomou 
2321 Esme Cocks 
2322 Sarah Davidson 
2323 Florence Ferrier 
2324 Joan Forster 
2325 Rosemary Fotheringham 
2326 Thea Hamley 
2327 Dorece Hart 
2328 Sally Hopwood 
2329 Netta Kelly 

HC 2330 Michael Kent 
2331 Robyn Kent 
2332 Julie Lindner 
2333 Peter Lloyd-Jones 

2 	2334 Marjorie Maxwell 
2335 Ken Murphy 
2336 Margaret Parnis 
2337 Ian Pertzel 
2338 Leonia Puszka 
2339 Kerri Saunderson 
2340 Anthony Spence 
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2341 Ruth Stanley 	 SCONES AND MUFFINS 
2342 Susan Swart 	

PRIZEMONEY in Scones and Muffins classes - First: $20. 

SS 341 - PLUM PUDDING - Cooked in cloth. Cloth to be removed for judging. 

2343 Graeme Dunn 
2344 Uona Foster 
2345 Thomas Foster 
2346 Mary Janssen 
2347 B Johnsson 
2348 Barbara Jones 
2349 Netta Kelly 
2350 Peter Lloyd-Jones 
2351 Denise Mears 
2352 Alison Munro 
2353 Stuart Wilson 

SS 342 - PLUM PUDDING - Cooked in basin. Pudding to be removed from basin for 
ing. (Entrants in this class must use the recipe provided). 

2354 Helen Blockley 
2355 Florence Ferrier 
2356 Uona Foster 
2357 Thomas Foster 
2358 Rosemary Fotheringham 
2359 Jeannette Fraser 
2360 Mr P Heath 
2361 Sally Hopwood 
2362 B Johnsson 
2363 Peter Lloyd-Jones 
2364 Janet Macdonald 
2365 Denise Mears 
2366 Alison Munro 
2367 Elizabeth Scarlett 
2368 Lenore Wesson 
2369 R Whitehead 
2370 Tracey Woodgate 

EDIENTS: 
each sultanas, seeded raisins, currants 
mixed peel 

blanched almonds, chopped 
y grated rind of 1 lemon 
Plain Flour 

aspoon salt 
aspoon nutmeg 
ispoon mixed spice 

soft brown sugar 
soft white breadcrumbs 

gs 
butter, melted 

p milk 
'lespoons brandy 

OD: 

gether the sultanas, chopped seeded raisin, currants, mixed peel, almonds and lemon 
Sift together the flour, salt and spices. Combine the brown sugar and breadcrumbs with 
ruit and flour mixtures. Lightly beat the eggs and combine with the slightly cooled 
d butter, milk and brandy. Mix the dry ingredients with the moist ingredients. Place the 
re into a greased pudding basin, approximately two and half litres in capacity. Place 
thickness of greaseproof paper over the basin followed by a thickness of foil. Tie 
ely with string. Place the basin on a trivet in a large boiler of boiling water, ensuring 
ater comes two thirds of the way up the side of the basin. Cover the boiler with a well 
lid making sure the water is continually replenished and that it remains on the boil. 

teadily for six hours, then allow to cool and refrigerate. 

S 343 - SULTANA CAKE - SULTANAS ONLY. (Own recipe). Not iced, no more than 
in diameter, 

2371 Helen Blockley 
2312 Lois Dagg 
2373 Florence Ferrier 
2374 Janet Macdonald 
2375 Marjorie Maxwell 

CLASS 344 - WHITE SCONE (5). (Entrants in this class must use the recipe provided.) 

2376 Sue Absolom 
2377 Peter Bennett 
2378 Helen Blockley 
2379 Raymond Challis 
2380 Dianne Mc Kiernan 
2381 Sarah Milthorpe 

1 	2382 Norma O'Brien 
2383 Ian Pertzel 

2 	2384 Craig Wallace 
HC 	2385 Gary Wallace 

2386 Lenore Wesson 
3 	2387 David Winduss 

2388 Tracey Woodgate 

INGREDIENTS: 
2 cups Self Raising Flour 
1/2  teaspoon salt 
3 teaspoons icing sugar 
1 1/2  tablespoons butter or margarine 
3/4  cup milk 
Extra Milk 

METHOD: 
Pre-heat oven to 250°C (475°F) gas or electric. Sift flour, salt and icing sugar into a bowl. 
Rub in butter or margarine with fingertips until mixture resembles fine breadcrumbs. Mix 
lightly to a soft dough with milk and knead gently on a floured surface. Pat out dough to 
2cm (3/4") thick and, using a 5cm (2 1/2") scone cutter, cut out 10-12 scones. Place slightly 
apart onto a lightly greased tray and brush tops with milk. Bake for 12-15 minutes until 
golden brown. Yields 10-12 scones. 

Australian Standard 250m1 measuring cup and metric spoons used. All measures are level. If 
using a fan forced oven, reduce temperature by 20°C. 

CLASS 345 - SAVOURY SCONES, (5) e.g. Celery, cheese, etc. 

C 	2389 Peter Bennett 
2390 Raymond Challis 
2391 Nick Cowling 

3 	2392 Jenny Murnane 
2 	2393 Jo Pincus 
1 	2394 Craig Wallace 
C 	2395 Gary Wallace 

2396 Tracey Woodgate 

CLASS 346 - SULTANA SCONES, (5). 

2397 Raymond Challis 
2398 Nick Cowling 
2399 Jenny Murnane 

2 	2400 Norma O'Brien 
2401 Angela-Jayne Stanfield 

3 	2402 Craig Wallace 
1 	2403 Gary Wallace 
HC 2404 Lenore Wesson 
C 	2405 David Winduss 

2406 Tracey Woodgate 

CLASS 347 - MUFFINS - Sweet (3). 

2407 Margaret Bertuch 
2 	2408 Helen Blockley 

2409 D Gaffiero 
2410 Maree Jones 
2411 Jenny Murnane 

3 	2412 Kylie Sonter 
2413 Lenore Wesson 

1 	2414 Tracey Woodgate 

CLASS 348 - MUFFINS - Savoury (3). 

2 	2415 Nick Cowling 
1 	2416 Maree Jones 

2417 Brenda Kittelty 
2418 Jenny Murnane 
2419 Margaret Windsor 
2420 Tracey Woodgate 
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SPONGES 
PRIZEMONEY in Sponge classes - First: $20. 

CLASS 349 - SPONGE SANDWICH. Own recipe. Not iced or filled. Baked in a circular tin not 
more than 21cm in diameter. 

2421 Vivienne Birch 
2422 Helen Blockley 

C 
	2423 Beryl Coutts 

2424 Lois Dagg 
2425 Leonie Daly 
2426 Sarah Davidson 
2427 Julie Duke 

	

2 
	2428 Florence Ferrier 

HC 2429 Angela Fleay 
2430 Steven Lascelles 
2431 Lorraine Mawson 
2432 Ruth Stanley 

CLASS 350 - CORNFLOUR SPONGE SANDWICH - Not iced or filled. Baked in circular tin not 
more than 21cm in diameter. (Entries in this class must use the recipe provided). 

2433 Helen Blockley 

	

2 	2434 Angela Fleay 

	

1 	2435 Ken Murphy 

INGREDIENTS: 
4 eggs 
2/3 cup Castor Sugar 
2/3 cup Self Raising Flour 
1/2  cup Cornflour 
1 tablespoon boiling water 

METHOD: 
Pre-heat oven to 180°C (350°F) gas or electric. Grease & flour (2) 20cm round sponge 
pans. Whisk eggs until thick, creamy & fluffy. Gradually add sugar whisking continuously until 
mixture holds its shape. Lightly & swiftly fold in sifted flours using back of a metal spoon. 
Fold in boiling water, fill mixture equally into the 2 prepared pans. Bake in a moderate oven 
22 - 25 minutes or until cooked when tested. Turn out onto a cooling rack covered with a 
clean tea towel. 

Australian Standard 250m1 measuring cup and metric spoons used. All measures are level. If 
using a fan forced oven, reduce temperature by 20°C. 

CLASS 351 - CHOCOLATE SPONGE SANDWICH. Not iced or filled. Baked in circular tin not 
more than 21cm in diameter. 

2436 Leonie Daly 

	

1 	2437 Florence Ferrier 

	

2 	2438 Angela Fleay 
3 2439 Lorraine Mawson 

CLASS 352 - GINGER FLUFF SPONGE SANDWICH. Not iced or filled. Baked in circular tin not 
more than 21cm in diameter. 

	

1 	2440 Leonie Daly 
C 	2441 Angela Fleay 
2 2442 Lorraine Mawson 

2443 Ken Murphy 

NOVICE CLASSES 
NO PACKET MIXES PERMITTED. 

PRIZEMONEY in Novice Cookery classes - First: $20. 
NOTE: Entry in Novice classes is restricted to an Exhibitor who has not won a 1st, 2nd or 
3rd prize in the same class at a previous Royal Melbourne Show. 

CLASS 353 - ANZAC BISCUITS (5). 

2444 Jo Aiello 

	

3 	2445 Jennifer Bladen 
2446 Leonie Daly 
2447 Lynette Dehnert 

	

1 	2448 Lenore Fitzpatrick 
C 	2449 Elizabeth Jessup 

2450 Janet Macdonald 
2451 Brian Mc Kiernan 
2452 Jill Milthorpe 

	

2 	2453 Tracey Woodgate  

CLASS 354 - SLICES, Uncooked (6), 3 varieties. No larger than 6cm. 

2 	2454 Meredith Donaldson 
1 	2455 Kylie Forster 
3 	2456 Cherie Johnstone 

2457 Tracey Woodgate 

CLASS 355 - PATTY CAKES (5). Not iced. Baked in paper cups. 

3 	2458 Peter Bennett 
1 	2459 Leonie Daly 

2460 Lynette Dehnert 
2 	2461 Vicki Thomas 

2462 Tracey Woodgate 

CLASS 356 - TEA CAKE. Ring tin not permitted. 

2 	2463 Sally Christie 
2464 Lynette Dehnert 
2465 Katherine Gibson 

1 	2466 Lorraine Mawson 
3 	2467 Tracey Woodgate 

CLASS 357 - WHITE SCONES (5). (Entries in this class must use the recipe provided). 

2468 Peter Bennett 
2469 Nick Cowling 
2470 Lynette Dehnert 

1 	2471 Bert Jessup 
3 	2472 Katie Jessup 

2473 Sarah Milthorpe 
2474 Andrew Parker 
2475 Ruth Stanley 
2476 Samantha Wilks 
2477 Margaret Windsor 

2 	2478 David Winduss 
2479 Tracey Woodgate 

INGREDIENTS: 
2 cups Self Raising Flour 
1/4  teaspoon salt 
3 teaspoons icing sugar 
1 1/2  tablespoons butter or margarine 
3/4  cup milk 
Extra Milk 

METHOD: 
Pre-heat oven to 250°C (475°F) gas or electric. Sift flour, salt and icing sugar into a bowl. 
Rub in butter or margarine with fingertips until mixture resembles fine breadcrumbs. Mix 
lightly to a soft dough with milk and knead gently on a floured surface. Pat out dough to 
2cm (3/4") thick and, using a 6cm (2 1/2") scone cutter, cut out 10-12 scones. Place slightly 
apart onto a lightly greased tray and brush tops with milk. Bake for 12-15 minutes until 
golden brown. Yields 10-12 scones. 

Australian Standard 250m1 measuring cup and metric spoons used. All measures are level. If 
using a fan forced oven, reduce temperature by 20°C. 

CLASS 358 - SAVOURY SCONES (5). e.g. Celery, cheese, etc. 

1 	2480 Peter Bennett 
2481 Sarah Milthorpe 

2 	2482 Tracey Woodgate 

CLASS 359 - SULTANA SCONES (5). 

3 	2483 Brian Mc Kiernan 
1 	2484 Kathy Trajkovska 
2 	2485 David Winduss 

CLASS 360 - CORNFLOUR SPONGE SANDWICH. Not iced or filled. Baked in circular tin not 
larger than 21cm in diameter. (Entrants in this class must use the recipe provided). 

1 	2486 Angela Fleay 
2 	2487 Tracey Woodgate 

INGREDIENTS: 
4 eggs 
2/3 cup Castor Sugar 
2/3 cup Self Raising Flour 
1/2  cup Cornflour 
1 tablespoon boiling water 
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THOD: 
-heat oven to 180°C (350°F) gas or electric. Grease & flour (2) 20cm round sponge 

Whisk eggs until thick, creamy & fluffy. Gradually add sugar whisking continuously until 
ure holds its shape - a figure of eight made using the beater blades. Lightly & swiftly fold 
e sifted flours using back of a metal spoon. Fold in boiling water, fill mixture equally into 
2 prepared pans. Bake in a moderate oven 22 - 25 minutes or until cooked when 
ed. Turn out onto a cooling rack covered with a clean tea towel. 

tralian Standard 250m1 measuring cup and metric spoons used. All measure are level. If 
g a fan forced oven, reduce temperature by 20°C. 

CONFECTIONERY 
ZEMONEY in Confectionery classes - First: $20. 

TE: Presentation taken into consideration. 

SS 361 - COCONUT ICE. Not less than 8. 

2488 Peter Bennett 
2489 Sally Christie 
2490 June Dennehy 
2491 Anne-Marie Primmer 
2492 Gillian Simpson 
2493 Noela Smith 
2494 Vicki Thomas 

SS 362 - FUDGE. At least 3 distinct varieties, 3 of each. 

2495 Emily French 
2496 Katherine Jewell 
2497 Anne-Marie Primmer 

SS 363 - MARSHMALLOWS. Not less than 8. 

2498 Sally Christie 
2499 Beryl Coutts 
2500 Katherine Jewell 
2501 Patricia Jones 
2502 Anne-Marie Primmer 
2503 Vicki Thomas 

SS 364 - RUM BALLS. Not less than 8. 

2504 Peter Bennett 
2505 Maree Jones 
2506 Noela Smith 
2507 Lenore Wesson 

SS 365 - TRUFFLES. Not less than 8. 

2508 Dorothy Cussen 
2509 Patricia Jones 
2510 Fay Potter 
2511 Jo Whyte 

S 366 - PRESENTATION OF SWEETS. Must be edible. Do not use wire, plastic etc. 

2527 Rhonda Hammond 

3 	2528 Ginta Pindard 
2 	2529 Gillian Simpson 

2530 Vicki Thomas 

CLASS 369 - GINGER BREAD HOUSE. Size to be no larger than 30cm X 30cm. Must be 
entirely edible. 

HC 2531 Bayswater S C: ALISON HOLDSWORTH 
2532 Bayswater S C: CARLY HAMMETT 

3 	2533 Bayswater S C: LNOR TUELI 
2534 Bayswater S C: FIONA HORNSBY 
2535 Bayswater S C: IAN MICHAEL 
2536 Bayswater S C: KELLIE HALL 
2537 Bayswater S C: TRACEY TAIT 

HC 2538 Bayswater S C: NICOLE PASQUALE 
HC 	2539 Bayswater S C: LAURA CAMERON 
C 	2540 Rebecca Lester 
2 	2541 Denise Mears 

2542 Johanna Scammell 
2543 Shelford Anglican G 5: KATIE SAUL 
2544 Shelford Anglican G 5: GEORGINA DOYLE 
2545 Shelford Anglican G 5: ASHLEE CHAMBERLAIN 
2546 Shelford Anglican G 5: TENNILLE GRAWE 

1 	2547 Estelle Stensby 

CONFECTIONERY - JUNIOR UNDER 18 
ENTRY FEE: $3.00 PER ENTRY. 

AL!. ENTRANTS TO INDICATE THEIR AGE ON EXHIBIT TICKET. 

PRIZEMONEY in Junior Confectionery classes - First: $20. 

NOTE: Presentation taken into consideration. 

CLASS 370 - COLLECTION OF CHOCOLATES. No less than 8. 

2548 Nicole Austin 
2549 Emma Parkes 
2550 Sarah Scammell 

CLASS 371 - COCONUT ICE. No less than 8. 

1 	2551 Sarah Johnstone 
2552 Thomas Keating 

2 	2553 Sarah Scammell 

CLASS 372 - FUDGE. No less than 8. 

2554 Ella Adams 
2555 Nicole Austin 

1 	2556 Emily French 
HC 2557 Alan Keating 
2 	2558 Sarah Scammell 
3 	2559 Angela-Jayne Stanfield 

ed for quality and attractiveness. 

2512 Maria Austin 
2513 Robyn Cronnolly 
2514 Dorothy Cussen 
2515 Patricia Jones 

CLASS 373 - MARSHMALLOWS. No less than 8. 

1 	2560 Alan Keating 
C 	2561 Sarah Scammell 

CLASS 374 - RUM BALLS. No less than 8. Made with cake crumbs and fruit. 

2516 Ginta Pindard 2 2562 Ella Adams 
2517 Fay Potter 2563 Samantha Birch 
2518 Vicki Thomas 3 2564 Kylie Forster 

2565 Katherine Gibson 367 - PRESENTATION OF CHOCOLATES - HOMEMADE - 4 varieties, 3 of each. 
ed on quality and attractiveness. 

2566 Ilsa Haeusler 
2567 Thomas Keating 

2519 Maria Austin 
2520 Robyn Cronnolly 
2521 Dorothy Cussen 
2522 Genevieve Schwarze 
2523 Kylie Sonter 
2524 Vicki Thomas 

C 

C 

C 

C 

C 

C 

2568 Our Lady Of The Sacred Heart: 
2569 Our Lady Of The Sacred Heart: 
2570 Our Lady Of The Sacred Heart: 
2571 Our Lady Of The Sacred Heart: 
2572 Our Lady Of The Sacred Heart: 
2573 Our Lady Of The Sacred Heart: 
2574 Our Lady Of The Sacred Heart: 

JOANNA BEATTIE 
AMY MARTON 
KATHERINE NIKIFOROU 
SONARI FERNANDO 
SARAH HIGGINBOTHAM 
EMILY HIND 
JOHANNIE JAYASINHA 

S 368  - PRESENTATION OF CHOCOLATES, using moulds. Novelty Presentation, Easter C 2575 Our Lady Of The Sacred Heart: JESSICA LOFT 
ntation or Christmas Presentation. Items can be hollow moulded or solid with good use C 2576 Our Lady Of The Sacred Heart: KATE HARPER 
our, not using icing for decoration to keep the chocolate-making distinct from the cake VHC 2577 Our Lady Of The Sacred Heart: SHANNON MALONE 

rating. 2578 Our Lady Of The Sacred Heart: SALVINA MERCURI 
2579 Our Lady Of The Sacred Heart: KARA LOVEDAY 

2525 Maria Austin 1 2580 Emma Parkes 
2526 Heather Cusdin 2581 Sarah Scammell 
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CLASS 375 - TRUFFLES. No less than 8. Smooth melt in the mouth texture. May contain 

liqueur. 

2582 Nicole Austin 
2583 Samantha Birch 
2584 Kylie Forster 
2585 Our Lady Of The Sacred Heart: STEPHANIE TURNBALL 
2586 Our Lady Of The Sacred Heart: EMMA WEKSLER 
2587 Our Lady Of The Sacred Heart: ALEXANDRA TWOMEY 
2588 Our Lady Of The Sacred Heart: JOANNE PAPCOSTAS 
2589 Our Lady Of The Sacred Heart: TESS SWEENEY 
2590 Our Lady Of The Sacred Heart: DANIELLE STONER 
2591 Our Lady Of The Sacred Heart: ANGIE STANOJLOVIC 
2592 Our Lady Of The Sacred Heart: ERIN SAGE 

C 
	2593 Our Lady Of The Sacred Heart: LISA VENTIERI 

2594 Our Lady Of The Sacred Heart: NATASHA RUSSO 
2595 Our Lady Of The Sacred Heart: LAUREN WILSON 
2596 Our Lady Of The Sacred Heart: JESSICA OLSSON 

VHC 2597 Emma Parkes 
HC 2598 Sarah Scammell 

2 
	

2599 Catherine Whyte 

VASA 
SPECIAL PRIZE donated by SUNBEAM FOODS in conjunction with VICTORIAN 
AGRICULTURAL SOCIETIES ASSOCIATION INC. for VASA RICH FRUIT CAKE - STATE 
FINAL. (S110) Prizes: First: $55 and plaque; Second: $30. 

k 1 	2610 Mrs Noel Allitt: NORTHERN 
2 	2623 Joy Wilson: WD & BAASA 

SPECIAL PRIZE: donated by VICTORIAN AGRICULTURAL SOCIETIES ASSOCIATION 
INC. for VASA JUNIOR BOILED FRUIT CAKE - STATE FINAL. (S111) Prize: First: $50 
and plaque; Second: $30. 

1 	2630 Cassie Cheesman: WIMMERA 
2 	2634 Lauren Jones 

CLASS 376 - SUNBEAM FOODS/VASA RICH FRUIT CAKE COMPETITION, (Entrants in this 
class must use the recipe provided). 

2600 Peter Bennett 
3 

	

	2601 Dianne Cherry 
2602 Katherine Jewell 
2603 Robyn Kent 
2604 Lorraine Mawson 

2 

	

	2605 Marjorie Maxwell 
2606 Emma Parkes 

1 	2607 Jean Williams 
HC 2608 Alexandra Wilson 

2609 Ainslie Wilson 
Winners of contests at Victorian Country Agricultural Shows are eligible to 
compete provided they have not been successful in winning a Group Final. The 
winning exhibitor in this class must then compete as a Group Finalist at the 
2001 Royal Melbourne Show. 

CLASS 377 - SUNBEAM FOODS/VASA RICH FRUIT CAKE COMPETITION - STATE FINAL. 

1 
	

2610 Mrs Noel Allitt: NORTHERN 
2611 Glad Ampt: WIMMERA 
2612 Vivienne Birch: CENTRAL & UPPER GOULBURN 
2613 Helen Blockley: PORT PHILLIP 
2614 Thelma Gibson: SOUTH WESTERN 
2615 Mrs B Horstman: GIPPSLAND 
2616 Rhonda Kerr: CENTRAL & STH GIPPSLAND 
2617 Julie Linder: NORTH EASTERN 
2618 Janet Macdonald: MIDLANDS 
2619 Janet Mc Donald: MIDLANDS 
2620 Elaine Mitchell: GOULBURN VALLEY RIVERINA 
2621 Jo Sheather: MURRAY VALLEY 
2622 Jean Williams 

2 	2623 Joy Wilson: WD & BAASA 

Regional judging will take place with 13 Group Finalists together with the 
Group 14 Finalist from the 1999 Royal Melbourne Show. An exhibitor is only 
eligible to compete in one Group Final in each year. 

INGREDIENTS: 

250g each sultanas, seeded raisins (chopped) currants 
125g mixed peel, chopped 
90g red glace cherries, chopped 
909 blanched almonds, chopped 
1 /3  cup sherry or brandy  

250g plain flour 
60g self raising flour 
IA teaspoon ground nutmeg 
1/2  teaspoon ground ginger and ground cloves 
250g butter 
250g soft brown sugar 
1/2  teaspoon almond essence and vanilla essence 
1/2  teaspoon lemon essence or finely grated lemon rind 
4 eggs 

METHOD: 
Mix together all fruits and nuts and sprinkle with sherry or brandy. Cover and leave for at 
least 1 hour, but preferable overnight. Sift together the flours 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 flour mixtures. Mix thoroughly. The mixture 
should be stiff enough to support a wooden spoon. Place the mixture into a prepared tin no 
larger than 20cm and bake in a slow oven for approximately 3 V2 to 4 hours or until cooked 
when tested. Allow the cake to cool in the tin. 

NOTE: To ensure uniformity, and depending upon the size, it is suggested the raisins be 
snipped into 2 or 3 pieces; cherries into 4 - 6 pieces and almonds crosswise into 3 - 4 
pieces. 

CLASS 378 - SUNBEAM FOODS/VASA BOILED FRUIT CAKE JUNIOR COMPETITION. 

Entry Fee: $3.00 per entry. 

Entrants in this class must be under 18 years of age on the day of the local Show. Entrants 
in this class must use the recipe provided. 

2 	2624 Victoria Cherry 
2625 Emily French 

1 	2626 Lauren Jones 
3 	2627 Sarah Scammell 

Winners of contest at Victorian Country Agricultural Shows are eligible to 
compete provided they have not been successful in winning a Group Final. The 
winning exhibitor in this class must then compete as a Group Finalist at the 
2001 Royal Melbourne Show. All entrants to indicate their age on exhibit 
tickets. 

CLASS 379 - SUNBEAM FOODS/VASA BOILED FRUIT CAKE JUNIOR COMPETITION - STATE 
FINAL. Entrants in this class must be under 18 years of age on the day of the local Show. 
Regional judging will take place with 13 Group Finalists together with the Group 14 Finalist 
from the 1999 Royal Melbourne Show. An exhibitor is only eligible to compete in one Group 
Final in each year. 

2628 Samantha Birch: CENTRAL & UPPER GOULBURN 
VHC 2629 Joel Buncle: PORT PHILLIP 
1 	2630 Cassie Cheesman: WIMMERA 

2631 Tom Griffiths: CENTRAL & STH GIPPSLAND 
3 	2632 Emma Jarvis: MURRAY VALLEY 

2633 Bernard Johns: WD & BAASA 
2 	2634 Lauren Jones 

2635 Bianca Knowler-Pook: NORTHERN 
2636 Kelly Mc Cole: MIDLANDS 
2637 Yalnna Milne: GIPPSLAND 
2638 Rebecca Ritchie: SOUTH WESTERN 
2639 Kately Stone: GOULBURN VALLEY RIVERINA 
2640 Rosemary Thom: NORTH EASTERN 

INGREDIENTS: 
375g Sunbeam Mixed Fruit 
3/4  cup brown sugar 
1 teaspoon mixed spice 
1/2  cup water 
125g butter 
1/2  teaspoon bicarbonate of soda 
1/2  cup sherry 
2 eggs lightly beaten 
2 tablespoons marmalade 
1 cup self raising flour 
1 cup plain flour 
1/4  teaspoon salt 

METHOD: 

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 20 cm (8") round cake 
tin. 

Bake in a moderately slow oven for 21/4  hours, or until cooked when tested. 



2 ART AND CRAFT 

DECORATED CAKE COMPETITION 
SES 400 TO 430 

TRY FEE: $6.00 PER ENTRY 

E ENTRY ONLY IN EACH CLASS BY THE ONE EXHIBITOR. 

CIAL PRIZE: donated by G & J EARL PTY LTD - MANUFACTURERS OF CAKE 
(ORATIONS for the MOST SUCCESSFUL EXHIBITOR Award in the Decorated Cake 
tion including both Open and Novice classes. (S120) Prize: $100. 

Winner: Debbie Carman 

ee points will be awarded for the first prize in each class, two points for a second prize 
one point for a third prize. In the event of a tie, a count back will take place. 

CIAL PRIZE: donated by SUSIE Q CAKE DECORATING CENTRE for the BEST CAKE 
THE SHOW selected from any class. (S121) Prize: $100 and Perpetual Trophy. 

2689 Sandra Jones 

CIAL PRIZE: donated by CECIL k CO. (TINSMITHS) for the BEST DECORATED 
E IN OPEN CLASSES. (S122) Prize: $100. 

2652 Janis O'Neill 

(IAL PRIZE: donated by JOY JOHNSON for the BEST DECORATED CAKE IN THE 
EN CLASSES (S123) Prize: Tri coloured Rosette.  

2652 Janis O'Neill 

CIAL PRIZE: donated by THE ROYAL AGRICULTURAL SOCIETY OF VICTORIA 
ITED for the BEST DECORATED CAKE WITH ROYAL SHOW OR RURAL THEME 

(9124) Prize: Royal Agricultural Society of Victoria Limited Rosette. 

2652 Janis O'Neill 
CIAL PRIZE: donated by JOY JOHNSON and given as ENCOURAGEMENT AWARDS 
cted from Decorated Cake Classes including School Competitions. Rosettes will not 
essarily go to a prize winner. (S125) (3) Rosettes. 2781, 2708, 2751 

CIAL PRIZE: donated by BAKELS and given as ENCOURAGEMENT AWARDS in the 
n Gecorated Cake classes. (3) (S126) Prize: 7kg packets Pettinice icing. 2642, 2661, 
5 

ZEMONEY in Open Decorated Cake classes 400 to 405, First: $30; Classes 406 to 408, 
$50, Second: $30 and Classes 409 & 410, First: $30, donated by: 

CAKE DECORATORS ASSOCIATION OF VICTORIA 
CAKE DECORATING CENTRE, Greensborough 

JUDEE LUKE 
ORCHARD SOFT AND ALMOND ICING 

SWEET IMPRESSIONS. 

E: BASE BOARD NOT TO EXCEED 60cm AT WIDEST POINT except in Masters class. FREE 
DING CAKES MUST HAVE A COMMON BASE BOARD. 

IRES MUST PENETRATE ICING OR CAKE. 

•on, tulle, wire, non-synthetic stamen, edible colouring, piping gel, coconut, posy picks & 
ufactured pillars may be used. Braid permitted in presentation. No manufactured 
ments, dry gyp, lace or glitter allowed unless otherwise stated. Blocks, tins or other 
pals are not permitted in place of cakes. Cleats must be attached to all cakes and 
entation boards. Minimum amount of cake - 250g mixture, 20cm cake. Presentation 
n into consideration. 

SS 400 - DECORATED CAKE - Royal Show or Rural Theme. 

2641 A Hamilton 
I 2642 Audrey Mc Master 

2643 Diana Willis 
I 	2652 Janis O'Neill 

CLASS 401 - BIRTHDAY OR ANNIVERSARY CAKE. One/Two tiers. Candles permitted. 

2644 Debbie Carman 
2645 John Quai Hoi 

S 402 - CHRISTENING CAKE. Not more than two tiers. 

2646 Robyn Hamilton 
2647 Terry Ross 

403 - NOVELTY CAKE. Artificial supports may be used in presentation of cake 
ided they are concealed. 

2648 Maggie Davis 
2649 Robyn Hamilton 
2650 Sandra Jones 
2651 Audrey Mc Master  

CLASS 404 - MINIATURE SPECIAL OCCASION CAKE - HAND WORK ONLY. Wire, ribbon, tulle, 
manufactured non-synthetic stamens or hand made stamens permissible. The base board 
including the immediate decoration must fit inside a 16cm square box or cube. The cake 
when covered must not exceed 11cm at the widest point. This class represents a single cake 
only. 

3 	2653 Pat Blacker 
1 	2654 Maggie Davis 

2655 Susan Guillou 
2656 Robyn Hamilton 

2 	2657 John Quai Hoi 

CLASS 405 - CHRISTMAS CAKE. 

1 	2658 Nola Cordell 
2 	2659 Maggie Davis 

2660 Merna Dwyer 
2661 Eva Kidd 

3 	2662 Janis O'Neill 
2663 John Quai Hoi 
2664 Terry Ross 

CLASS 406 - WEDDING CAKE - Covered with Rolled Fondant Icing (2 tiers). Free standing 
cakes to be presented on a common baseboard. 

2665 Thea Hamley 
1 	2666 John Quai Hoi 

CLASS 407 - WEDDING CAKE - Covered with Rolled Fondant Icing (3 tiers). Free standing 
cakes to be presented on a common baseboard. 

1 	2667 Esther Skinner 

CLASS 408 - MODERN WEDDING CAKE. Lace and extension work not to be included. 

1 	2668 Mrs P Christofis 
2 	2670 Susan Guillou 
3 	2671 Pauline Magri 

2672 Terry Ross 

CLASS 409 - ARRANGEMENT OF SUGAR FLOWERS, incorporating buds and leaves. Flowers 
should be presented on a background not necessarily a plaque. Wire, tulle, ribbon and non-
synthetic stamens permitted. No manufactured ornaments in presentation. 

3 	2673 Maggie Davis 
1 	2674 Robyn Hamilton 

2675 Sandra Jones 
2676 Eva Kidd 

2 	2677 John Quai Hoi 
2678 Glenis Zala 

CLASS 410 - PIECE OF SUGAR CRAFT. Painted, flooded, sculptured or moulded piped 
flowers presented on a sugar base. Size limit not to exceed 30cm at widest point including 
presentation board. 

2 	2679 Pat Blacker 
1 	2680 Nola Cordell 

2681 Scott Gilchrist 
2682 Sandra Jones 

3 	2683 Eva Kidd 
2684 Marianna Matejic 
2685 John Quai Hoi 
2686 Terry Ross 

MASTERS 
SPECIAL PRIZE: donated by CAKE DECORATING SCHOOLS OF AUSTRALIA. S • 
Prizes: First; $200 and Perpetual Trophy: Second: $100. 

1 	2689 Sandra Jones 
2 	2690 Terry Ross 

SPECIAL PRIZE: donated by JOY JOHNSON for the BEST DECORATED CAKE n 7ne 
Masters Section. (S131) Prize: Tri coloured Rosette. 

2689 Sandra Jones 

BASE BOARD NOT TO EXCEED 100cm AT WIDEST POINT. 

NOTE: Ribbons should be material not paper. Flowers, lace etc. should be made out of 
sugar. No artificial ornaments to be used in presentation. 

Open to Royal Melbourne Show first prize winners, Open Section only. Exhibitors must state 
on entry form qualifying year/s. 
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1 

2 

(LASS 411 - MASTERS. Any design, not including plaques or flowers. Base board not to 
:geed 100cm at widest point. 

2687 Nola Cordell 
2688 Robyn Hamilton 
2689 Sandra Jones 

2 	2690 Terry Ross 

3 	2691 Estelle Stensby 

NOVICE 

SPECIAL PRIZE: donated by SUSIE Q CAKE DECORATING CENTRE for the BEST 

DECORATED CAKE in the Novice Section. (S135) Prize: $100. 

2759 Suzette Crawford 

SPECIAL PRIZE: donated by JOY JOHNSON for the BEST DECORATED CAKE in the 
Section. (S136) Prize: Tri coloured Rosette. 

2759 Suzette Crawford 

SPECIAL PRIZE: donated by BAKELS and given as ENCOURAGEMENT AWARDS in the 
Novice Decorated Cake Section. (S137) Prize: (3) 7kg packets Pettinice icing. 2768, 2774, 
2746. 

PRIZEMONEY in Novice Decorated Cake classes 412 to 417; First: $30; Class 419; First: 
$50; Second: $30 and Classes 421 and 422; First: $30 donated by: 

CAKE DECORATORS ASSOCIATION OF VICTORIA INC 
CAKE DECORATING CENTRE, Greensborough 

JUDEE LUKE 
ORCHARD SOFT AND ALMOND ICING 

SWEET IMPRESSIONS 

PRIZEMONEY in Novice Wedding Cake class 418, First: $100; Second: $50 Gift Certificate, 
and Novice Modern Wedding Cake, class 420, First: $100 Gift Certificate donated by SUSIE 
Q CAKE DECORATING CENTRE. 

NOTE: BASE BOARD NOT TO EXCEED 60cm AT WIDEST POINT. FREE STANDING CAKES 
MUST HAVE A COMMON BASE BOARD. NO WIRES MUST PENETRATE ICING OR CAKE. 

Ribbon, tulle, wire, non-synthetic stamen, edible colouring, piping gel, coconut, posy picks 
and manufactured pillars may be used. Braid permitted in presentation. No manufactured 
ornaments, dry gyp, lace or glitter allowed unless otherwise stated. 

Blocks, tins or other materials are not permitted in place of cakes. Cleats must be attached 
to all cake and presentation boards. Minimum amount of cake - 250g mixture, 20cm cake. 
Presentation taken into consideration. 

Classes 412 to 422 are restricted to an exhibitor who has not won a first prize in the same 
class at a previous Royal Melbourne Show. 

CLASS 412 - CELEBRATION CAKE. Open to exhibitors who have not previously entered the 
Royal Melbourne Show. 

2692 Angela Carroll 
2693 Hazell Carver 

3 	2694 Maria Cerra 
2695 Paula Cheevers 

1 	2696 Heather Evans 
2697 Elaine Forbes 
2698 Danni Gucciardo 

HC 2699 Aimi I 

2700 Yolande Kober 
VHC 2701 Ji Lung Ulm 
HC 2702 Judi Mc Farlane 

2703 Naomi Otton 
2 	2704 Melva Smith 

2705 Joy Sparrow 

CLASS 413 - BIRTHDAY OR ANNIVERSARY CAKE. No more than 2 tiers. Candles may be 
used in presentation. 

2706 Russell Barker 
2707 Eve Boicos 

3 	2708 Hazell Carver 
1 	2709 Alice Lay 
2 	2710 Carmel Phillips 

2711 Estelle Stensby 

CLASS 414 - CHRISTENING CAKE. No more than 2 tiers. 

2712 Patricia Battye 

2713 Hazell Carver 

2714 Myrisa Edu 
3 	2715 Danni Gucciardo 

2716 A Hamilton 
2717 John Quai Hoi  

2718 Maria Wells 

CLASS 415 - NOVELTY CAKE. Artificial supports may be used in presentation of cake 
provided they are concealed. 

2719 Eve Boicos 

3 	2720 Hazell Carver 
2721 Merna Dwyer 
2722 Eva Gaston 
2723 Danni Gucciardo 

1 	2724 Jean Marsh 

2 	2725 Judi Mc Farlane 
2726 Melanie Mc Rae 
2727 Helen Van Den Borne 

2728 Patricia Williams 

CLASS 416 - MINIATURE SPECIAL OCCASION CAKE - HAND WORK ONLY. Wire, ribbon, tulle, 
manufactured non-synthetic stamens or hand made stamens permissible. The base board 
including the immediate decoration must fit inside a 16cm square box or cube. The cake 
when covered must not exceed 11cm at the widest point. This class represents a single cake 
only. 

2729 Jo Aiello 
2 	2730 Sandra Brain 
1 	2731 Debbie Carman 

2732 Hazell Carver 
2733 Paula Cheevers 
2734 Barbara Crompton 
2735 Heather Evans 
2736 Sylvia Galbraith 

3 	2737 Janis O'Neill 
HC 2738 Joy Sparrow 

CLASS 417 - CHRISTMAS CAKE. 

2739 Russell Barker 
2740 Patricia Battye 
2741 Pat Blacker 
2742 Hazell Carver 

1 	2743 Sue Cuthill 

2 	2744 Donna Dixon 
2745 Merna Dwyer 
2746 Danni Gucciardo 

3 	2747 A Hamilton 
2748 Joy Harrison 

CLASS 418 - WEDDING CAKE. Covered with Rolled Fondant Icing. 2 tiers. Free standing 
cakes to be presented on a common baseboard. 

3 	2749 Hazell Carver 
2750 Paula Cheevers 

2 	2751 Sylvia Galbraith 

2752 Karen Phillips 
2753 Joy Sparrow 

1 	2754 Estelle Stensby 
2755 Helen Van Den Borne 

CLASS 419 - WEDDING CAKE. Covered with Rolled Fondant Icing. 3 tiers. Free standing 
cakes to be presented on a common baseboard. 

2 	2756 Russell Barker 
2757 Debbie Carman 

HC 2758 Hazell Carver 
1 	2759 Suzette Crawford 
3 	2760 Alice Lay 

2761 Ian Pertzel 

CLASS 420 - MODERN WEDDING CAKE. Lace and extension work not to be included. 

2669 Cheryl Frail 
2762 Jacqui A'Vard 

HC 2763 Eve Boicos 

2764 Eleanor Burns 
3 	2765 Debbie Carman 
2 	2766 Hazell Carver 

2767 Suzette Crawford 
HC 2768 Barbara Crompton 

2769 Joy Harrison 

2770 Susan Jury 

2771 Melanie Mc Rae 
2772 Maria Mercieca 
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C 2773 Rhonda Morris 
2774 Carmel Phillips 
2775 John Quai Hoi 
2776 Joy Sparrow 
2777 Anthony Spence 
2778 Estelle Stensby 
2779 Diana Willis 
2780 Glenis Zala 

55 421 - ARRANGEMENT OF SUGAR FLOWERS, incorporating buds and leaves. Flowers 
uld be presented on a background not necessarily a plaque. Wire, tulle, ribbon and non 
hetic stamens permitted. No manufactured ornaments in presentation. 

2781 Sandra Brain 
2782 Debbie Carman 
2783 Hazel! Carver 
2784 Maria Cerra 
2785 Barbara Crompton 
2786 Dorina Dixon 
2787 Merna Dwyer 
2788 Myrisa Edu 
2789 Joy Harrison 
2790 Ian Pertzel 
2791 Estelle Stensby 
2792 Helen Van Den Borne 

1 
	2793 Halina Zychla 

CLASS 422 - PIECE OF SUGAR CRAFT. Painted, flooded, sculptured, moulded or piped 
flowers presented on a sugar base. Size limit not to exceed 30cm at widest point including 
presentation board. Presentation may be on board with cleats. 

2794 Debbie Carman 
2795 Hazel! Carver 
2796 Myrisa Edu 
2797 A Hamilton 
2798 Joy Harrison 
2799 Susan Jury 
2800 Yolande Kober 
2801 Joy Sparrow 

PRESERVES COMPETITION 
SSES 450 - 485. ENTRY FEE: $6.00 PER ENTRY. 

EXHIBIT WHICH IS SUBMITTED IN A CONTAINER OTHER THAN THOSE 
MITTED, SHALL BE EXCLUDED FROM JUDGING AND SHALL NOT BE DISPLAYED. 

CIAL PRIZE: donated by THE WEEKLY TIMES COUNTRY LIVING for the MOST 
CESSFUL EXHIBITOR AWARD. (S140) Prize: $250 and Trophy. 

Winner: Tracey Woodgate 

SELECTION OF PRIZES for Preserve classes donated by FOWLERS VACOLA 
SETTA in classes 450 to 454; FOWLERS VACOLA SAUCESETTA in classes 461, 463 

465 and FOWLERS VACOLA ULTIMATE DEHYDRATOR classes 468 and 469 and 471 
d 472. 

ZEMONEY for Preserved Fresh Fruit donated by FOWLERS VACOLA. First: $60; 
nd; $30; Third: $20. 

ZES: in Preserve classes donated by WARD McKENZIE. First: A gift basket of Herbs 
nd Spices. 

OTE: Exhibits in classes 450 - 464 with the exception of class 459, to be exhibited in 
niform jars, containing approximately 500gm. Exhibits in class 459 to be in jars 
pproximately 250gm. Exhibits in class 472 to be in Fowlers Vacola bottles. 

(jars to have paraffin or cellophane seals. If paraffin is used, it must be THIN and readily 
ovable. All exhibits to be labelled for identification e.g. Apricot jam, Orange Marmalade 
Exhibit ticket and label on the same face. 

dies, whole in vinegar or brine, must be in jars containing approximately 500gm (375m1) 
ich have screw top lids or clamped lids. All other classes where jars are required, must 

av paraffin or cellophane seals. All exhibits of sauces to be in appropriate sauce bottles 
swing or screw top) containing no more than 500m1. No corked bottles allowed. 

LASS 450 - JAM, 1 jar, any variety. 

2802 Peter Bennett 
2803 Claudia Bisazza 
2804 Helen Blockley 
2805 John Challis 
2806 Raymond Challis 
2807 Alwyn Clarke 
2808 Kath Cronnolly 
2809 Sarah Davidson 

2810 Nicola Davis 
1 	2811 Lynette Dehnert 

2812 Margaret Douglas 
C 	2813 Margaret Eggers 
C 	2814 Raenette Ellis 

2815 Robert Forster 
2817 Joan Grant 

2 	2818 Mr P Heath 
2819 Dianne Holyoak 

HC 2820 Keith Mc Conchie 
2821 Barbara Morales 

C 	2822 Bryan Paten 
2823 Janet Preston 
2824 Anne-Marie Primmer 

3 	2825 Genevieve Schwarze 
2826 Ruth Stanley 
2827 Doreen Thorley 

VHC 2828 Barbara Watson 
2829 Elaine Wilson 
2830 Tracey Woodgate 

CLASS 451 - PRESENTATION OF JAMS, excluding marmalade. 3 varieties, 1 jar of each. 
Presentation taken into consideration. 

2831 Peter Bennett 
2832 Claudia Bisazza 

HC 2833 Alwyn Clarke 
1 	2834 Lynette Dehnert 
VHC 2835 Margaret Eggers 

2836 Raenette Ellis 
3 	2837 Mr P Heath 

2838 Reuben Kooperman 
2839 Barbara Morales 
2840 Laura Parry 

2 	2841 Genevieve Schwarze 
2842 Tracey Woodgate 

CLASS 452 - COLLECTION OF JELLIES, 2 varieties, 1 jar of each. 

2843 Peter Bennett 
2844 Leonie Bessant 

VHC 2845 Alwyn Clarke 
2846 Carol Coghlan 

1 	2847 Lynette Dehnert 
2848 Lynne Hesse 

HC 2849 John Hick 
2850 Barbara Morales 
2851 Bryan Paten 
2852 Janet Preston 
2853 Anne-Marie Primmer 

2 	2854 Genevieve Schwarze 
3 	2855 Tracey Woodgate 

CLASS 453 - SHRED/EXHIBITION MARMALADE, 1 jar. 

2856 Peter Bennett 
1 	2857 Lynette Dehnert 

2858 Margaret Douglas 
3 	2859 Rosemary Fotheringham 

2860 Reuben Kooperman 
2 	2861 Genevieve Schwarze 

2862 Tracey Woodgate 

CLASS 454 - HOUSEHOLD MARMALADE. BREAKFAST/CHUNKY, 1 jar. 

HC 2863 Peter Bennett 
2864 Claudia Bisazza 

HC 2865 Alwyn Clarke 
2866 Menella Dagg 

1 	2867 Sarah Davidson 
2868 Lynette Dehnert 
2869 Margaret Douglas 
2870 Mark Elgar 

VHC 2871 Raenette Ellis 
2872 Rosemary Fotheringham 
2873 Sylvia Fuller 
2874 Katherine Gibson 

2 	2875 Joan Grant 
2876 Dianne Holyoak 
2877 Janet Macdonald 
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2878 Barbara Morales 
2879 Laura Parry 
2880 Janet Preston 

3 	2881 Genevieve Schwarze 
2882 Mitty Williams 
2883 Tracey Woodgate 

CLASS 455 - LEMON BUTTER, 1 jar. 

2884 Peter Bennett 

2 	2885 Helen Blockley 
HC 2886 Alwyn Clarke 

2887 Barbara Curzon-Siggers 
2888 Lynette Dehnert 
2889 Llona Foster 
2890 Thomas Foster 

1 	2891 Mr P Heath 
3 	2892 Alan King 

2893 Barbara Morales 
VHC 2894 Anne-Marie Primmer 

2895 Ruth Ramsden 
2896 Barbara Watson 
2897 Jill Wood 
2898 Tracey Woodgate 

CLASS 456 - CURDS OR BUTTERS, other than lemon butter. 1 jar. 

1 	2899 Kerry Allen 
3 	2900 Peter Bennett 
VHC 2901 Menella Dagg 

2902 Lynette Dehnert 
2903 Raenette Ellis 

2 	2904 Mr P Heath 
2905 Alan King 

HC 2906 Barbara Morales 
2907 Ruth Ramsden 
2908 Tracey Woodgate 

CLASS 457 - FRUIT MINCE, 1 jar. 

VHC 2909 Claudia Bisazza 
2910 Helen Blockley 
2911 Alwyn Clarke 
2912 Nicola Davis 

2 	2913 Lynette Dehnert 
1 	2914 Maree Jones 
3 	2915 Anne-Marie Primmer 

2916 Tracey Woodgate 

CLASS 458 - SAVOURY HERB JELLY, 1 jar. 

2917 Peter Bennett 
2918 Nicola Davis 

1 	2919 Lynette Dehnert 
2920 Barbara Morales 
2921 Jenny Murnane 

2 2922 Laura Parry 
2923 Anne-Marie Primmer 

3 2924 Genevieve Schwarze 
VHC 2925 Tracey Woodgate 

CLASS 459 - MUSTARDS MADE FROM SEED, 1 jar. 

CLASS 461 - PICKLES, Fruit or Vegetable. In vinegar or brine. Whole or Cut. 1 jar. 

3 	2942 Peter Bennett 
HC 2943 Margaret Eggers 
VHC 2944 Chris Mc Intyre 
1 	2945 Barbara Morales 

2946 Janet Preston 
2 	2947 Tracey Woodgate 

CLASS 462 - CHUTNEY, FRUIT. Sweet, e.g. Oranges, grapes etc. 1 jar. 

2948 Peter Bennett 
2949 Lesley Blacks 
2950 Helen Blockley 
2951 Kathryn Buncle 

1 	2952 Alwyn Clarke 
2953 Lynette Dehnert 

VHC 2954 Raenette Ellis 
2955 Alyson Goodge 
2956 Dianne Holyoak 

VHC 2957 Reuben Kooperman 
VHC 2958 Larry Mendonca 

2959 Anne-Marie Primmer 
3 	2960 Isabel Turner 
HC 2961 Mitty Williams 
2 	2962 Tracey Woodgate 

CLASS 463 - CHUTNEY, VEGETABLE. e.g. Tomatoes, cucumbers etc. 1 jar. 

VHC 2963 Peter Bennett 
2964 Claudia Bisazza 

2 	2965 Lesley Blacks 
2966 Helen Blockley 
2967 Kathryn Buncle 

1 	2968 Raymond Challis 
2969 Lynette Dehnert 
2970 Raenette Ellis 

3 	2971 Gwenda Johnson 
2972 Larry Mendonca 
2973 Daryl Steffen 
2974 Barbara Watson 
2975 Tracey Woodgate 

CLASS 464 - TOMATO RELISH, 1 jar. 

2976 Jennifer Aisbett 
HC 2977 Peter Bennett 
HC 2978 Lesley Blacks 
HC 2979 Kathryn Buncle 

2980 Raymond Challis 
VHC 2981 Alwyn Clarke 

2982 John Coffey 
2983 Lynette Dehnert 
2984 Raenette Ellis 

2 	2985 Edna Lane 
3 	2986 Chris Mc Intyre 

2987 Brian Mc Kiernan 
VHC 2988 Larry Mendonca 

2989 Barbara Morales 
VHC 2990 Bryan Paten 
1 	2991 Tracey Woodgate 

1 	2926 Lesley Blacks 	 CLASS 465 - TOMATO SAUCE, 1 bottle. 
2927 Kathryn Buncle 	

2992 Jennifer Aisbett VHC 2928 Nicola Davis 	
2993 Peter Bennett 2929 Jenny Murnane 	
2994 Helen Blockley 2930 Janet Preston 	
2995 Raymond Challis HC 2931 Anne-Marie Primmer 	

1 	2996 Alwyn Clarke 2 	2932 Sue Ramm 	
2 	2997 Carol Coghlan 2933 Mitty Williams 	
HC 2998 Nicola Davis 3 	2934 Tracey Woodgate 	
VHC 2999 Lynette Dehnert 

CLASS 460 - MUSTARD PICKLES, 1 jar. 	 3000 Jeff Fiedler  
3001 Dianne Holyoak 2 	2935 Peter Bennett 	 3002 Bert Jessup 

HC 2936 Alwyn Clarke 	 HC 3003 Diane Mapson 
2937 Lynette Dehnert 	 3004 Brian Mc Kiernan 1 	2938 Margaret Eggers 	 3005 Larry Mendonca 3 	2939 Brian Mc Kiernan 	 3006 Jenny Murnane 
2940 Anne-Marie Primmer 	 3007 Bryan Paten 

VHC 2941 Tracey Woodgate 	 3 	3008 Tracey Woodgate 
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55 466 - PLUM SAUCE, 1 bottle. 

3009 Peter Bennett 
3010 Lesley Blacks 
3011 Raymond Challis 
3012 Alwyn Clarke 
301 3 Lynette Dehnert 
3014 Margaret Eggers 
301 5 Larry Mendonca 
3016 Bryan Paten 
3017 Shirley Sampson 
3018 Genevieve Schwarze 
3019 Barbara Watson 
3020 Elaine Wilson 
3021 Tracey Woodgate 

SS 467 - WORCESTERSHIRE SAUCE, 1 bottle. 

3022 Helen Blockley 
3023 Patrick Casey 
3024 Raymond Challis 
3025 Alwyn Clarke 
3026 Lynette Dehnert 
3027 Louyse Gravenall 
3028 Jennifer Mackay 
3029 Brian Mc Kiernan 
3030 Anne-Marie Primmer 
3031 Daryl Steffen 
3032 Mitty Williams 
3033 Tracey Woodgate 
4298 Larry Mendonca 

SS 468 - SWEET SAUCES. e.g. Mango, Raspberry, Strawberry etc. 1 bottle. To be used 
dessert. 

3034 Peter Bennett 
3035 Alwyn Clarke 
3036 Nicola Davis 
3037 Lynette Dehnert 
3038 Margaret Eggers 
3039 Louyse Gravenall 
3040 Sue Ramm 
3041 Tracey Woodgate 

SS 469 - SAVOURY SAUCES. e.g. Chilli, Sate etc. 1 bottle. To be used to accompany 
t. 

3042 Peter Bennett 
3043 Mark Bladen 
3044 Patrick Casey 
3045 Alwyn Clarke 
3046 Nicola Davis 
3047 Lynette Dehnert 
3048 Margaret Eggers 
3049 Raenette Ellis 
3050 Jeff Fiedler 
3051 Louyse Gravenall 
3052 Larry Mendonca 
3053 Anne-Marie Primmer 
3054 Sue Ramm 
3055 Daryl Steffen 
3056 Kathy Trajkovska 
3057 Mitty Williams 
3058 Elaine Wilson 
3059 Tracey Woodgate 

S 470 - HERBED VINEGARS. 1 bottle. Presentation taken into account. 

3060 Nicola Davis 
3061 Louyse Gravenall 
3062 Chris Mc Intyre 
3063 Jenny Murnane 
3064 Sue Ramm 
3065 Genevieve Schwarze 
3066 Tracey Woodgate 

S 471 - ONE PERSONS WORK. Exhibitors in this class are required to submit a choice 
6 of the following, 1 jar of each. Presentation taken into consideration. 

3067 Peter Bennett 
3068 Alwyn Clarke 
3069 Lynette Dehnert  

VHC 3070 Raenette Ellis 
1 	3071 Jenny Gully 

3072 Larry Mendonca 
3073 Barbara Morales 
3074 Anne-Marie Primmer 

2 	3075 Stuart Wilson 
3076 Tracey Woodgate 

All entries in this class MUST be in uniform standard 500g (375m1) jars. 
Worcestershire sauce in 500m1 screw top bottle. 

Jar of lam, any variety 
Jar of Mustard Pickles 
Jar of Lemon Butter 
Jar of Tomato Relish 
Jar of Relish (other than Tomato) 
Jar of Jelly, any variety 
Jar of Marmalade 
Jar of Chutney, any variety 
Jar of Green Tomato Pickles 
Bottle of Worcestershire Sauce 

CLASS 472 - PRESERVED FRESH FRUIT - Up to 3 jars, any variety. 

3077 Dianne Holyoak 
3078 Janet Preston 
3079 Mark Robertson 
3080 Andrew Seward 

1 	3081 Tracey Woodgate 

NOVICE 
PRIZEMONEY in classes 475 to 480 donated by COUNTRY WOMEN'S ASSOCIATION. 
First: $20. 

NOTE: Open to all exhibitors who have less than 2 years experience in preserving. 

CLASS 475 - JAM, 1 jar, any variety. 

VHC 2816 Alyson Goodge 
3082 Suzanne Burrows 
3083 Nick Cowling 
3084 Kath Cronnolly 
3085 Nicola Davis 

HC 3086 Cathryn Elgar 
3 	3087 Robert Forster 

3088 Keith Mc Conchie 
HC 3089 Joeanne Mc Nama 

3090 Valarie Pierce 
2 	3091 Shirley Sampson 
1 	3092 Tracey Woodgate 

3093 Sophie Zuber 

CLASS 476 - COLLECTION OF JELLIES, 2 varieties, 1 jar of each. 

2 	3094 Leonie Bessant 
3095 Suzanne Burrows 
3096 Nicola Davis 

1 	3097 Tracey Woodgate 

CLASS 477 - HOUSEHOLD MARMALADE, 1 jar. 

3 	3098 Lois Dagg 
3099 Mary Elgar 

VHC 31 00 Clare Tobey 
2 	31 01 Isabel Turner 
1 	3102 Tracey Woodgate 

CLASS 478 - LEMON BUTTER, 1 jar. 

3 	3103 Suzanne Burrows 
2 	3104 Robyn Mc Nama 
1 	3105 Tracey Woodgate 

CLASS 479 - MUSTARD PICKLES, 1 jar. 

1 	31 06 Tracey Woodgate 

CLASS 480 - TOMATO RELISH, 1 jar. 

HC 3107 Suzanne Burrows 
HC 
	

31 08 Joy Harrison 
2 
	

3109 Larry Mendonca 
3110 Tracey Woodgate 
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SCHOOL COMPETITION 
(LASSES 500 TO 620 ENTRY FEE: $3.00 PER ENTRY 

I RESTRICTED FOR STUDENTS BELONGING TO SCHOOLS, CLUBS OR SIMILAR 
ORGANISATIONS. 

NO SCHOOL EXHIBIT WILL BE ACCEPTED ON THURSDAY 14TH, FRIDAY 15TH OR 
SATURDAY 16TH SEPTEMBER. 

STUDENTS MAY ENTER AS INDIVIDUALS IN THE SCHOOL COMPETITION AND/OR IF 
ENTERING IN THE OPEN COMPETITION, AN ENTRY FEE OF $6.00 PER ENTRY 
APPLIES 
ONE ENTRY PERMITTED IN EACH CLASS BY THE ONE EXHIBITOR UNLESS OTHERWISE 
STATED. 

SPECIAL PRIZE: THE JANICE GRAY MEMORIAL AWARD given as a Perpetual Award for 
the MOST SUCCESSFUL SCHOOL in the School Competitions (excluding Cookery). (5150) 
In Memory of JAN GRAY, Administrator of the Art and Craft Section for 17 years. Prize: 
Royal Agricultural Society of Victoria Limited Rosette and Plaque. 

AWARD WINNER: 1999 - Gennazzano FLOC. 
2000 - Genazzano FLOC. 

SPECIAL PRIZE: R.A.S.V. STUDENT CHAMPIONSHIPS donated by THE ROYAL 
AGRICULTURAL SOCIETY OF VICTORIA UNITED for the TWO MOST OUTSTANDING 
ENTRIES OF ART OR CRAFT WORK in the School Competition. (S151) Prize: $20 each 
and Rosette. 

4179 Mazenod C: SHELDON MOLLOY 
3769 Chantra Fejes 

p 
NOTE: Creativity and design is a major part of the School Competitions and will be taken 
into account when judging. 

ART - PRIMARY 
A LIMIT OF 6 ENTRIES IN EACH CLASS PER SCHOOL. 

A CERTIFICATE OF PARTICIPATION will be given to all Exhibitors in the Primary Art 
Competitions. 

CLASS 500 - YOUR FAVOURITE NURSERY RHYME OR FAIRY TALE DRAWINGS - to be original. 
No copy work. A4 size and laminated. Suitable for pages in a book. Can be Pencil, Conte, 
Pastel, Charcoal, Ink, Paint and/or mixture of the stated mediums. Up to and including Grade 
4. 

3111 Isabelle Butler 
3112 Caulfield Jnr C 
3113 Caulfield hir C 
3114 Caulfield Jnr C 
3115 Caulfield Jnr C 
3116 Caulfield Jnr C 
3117 Caulfield Jnr C 
3118 Leah Dodd 
3119 Elene Knowler-Pook 
3120 Bianca Knowler-Pook 
3121 Langwarrin Primary School 
3122 Langwarrin Primary School 
3123 Langwarrin Primary School 
3124 Langwarrin Primary School 

HC 3125 Matthew Scrocca 
1 	3126 St Andrews Christian C: ALICE KELYNACK 
VHC 3127 St Andrews Christian C: PAUL GUARDIANI 

3128 St Andrews Christian C: LUCY GOLDBY 
3129 St Andrews Christian C: YOON LEE 
3130 St Andrews Christian C: RACHEL LIM 
3131 St Andrews Christian C: EBONY ZARTH 
3132 St Marys P 
3133 St Marys PS 
3134 St Marys P S 
3135 St Marys P S 
3136 St Marys P 5 
3137 St Marys PS 
3138 Stawell P S: DANNIE FRIEND 
3139 Stawell P S: VANESSA MC KINNON 
3140 Stawell P 5: TAYLOR BELL 
3141 Stawell P 5: HAYLEY PICKERING 
3142 George Street 
3143 Henry Street 

All laminated drawings will be made into a Book and displayed in the PB 
Ronald Pavilion for the duration of the Show. 

CLASS 501 - DRAWING, ORIGINAL, NO COPY WORK. Can be Pencil, Conte, Pastel, Charcoal, 
Ink, Paint and/or mixture of the stated mediums. Grades 5 & 6. 

HC 3144 Ascot Vale West P S: CLARE O'HANLON 
3 	3145 Ascot Vale West P 5: CHRISTOPHER PAULIN 
C 	3146 Ascot Vale West P 5: ELIZABETH HOWES 

3147 Ascot Vale West P 5: DONNETTA QUAN 
3148 Ascot Vale West P 5: CHLOE VINCENT 
3149 Ascot Vale West P 5: BETTY PF77IMENTE 
3150 Isabelle Butler 
3151 Alainnah Calabro 
3152 Caulfield Jnr C 

HC 3153 Caulfield lnr C 
3154 Caulfield Jnr C 
3155 Caulfield Jnr C 
3156 Caulfield Inr C 

VHC 3157 Caulfield Jnr C 
3158 Victoria Cherry 
3159 Natasha Curmi 
3160 Dandenong South P 
3161 Dandenong South P S 
3162 Dandenong South P 
3163 Shelley Devos 

1 	3164 Sophie Doyle 
3165 Erasmus P S: AARON KENNEDY 
3166 Erasmus P S: JACK YOUNG 
3167 Erasmus P 5: CLEMENTINE ISAACSON 
3168 Erasmus P S: RAM PURUSHATHAMAN 
3169 Erasmus P S: MICHAEL HASSED 
3170 Erasmus P S: CLAIRE WALLACE 

HC 3171 Ross Forbes 
3172 Emily Fowles 
3173 Langwarrin Primary School 
3174 Langwarrin Primary School 
3175 Langwarrin Primary School 
3176 Langwarrin Primary School 
3177 Langwarrin Primary School 
3178 Langwarrin Primary School 
3179 Peninsula S: DAVID LAST 
3180 Peninsula S: MATTHEW WRIGHT 
3181 Peninsula S: ALFRED CALLEJA 
3182 Peninsula S: HUGH WISCHER 
3183 Peninsula S: JEREMY STEWART 
3184 Peninsula S: CHAD RUTTER 
3185 St Andrews Christian C: MOND QU 
3186 St Andrews Christian C: BELINDA HAKMEH 

C 	3187 St Andrews Christian C: CHLOE BEALE 
3188 St Andrews Christian C: TIFFANY WAN 
3189 St Andrews Christian C: JESSICA HO 
3190 St Andrews Christian C: MIRIAM WAN 
3191 Stawell P S: RACHAEL BARHAM 
3192 Stawell P 5: CATE BARHAM 
3193 Stawell P S: JEMIMA KINGSTON 
3194 Stawell P S: KAI TONKIN 

VHC 3195 Stawell P S: ZAC WALKER 
3196 Jona Vincent 

2 	3197 Eleni Zafiropoulos 

ART - SECONDARY 
A LIMIT OF 12 ENTRIES IN EACH CLASS PER SCHOOL. 

SPECIAL PRIZE: donated by MRS R.B. LANGDON for the BEST EXHIBIT selected from 
School Art Classes 503 and 507. (S155) Prize: Trophy. 

3235 Tintern A G G 5: JESSICAN GOODE 

PRIZEMONEY in School Art Secondary classes donated by MRS J.H.H. SLEIGH. Prize: 
$20. 

NOTE: Each exhibit must be the original unaided work of the exhibitor. 

Name and age of student and School they are representing must appear on the back of 
each exhibit. 

Entries in Classes 503 to 509 to be mounted and unframed, except V.C.E. work, which can 
be framed. 

Framed pieces must have suitable hanging devices to take the weight of the paintings 
including Canbas stretched on board without grames. Wire, when tight, must be 5cm from 
the top of the painting. String is NOT satisfactory. Any artwork. Canvas or frames, without 
hanging devices, will be stored. 

Artwork must fill frame, or if border is desired, 8cm only is allowed.$ 

Size, including mount, not larger than 100cm X 100cm. No more than 8cm border on 
mount. 

Individual regulations may be included with relevant classes. 

HC 
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ORRECTNESS OF ENTRY IS NOT ADHERED TO, ENTRIES WILL BE REJECTED FOR 
GING AND STORED. 

SS 503 - OIL, WATER COLOUR OR ACRYLIC, ANY SUBJECT, ORIGINAL, NO COPY WORK. 
k of students must be in one/or a mixture of stated mediums. Years 7 & 8. 

3198 Berengarra S: GERARD HADLOW 
3199 Berengarra 5: TOM SMITH 
3200 Berengarra 5: BRENDAN SMITH 
3201 Berengarra S: PHILIP TANTI 
3202 Berengarra 5: PETER HARKER 
3203 Berengarra 5: VICTOR CHRISTIE 
3204 Berengarra 5: RACHEL EISENBLATTER 
3205 Berengarra S: REECE JONES 
3206 Berengarra 5: WADE MASON 
3207 Mitchell Ellis 
3208 Frankston High 
3209 Frankston High 
3210 Frankston High 
3211 Frankston High S 
3212 Frankston High 
3213 Frankston High S 
3214 Frankston High 
3215 Frankston High S 
3216 Norwood S C: DAVID PARKER 
3217 Norwood 5 C: AMY BROOKS 
3218 Norwood S C: REBECCA KRAMP 
3219 Norwood S C: ORRY THOMAS 
3220 Norwood 5 C: SARAH-JANE MILLS 
3221 Norwood S C: SAMUEL BURRELL 
3222 Norwood S C: JAMIE CAMPION 
3223 Norwood 5 C: DIONE HENDERSON 
3224 Norwood S C: BETH COATES 
3225 Norwood S C: REBECCA GRUMONT 
3226 Norwood S C: MICHELLE KARAJAS 
3227 Norwood S C: EMMA NICHOLDS 
3228 Peninsula 5: BLAIR THOMPSON 
3229 Peninsula S: TOM STAINFORTH 
3230 Peninsula 5: SOPHIE BRADFORD 
3231 Peninsula 5: SIMON REILLY 
3232 Peninsula 5: DYLAN BOYLE 
3233 St Andrews Christian C: BELINDA ROMNEY 
3234 Tintern A G G 5: SARAH JANE BENNETT 
3235 Tintern A G G S: JESSICAN GOODE 
3236 Tintern A G G S: SARAH PANNELL 

S 504 - OIL, WATER COLOUR OR ACRYLIC, ANY SUBJECT, ORIGINAL, NO COPY WORK. 
of students must be in one/or a mixture of stated mediums. Years 9 & 10. 

3267 Genazzano F C I C: JACQUELINE UMALI 
3268 Genazzano F C J C: SALLY JAMES 
3269 Genazzano F C I C: CATHERINE HEMPENSTALL 
3270 Genazzano F C I C: ANTOINETTE BEIROUTY 
3271 Genazzano F C J C: CATHERINE PRIEST 
3272 Genazzano F C I C: LAURA SODING 
3273 Genazzano F C I C: NATALIE FANARIOTIS 
3274 Genazzano F C J C: LISA JOHN 
3275 Natalie Hutton 
3276 Norwood S C: LILY FISH 
3277 Norwood S C: REBECCA WELDON 
3278 Norwood S C: NATALIE BOARDMAN 
3279 Norwood S C: AMANDA WATSON-BENT 
3280 Norwood S C: JAMES ALLEN 
3281 Norwood S C: KATE GRUMONT 
3282 Norwood S C: CHLOE PHILLIPS 
3283 Norwood S C: FRANCES RIDDELL 
3284 Norwood S C: KATIE O'SULLIVAN 
3285 Norwood S C: TONI LONG 

CLASS 505 - OIL, WATER COLOUR OR ACRYLIC, ANY SUBJECT, ORIGINAL, NO COPY WORK. 
Work of students must be in one/or a mixture of stated mediums. Years 11 & 12. 

3286 Canterbury Girls S C: ERIKA SURDY 
3287 Canterbury Girls S C: SARAH NELSON 
3288 Canterbury Girls S C: CELESTE ORD 
3289 Genazzano F C I C: PRUDENCE HOLZER 

HC 	3290 Genazzano F C I C: VANESSA LAROBINA 
VHC 3291 Genazzano F C I C: RENATE JAMESON 

3292 Norwood S C: AIDA SABIC 
3293 Norwood S C: WIOLETA WERNER 
3294 Overnewton Anglican C C: NADIA SALAJIC 
3295 Overnewton Anglican C C 

CLASS 506 - TRADITIONAL ART - Any medium or subject. Work to be an interpretation 
conveyed in a traditional style. Years 9 to 12. 

HC 3296 Genazzano F C I C: KARLIE GARTNER 
C 
	

3297 Genazzano F C I C: RITA STELLA 
3298 Genazzano F C I C: PHOEBE HEMINGWAY 

C 
	

3299 Genazzano F C I C: SAM BRIDGLAND 
3300 Norwood S C: FRANCES RIDDELL 
3301 Norwood S C: ANDREA SASARMAN 

CLASS 507 - DRAWING, ORIGINAL, NO COPY WORK. Can be Pencil, Conte, Pastel, Charcoal, 
Ink and/or mixture of the stated mediums. Years 7 & 8. 

3302 Berengarra 5: RACHEL EISENBLATTER 
3303 Berengarra 5: ANDREW HEAP 
3304 Berengarra S: GERARD HADLOW 
3305 Berengarra S: VICTOR CHRISTIE 
3306 Berengarra 5: KARA SEAGER 

C 	3307 Berengarra 5: LUKE KEARNS 
3308 Berengarra S: MURRAY HOLMES 
3309 Mitchell Ellis 
3310 Erasmus P 5: HANNAH MCINTRYE 
3311 Erasmus P 5: VALLI CHOCKALINGAM 
3312 Erasmus P 5: EMERAL JORGENSEN-LADE 
3313 Erasmus P 5: SUNDAY GULLIFER 
3314 Erasmus P 5: EOIN CASSIDY 

3 	3315 Footscray City S C: DAVID WAKEHAM 
3316 Footscray City S C: CONOR O'HANLON 
3317 Genazzano F C I C: ANNABELLE ENGLISH 
3318 Genazzano F C I C: RACHEL SODING 
3319 Genazzano F C I C: SARAH WAUGH 
3320 Genazzano F C J C: EMILY BASSO 
3321 Genazzano F C I C: STEFANIE BRESCHI 
3322 Genazzano F C J C: STEFANIA CORSI 
3323 Genazzano F C I C: GINLIA CAPUANA 
3324 Genazzano F C I C: BELINDA CAIN 
3325 Genazzano F C I C: JASMINE LEE 
3326 Genazzano F C I C: ESTHER LEE 
3327 Genazzano F C I C: AMY FREEMAN 
3328 Genazzano F C I C: VERONICA SEETO 

2 	3329 Gisborne S C: BRENTON TREVILLIAN 
3330 Brianna Lee 
3331 Norwood S C: STEPHANIE MARCHES! 
3332 Norwood S C: ANDREW ROSENHAIN 
3333 Norwood S C: SARAH WEBB 
3334 Norwood S C: AMY BROOKS 

 

3237 Berengarra S: DEBBIE NEALE 
3238 Berengarra 5: JUSTIN MOLLARD 
3239 Berengarra 5: AMY GRIFFITHS 
3240 Richard Butler 
3241 Canterbury Girls S C: KATRINA PARKINS 
3242 Canterbury Girls S C: LOREN BATES 
3243 Canterbury Girls S C: ANGELA CHENS 
3244 Canterbury Girls S C: SOPHIA PAPADOPOULOS 
3245 Canterbury Girls S C: AMY BARNDEN 
3246 Canterbury Girls S C: PRUE MC KENZIE 
3247 Canterbury Girls S C: CARISSA LEWIS 
3248 Canterbury Girls S C: JESSY CHEN 
3249 Canterbury Girls S C: KIMBERLEY ANDERSON 
3250 Canterbury Girls S C: LUCY ROCHLIN 
3251 Canterbury Girls S C: NAOMI PFITZNER 
3252 Canterbury Girls S C: JESSICA GIBNEY 
3253 Genazzano F C J C: DASHANKA OBER01 
3254 Genazzano F C J C: SHARON CHANG 
3255 Genazzano F C J C: AGATHA YIM 
3256 Genazzano F C 1 C: LEAH TSOMOS 
3257 Genazzano F C 1 C: CAITLIN ADAMS 
3258 Genazzano F C 1 C: OLIVIA FREEMANTLE 
3259 Genazzano F C 1 C: PATRICIA BUTCHER 
3260 Genazzano F C 1 C: KIRSTY DENNIS 
3261 Genazzano F C J C: CLAIRE LEFEBVRE 
3262 Genazzano F C J C: MICHELLE DODDS 
3263 Genazzano F C J C: LAURA KIRBY 
3264 Genazzano F C J C: KARA PILGRIM 
3265 Genazzano F C J C: JENNA BERTO 
3266 Genazzano F C Jl C: ALEXANDRA MEEK 
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3335 Norwood 5 C: NAOMI FRY 
3336 Norwood S C: ROHAN TINKLER 
3337 Norwood S C: SIMON BORSODI 
3338 Norwood S C: ZOE BLAIR 
3339 Norwood S C: CLINTON SWANSON-HILL 
3340 Norwood S C: JASON TAYLOR 
3341 Peninsula S: JACK ANSTEY 

VHC 3342 Peninsula 5: KHIA SELLENGER 
3343 Peninsula S: DYLAN BOYLE 
3344 Peninsula S: ROBERT WILLIAMSON 
3345 Peninsula S: ASHLEIGH DOLL 
3346 Peninsula S: TOM STAINFORTH 
3347 St Andrews Christian C: ROBBIE MOLLISON 
3348 St Andrews Christian C: MICHAEL LEWELLYN 
3349 St Andrews Christian C: KEEGAN MORSE 
3350 St Andrews Christian C: RODRIGO PESENTI 
3351 St Andrews Christian C: JENNIE TAYLOR 

HC 3352 St Andrews Christian C: STEPHEN MOLESWORTH 

CLASS 508 - DRAWING, ORIGINAL, NO COPY WORK. Can be Pencil, Conte, Pastel, Charcoal, 
Ink and/or mixture of the stated mediums. Years 9 & 10. 

3353 Berengarra 5: AMY GRIFFITHS 
3354 Berengarra S: STEVEN FITZGIBBON 
3355 Berengarra 5: TIM BOYD 
3356 Richard Butler 

HC 3357 Canterbury Girls S C: LAUREN BATES 
3358 Natalie Hutton 

I 	3359 Kerri Miatke 
3360 Mullauna C: ALAN VAN GRANBERG 
3361 Mullauna C: SARAH LEE 
3362 Mullauna C: BARBARA HUNG 

3 	3363 Mullauna C: PHAL CHOU 
3364 Norwood S C: REBECCA ASHLEY 
3365 Norwood 5 C: CAROLINE ZIELKE 
3366 Norwood 5 C: TARA MANSON 

2 	3367 Norwood S C: TRACIE PICKETT 
3368 Norwood S C: CHRIS ZACHAR 
3369 Norwood S C: ANDREA SASARMAN 
3370 Norwood S C: CHRIS ALLEN 
3371 Norwood 5 C: AMY BURGESS 
3372 Norwood 5 C: CHLOE PHILLIPS 
3373 Norwood S C: KATE GRUMONT 
3374 Overnewton Anglican C C 
3375 Emelia Potts 

CLASS 509 - DRAWING, ORIGINAL, NO COPY WORK. Can be Pencil, Conte, Pastel, Charcoal, 
Ink and/or mixture of the stated mediums. Years 11 & 12. 

3376 Canterbury Girls 5 C: JACQUI LAU 
3377 Canterbury Girls S C: TEGAN PINKARD 

C 
	

3378 Genazzano F C I C: VANESSA LAROBINA 
3379 Genazzano F C I C: CELIA BELL 

2 
	

3380 Genazzano F C J C: REBECCA NG 
3381 Genazzano F C 1 C: STEPHANIE DEMLIN 
3382 Genazzano F C J C: AMY GREVIS JAMES 

C 
	

3383 Genazzano F C 1 C: STEPHANIE JAMES 
3384 Norwood S C: LINDSEY KIDD 
3385 Norwood S C: PAUL MC CLINTOCK 
3386 Norwood S C: CATHY FRACACCIO 
3387 Norwood S C: AIDA SABIC 

3 
	

3388 Norwood S C: JEDD BURROWS 
3389 Norwood S C: LEE HARRISON 
3390 Norwood S C: MATT SLATER 
3391 Norwood S C: JEREMIAH MIERKE 

CLASS 510 - PRINT MAKING, COPY AND ORIGINAL WORK ACCEPTABLE. To include Screen 

Age of student must be printed on the exhibit ticket. 
Print, Etching, Lino Print, Lithography and Mono Print. Excluding Fabric Print or Batik Work. 

3392 Frankston High 
3393 Frankston High 

C 
	

3394 Frankston High 
3395 Frankston High S 
3396 Frankston High 
3397 Frankston High 
3398 Frankston High S 
3399 Norwood S C: CHLOE PHILLIPS 
3400 Norwood S C: FRANCES RIDDELL 
3401 Norwood S C: KATE GRUMONT  

3402 Norwood 5 C: TONI LONG 
3403 Norwood S C: JAMES ALLEN 

HC 3404 Norwood S C: DANIEL DAVIS 
2 
	

3405 Norwood S C: TAHLI CHEONG 
3406 Norwood S C: KATE O'SULLIVAN 
3407 Norwood 5 C: LILY FISH 
3408 Norwood S C: ANNA JEFFREY 
3409 Norwood 5 C: AMANDA WATSON-BENT 
3410 Norwood 5 C: VESNA TANASIC 
3411 Tintern A G G 5: EMMA DOHERTY 
3412 Tintern A G G 5: AMANDA BLOWS 
3413 Tintern A G G S: SARAH FOSTER 
3414 Tintern A G G S: AMY COLLARD 

HC 3415 Tintern A G G S: STEPHANIE CHOW 
3416 Tintern A G G S: DILINI MENDIS 
3417 Tintern A G G S: CATRINA GRIFFITHS 
3418 Tintern A G G 5: KARA DRAY 
3419 Tintern A G G 5: JENNIFER CAMERON 
3420 Tintern A G G 5: LUCY ABRAHAM 

1 	3421 Tintern A G G 5: HEDDY CHAN 
VHC 3422 Tintern A G G 5: LAURA JONES 

3423 Tintern A G G S: SIOBHAN HAMILTON STURDY 
3424 Tintern A G G 5: PENELOPE TAMBLYN 

3 	3425 Westall S C: LEONG CHY 
3426 Westall 5 C: SACHINI DE SILVA 
3427 Westall 5 C: LASIE NGUYEN 
3428 Westall 5 C: THIEN NGUYEN 
3429 Westall 5 C: ROVEN SHENG 
3430 Westall S C: LOC NGUYEN 
3431 Westall 5 C: PAUL ORGANTZIDIS 

EXPERIMENTAL ART 
SPECIAL PRIZE: donated by PENGUIN AUSTRALIA for the BEST EXHIBIT selected from 
the Experimental Art classes 512 and 513. (S157) Mehndi Body Painting Kit. 

3471 Canterbury Girls S C: MONICA BARRON 

NOTE: Individual or School Group entries may be submitted, although there is a limit to no 
more than six (6) entries per class grouping per school. 

There are no restriction on media and imaginative materials to be used. Entries must be 2D 
or 3D. Teachers please watch for overall measurement 125cm X 125cm including 
supporting frame. 

Must be free standing. 

Any article/garment suitable for other classes in the School Competitions are not acceptable. 

Schools must pack carefully. Directions for assembly must be given. 

IF CORRECTNESS OF ENTRY IS NOT ADHERED TO, ENTRIES WILL BE REJECTED FOR 
JUDGING AND STORED. 

CLASS 511 - EXPERIMENTAL ART, ANY SUBJECT. From Grade 5 up to and including Year 8. 

HC 3432 Marcus Bastiaan 
C 	3433 Berengarra 5: OBERN HOMEGROUP 

3434 Berengarra 5: MURRAY HOLMES 
3435 Berengarra 5: GATES OF HELL GROUP 

3 	3436 Berengarra S: EXPERIMENTAL GROUP 
3437 Berengarra S: LUKE TYRER 
3438 Berengarra 5: GROUP A 

C 	3439 Alainnah Calabro 
3440 Natasha Curmi 
3441 Vassie Dandanis 
3442 Ismini Dandanus 
3443 Sophie Doyle 

1 	3444 Erasmus P S: GROUP A 
VHC 3445 Kie Fujihara 

3446 Claire Jessup 
3447 Langwarrin Primary School 
3448 Langwarrin Primary School 
3449 Langwarrin Primary School 
3450 Langwarrin Primary School 
3451 Langwarrin Primary School 
3452 Langwarrin Primary School 
3453 Peninsula S: STUART SEAL 

VHC 3454 Peninsula 5: KHIA SELLENGER 
VHC 3455 Peninsula S: DYLAN BOYLE 

3456 Peninsula 5: TIM SCHUBERT 
VHC 3457 Peninsula 5: RENEE TIMION 
2 	3458 Peninsula S: TOM STAINFORTH 
HC 	3459 Stawell P 5: JEMIMA KINGSTON 
C 	3460 Catherine Whyte 
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55 512 - EXPERIMENTAL ART, ANY SUBJECT. Years 9 & 10. 

3461 Berengarra 5: DEBBIE NEALE 
3462 Berengarra 5: AMY GRIFFITHS 
3463 Berengarra S: GLOVES GROUP 
3464 Genazzano F C 1 C: MADELEINE CURRAN 
3465 Genazzano F C 1 C: ANGELA BALDWIN 
3466 Genazzano F C 1 C: JULIA DI SANTO 
3467 Genazzano F C 1 C: MICHAELA DODDS 
3468 Seymour Technical H S: KATE HONEY 
3469 St Pauls Anglican G S: GROUP A 

SS 513 - EXPERIMENTAL ART, ANY SUBJECT. Years 1 1 &12.  

3521 Genazzano F C 1 C: KATHERINE KIDD 
3522 Genazzano F C 1 C: CHARLOTTE PITCHFORD 
3523 Genazzano F C 1 C: JULIA ZASS 

HC 3524 Genazzano F C 1 C: ANGELA BUTLER 
3525 Genazzano F C 1 C: NINA ROWLANDS 

1 	3526 Genazzano F C 1 C: CAMILLE GANNON 
3527 Genazzano F C 1 C: ALISON CLANCY 
3528 Genazzano F C 1 C: MELISSA KING 
3529 Genazzano F C 1 C: GABRIELLE RYAN 
3530 Genazzano F C 1 C: EWA JANUS 

3 	3531 Highvale S C: MELISSA THONG 
3532 Langwarrin S C: ALISON MAHER 

2 	3533 Alexia Skok 

3470 Bu Yao - Yaa 
3471 Canterbury Girls S C: MONICA BARRON 
3472 Canterbury Girls S C: GITA LONG 
3473 Catyaclizmic - Yaa 
3474 Dallyance - Yaa 
3475 Funky At Ya - Yaa 
3476 Genazzano F C 1 C: LEANNE COSIO 
3477 Genazzano F C 1 C: AMY GREVIS JAMES 
3478 Genazzano F C 1 C: JESSICA MC PHEE 
3479 Genazzano F C J C: STEPHANIE JAMES 
3480 Genazzano F C 1 C: KARLIE GARDNER 
3481 Genazzano F C 1 C: LISA MALASPINA 
3482 Genazzano F C 1 C: VANESSA LAROBINA 
3483 Genazzano F C 1 C: ALEXANDRA MORRISON 
3484 Genazzano F C 1 C: REBECCA NG 
3485 Haywiya - Yaa 
3486 Luv Ya - Yaa 
3487 Nebulya - Yaa 
3488 Overnewton Anglican C C: CLAIR SPRAGUE 
3489 Playaz - Yaa 
3490 Royal - Yaa 
3491 Yallay - Yaa 
3492 Yarty - Yaa 

BATIK/SILK WORK 
IOTE: Appropriate exhibits must be presented ready to hang. Cushions must not exceed 
)0crn X 50cm. 

LASS 515 - ARTICLE OF BATIK/SILK. 

3493 Bianca Cartledge 
3494 Genazzano F C 1 C: COLETTE EASDOWN 
3495 Genazzano F C 1 C: EMILY DYNON 
3496 Genazzano F C J C: JACQUELINE UMALI 
3497 Genazzano F C 1 C: MELISSA LAVER-PENTLAND 
3498 Genazzano F C 1 C: FELICITY MAXWELL 
3499 Genazzano F C 1 C: LAURA KIRBY 
3500 Genazzano F C 1 C: CHRISTINA BRESCHI 
3501 Leonie Ireland 

S 516 - ARTICLE OF BATIK/SILK. Years 10 to 12. 

3502 Genazzano F C 1 C: SARAH GONJALES 
3504 Genazzano F C 1 C: JESSICA TUMINO 
3505 Genazzano F C 1 C: CLAIRE TAYLOR 
3506 Genazzano F C 1 C: MADELEINE CURRAN 
3507 Genazzano F C 1 C: DAVINA LAU 
3508 Genazzano F C 1 C: ERIN PIDOTO 
3509 Genazzano F C 1 C: SARAH TAMBURRINI 
3510 Genazzano F C 1 C: SARAH BITCON 
3511 Genazzano F C 1 C: CELESTE BLEWITT 
3512 Genazzano F C 1 C: JULIA DI SANTO 
3513 Genazzano F C J C: DASHANKA OBER01 
3514 Mark Ireland 
3515 Mentone Girls S C: ANNI HU 
3516 Mentone Girls S C: PENNY WEI 
3517 Mentone Girls S C: HELEN PETROPOULOS 
3518 Mentone Girls S C: AMANDA RAFF 

BEAD CRAFT 

S 517 - ARTICLE OF BEAD CRAFT. Jewellery, Clothing or Accessories. Age of student to 
tered on exhibit ticket. 

3519 Genazzano F C 1 C: CLAIRE TAYLOR 
1520 Genazzano F C 1 C: MEGAN LOCKS 

BOOK ARTS 
PRIZEMONEY donated by VICTORIAN BOOKBINDERS GUILD First: $50; Second: $25. 

CLASS 518 - HAND MADE BOOK. Any style of binding and any material may be used. No 
restriction on type of textbook. Must be students own work. Age of student to be entered on 
exhibit ticket. 

3 	3534 Genazzano F C 1 C: ALEXIS KELLY 
C 	3535 Genazzano F C 1 C: ANGELA BUTLER 

3536 Genazzano F (1 C: KATE FARLEY 
3537 Genazzano F C 1 C: ANNA RYAN 

1 	3538 Genazzano F C 1 C: JESSICA MC PHEE 
2 	3539 Genazzano F C 1 C: FIONA ATKIN 

CALLIGRAPHY 
SPECIAL PRIZE: donated by ANNART FRAMING AND DESIGN for the BEST EXHIBIT r 
School Calligraphy. (S159) (1) Frame. 

3606 Padua S C: SARAH PIERCE 

PRIZEMONEY donated by THE CALLIGRAPHY SOCIETY OF VICTORIA INC. Prizes: First: 
$30; Second: $20; Third: $10. 

CLASS 519 - CALLIGRAPHY. May be framed or mounted. Size of work including frame or 
mount must not exceed A4. For students up to and including Year 9. 

2 	3540 Dromana S C: RUSSELL ROWLEY 
VHC 3541 Dromana S C: MITCHELL WOODS 

3542 Erasmus P S: HANNAH MCINTYRE 
3543 Erasmus P 5: JOSHUA SAWLE 
3544 Erasmus P 5: SHAN BANNIRCHELVAM 
3545 Erasmus P S: COLETTE FOWLER 
3546 Erasmus P S: GENEVIEVE ANGEL 
3547 Erasmus P S: MATTHEW KENNEDY 
3548 Claire Jessup 
3549 Malvern P 5: COREY HULLS 
3550 Malvern P S: DANE MONTECILLO 
3551 Malvern P S: KAEL HEALY 
3552 Malvern P S: JULIAN HALL-BAIGENT 

C 	3553 Malvern P 5: BRIAN GLAISTER 
3554 Malvern P S: RENNIE GILCHRIST 
3555 Malvern P S: MATTHEW CURNOW 
3556 Malvern P 5: TRISTAN BURNETT 
3557 Malvern P 5: MATTHEW BRIGGS 
3558 Malvern P 5: ALEXANDRA VANDERWALL 
3559 Malvern P 5: STEVE DEVINE 
3560 Malvern P S: BRITT TAYLOR 
3561 Malvern P 5: GLENCORA PLACE 
3562 Malvern P 5: TOM BARROW 
3563 Malvern P S: EMILY SPENCE 
3564 Malvern P S: BEN KALMUS 
3565 Malvern P 5: ALISTAIR FERGUSON 

HC 3566 Malvern P 5: PENNY BROWN 
3567 Malvern P 5: ALEX ZACHARY 
3568 Malvern P S: JEREMY NEAGLE 

C 
	

3569 Malvern P S: CLARA BITCON 
C 
	

3570 Malvern P S: ALISON TURNBULL 
3571 Malvern P S: JACK PULLEN 
3572 Malvern P S: MATTHEW NORTON 
3573 Malvern P 5: ANDREW RICE 
3574 Malvern P S: RYUSAKU MINAMAKAWA 
3575 Malvern P 5: ANNA CALLEY 
3576 Malvern P S: VICTORIA HAMMOND 
3577 Malvern P 5: NICK HOUSSOS 
3578 Malvern P S: ZOE TWOMEY-BIRKS 
3579 Malvern P 5: ISABEL ANGUS 
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3580 Malvern P S: CLAIRE BROUGHTON 
3581 Malvern P S: MATTHEW MONOHAN 
3582 Malvern P S: LUCY STEPHENSON 
3583 Malvern P S: JONO VICKERS WILLIS 
3584 Malvern P S: NICKI DEMAIO 
3585 Malvern P 5: TOM MURRAY 
3586 Malvern P S: HUGH MORRISON 
3587 Malvern P S: JACALYN GROSE 
3588 Malvern P S: BLYTHE ROBSON 
3589 Malvern P 5: STEPHANIE MC LENNAN 

HC 3590 Malvern P S: LILY HOCKLEY 
3591 Malvern P S: CHRISTINA GOUTZIOULIS 
3592 Malvern P S: VICTORIA FRANCIS 

HC 3593 Malvern P S: ADELE FARMER 
3594 Malvern P S: AMELIA ERICKSEN 

C 	3595 Malvern P 5: JEREMY WICKETT 
3596 Malvern P S: CLAIRE PILLEY 

C 
	

3597 Malvern P S: ELEANOR WEIR 
3598 Malvern P S: FIONA CLARKE 
3599 Malvern P S: SAM TEAGUE 
3600 Malvern P S: TIM MEAD 
3601 Malvern P 5: PRU JOSS 
3602 Malvern P S: LUCY HAMMILL 
3603 Malvern P S: MATEA SAULE 
3604 Victoria Mc Ginness 

3605 James Nicoll 

3606 Padua S C: SARAH PIERCE 
VHC 3607 Padua S C: MICKA BERTUCCI 

3 
	

3608 Sorrento P S: ZOE GRAYSON 

C 
	

3609 Sorrento P 5: JAKE WOODS 
HC 3610 Sorrento P S: NATHAN WOODS 

3611 Sorrento P S: ELLA MC COLL 
3612 Sorrento P S: JARROD SALMON 
3613 Stawell P S: JEMIMA KINGSTON 

COOKERY 
PRIZEMONEY in School Cookery classes - First: $20. 

NOTE: Cakes entered in Classes must be made from the recipes given. 

CLASS 520 - ANZAC BISCUITS (4). 

3614 Zoe Birch 

3615 Jack Brooks 

3616 Ruby Brooks 

11( 3617 Kylie Forster 

3618 Emily French 

3619 Amanda Goricane 
C 	3620 Mark Ireland 
1 	3621 Leonie Ireland 
2 	3622 Roslyn Ireland 
3 	3623 Claire Jessup 

3624 Sarah Johns 

3625 Emma Parkes 
C 	3626 Emily Scammell 

3627 Catherine Whyte 

CLASS 521 - GINGERBREAD MEN (2). Dcorated. No larger than 15cm. 

3628 Berengarra 5: RACHEL EISENBLATTER 
3629 Berengarra S: JAMES GRIFFIN 
3630 Berengarra S: DAVID BUCK 
3631 Berengarra S: STEVEN VAN DEN BRINK 
3632 Berengarra S: ROD ATTARD 
3633 Berengarra S: AMY GRIFFITHS 
3634 Berengarra S: CRAIG HEAP 
3635 Berengarra S: LUKE ANDERSON 
3636 Berengarra S: CHANTELLE JACKAM 
3637 Berengarra S: DEBBIE NEALE 
3638 Berengarra 5: JAMES HAMILTON 
3639 Berengarra S: WADE MASON 
3640 Berengarra S: BRENDAN SMITH 
3641 Berengarra S: ANTHONY HOPKINS 
3642 Berengarra 5: REECE JONES 
3643 Berengarra S: LUKE KEARNS 
3644 Berengarra S: MITCHELL REID 
3645 Berengarra S: MIRANDA GREGORY 
3646 Berengarra 5: ANDREW HEAP 
3647 Zoe Birch 

3 

C 
HC 

 
2 

3648 Ruby Brooks 

3649 Timothy Hassett 

3650 Roslyn Ireland 

3651 Mark Ireland 

3652 Leonie Ireland 

3653 Emma Parkes 

3654 Emily Scammell 

CLASS 522 - SHORTBREAD (4). 

2 	3655 Zoe Birch 

C 	3656 Leonie Ireland 

C 	3657 Mark Ireland 

3 	3658 Roslyn Ireland 

3659 Langwarrin Primary School 

1 	3660 Emma Parkes 

3661 Emily Scammell 

CLASS 523 - BOILED FRUIT OR CHRISTMAS CAKE. 

1 
	

3662 Zoe Birch 

VHC 3663 Kylie Forster 

C 
	

3664 Katherine Gibson 

3665 Michelle Lister 
3666 Our Lady Of The Sacred Heart: ELANA ABRIANI 
3667 Our Lady Of The Sacred Heart: ANDRINA D'CRUZ 
3668 Our Lady Of The Sacred Heart: SARAH COCHRANE 
3669 Our Lady Of The Sacred Heart: BETTINA EDWARDS 
3670 Our Lady Of The Sacred Heart: MARIE CHAN 
3671 Our Lady Of The Sacred Heart: JULIA EVANS 
3672 Our Lady Of The Sacred Heart: KARINA HIERN 
3673 Our Lady Of The Sacred Heart: ROSA CARTA 
3674 Our Lady Of The Sacred Heart: MICHELLE DARE 
3675 Our Lady Of The Sacred Heart: JESSICA HICKEY 

2 	3676 Our Lady Of The Sacred Heart: RACHEL AGIMATAGI 
3677 Our Lady Of The Sacred Heart: THANANDA SUBTHAVON 
3678 Our Lady Of The Sacred Heart: SIMONE WILLANS 
3679 Our Lady Of The Sacred Heart: LAURA TARANTO 
3680 Our Lady Of The Sacred Heart: CLEO MESARITIS 
3681 Our Lady Of The Sacred Heart: ALEXIA SAVVA 
3682 Our Lady Of The Sacred Heart: JOANNE SOLARINO 
3683 Our Lady Of The Sacred Heart: CRYSTAL PARLEVLIET 
3684 Our Lady Of The Sacred Heart: JESSIE JOSEPH 
3685 Our Lady Of The Sacred Heart: STEPHANIE LADICANI 

C 	3686 Emma Parkes 

3 	3687 Emily Scammell 

3688 Angela-Jayne Stanfield 

INGREDIENTS: 

375g Sunbeam Mixed Fruit 
3/4 cup brown sugar 
1 teaspoon mixed spice 
1/2 cup water 
125g butter 
1/2 teaspoon bicarbonate of soda 
1/2 cup sherry 
2 eggs, lightly beaten 
2 tablespoons marmalade 
1 cup Self raising flour and 1 cup Plain flour 
1/4 teaspoon salt 

METHOD: 

Place mixed fruit, sugar, spice, water & butter in a large saucepan. Bring to the boil. Simmer 
gently for 3 minutes, remove. Allow to cool. Add sherry, eggs and marmalade, mixing well. 
Fold in sifted dry ingredients then place in a greased/lined 20 cm (8") round cake tin. 

Bake in moderately slow oven for 2 1/4 hours, or until cooked when tested. 

CLASS 524 - FOUNDATION EGG SPONGE. Entrants must use the recipe provided. 

3689 Katharine Grant 

1 
	

3690 Emma Parkes 

3691 Emily Scammell 

2 
	

3692 Angela-Jayne Stanfield 

INGREDIENTS: 

5 x 55gm eggs 
3/4 cup castor sugar 
1 cup Self Raising Flour, sifted 1 - 2 times 
3 tablespoons water 
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CLASS 529 - TRADITIONAL CAKE - For students Years 9 to 12. 

3727 Natalie Pace 
2 	4305 Kilvington B G G 5: AMBER SMITH-CAMERON 

3 	4306 Kilvington B G G S: MEGAN GREENAWAY 

1 	4307 Kilvington B G G 5: JEAN ALLISON 

CLASS 530 - DECORATION SUITABLE FOR USE ON A CAKE - Painted or Flooded Plaque, 

Moulded or Piped Flowers or Sculpture. All students up to and including Year 12. 

1 	3728 Canterbury Girls S C: SELINA TAN 

2 	3729 Kym Kakaschke 

DECORATED ARTICLE/GARMENT 

SPECIAL PRIZE: donated by VICTORIAN HOME ECONOMICS & TEXTILES TEACHERS' 

ASSOCIATION for the BEST EXHIBIT in Decorated Article/Garment. (S165) Prize: $20. 

3743 Genazzano F C I C: HELEN HENNESSEY 

CLASS 532 - WINDCHEATER OR T-SHIRT WITH CREATIVE DECORATION. 

VHC 3730 Genazzano F C 1 C: ANGELA BUTLER 

CLASS 533 - SCREENPRINTING, PAINTING OR DYEING ON FABRIC, made into an article or 

garment. 

3731 Canterbury Girls 5 C: KIM ROBINSON 
3732 Canterbury Girls S C: JESSYE FREEMAN 

3733 Canterbury Girls S C: ALICE POTTS 

3734 Canterbury Girls S C: COURTNEY MC KAY 

3735 Canterbury Girls S C: TIFFANY TO 
3736 Canterbury Girls S C: LUCIE KNORR 
3737 Canterbury Girls S C: ELIZABETH PAYNE 

3738 Canterbury Girls 5 C: BREE JOHNSON 
HC 
	

3739 Canterbury Girls S C: BELINDA MC CAFFREY 

3740 Genazzano F C I C: AMY GARREFFA 

3741 Genazzano F C J C: SUZANNAH BARRINGTON 

3 
	

3742 Genazzano F C J C: ELISA LOPREVITE 

1 
	

3743 Genazzano F C 1 C: HELEN HENNESSEY 

3744 Genazzano F C I C: LEAH HAMILTON 
2 
	

3745 Genazzano F C I C: LISA FLEGELTAUB 
3746 Salesian C: SARAH DOWLING 
3747 Salesian C: LUCINDA LAWRY 
3748 Salesian C: NATHAN TANTI 

HC 
	

3749 Salesian C: EMMA WOODALL 

EMBROIDERY 
SPECIAL PRIZE: donated by BIRCH HABERDASHERY for the BEST EXHIBIT selectee 

from Hand Made Embroidery classes. (S167) Prize: $20. 

3769 Chantra Fejes 

SPECIAL PRIZE: donated by BIRCH HABERDASHERY for the BEST EXHIBIT selected 

from Applique or Machine Embroidery classes. (S168) Prize: $20. 

3832 Emmaus C: DANI GENIO 

SPECIAL PRIZE: donated by BIRCH HABERDASHERY for the BEST EXHIBIT in Creative 
Embroidery class. (S169) Prize: $20. 

3822 Highvale S C: NICOLE RADITSIS 

SPECIAL PRIZE: donated by VICTORIAN HOME ECONOMICS AND TEXTILES 
TEACHERS' ASSOCIATION for the MOST CREATIVE PIECE selected from Applique or 
Machine Embroidery classes. (S170) Prize: $20 

3832 Emmaus C: DANI GENIO 

SPECIAL PRIZE: donated by VICTORIAN HOME ECONOMICS AND TEXTILES 
TEACHERS' ASSOCIATION for the MOST CREATIVE PIECE selected from Applique or 
Machine Embroidery classes. (S171) Prize: $20. 

3822 Highvale S C: NICOLE RADITSIS 

NOTE: Where a collection of matching items are submitted as one entry, only one piece will 
be judged. 

Originality of design will be taken into account when judging classes. Kits allowed. 

CLASS 535 - HAND EMBROIDERY. 1 article. Years 7 to 9. 

3 	3750 Amanda Goricane 
1 	3751 Highvale S C: KRISTIE KNIGHT 

3752 Highvale 5 C: SARAH MARTIN 
3753 Leongatha S C: LAURA MC DONALD 

2 	3754 Leongatha 5 C: RENEE CHARLTON 

THOD: 
sk egg whites until they are quite firm and will hold peaks when bowl is turned upside 

Add sugar, a little at a time, beating until dissolved. Lightly whisk egg yolks and stir in. 

ng  the back of a large metal spoon, lightly fold in the flour until all flour is incorporated. 

ckly fold in the hot water. 

r mixture equally into 2 lightly greased and flour dusted 20cm x 5cm sponge pans. Bake 

pre-heated moderate oven for 22 minutes or until sponge springs back when lightly 

ched with fingers or starts to shrink away from sides of the pan. Turn out onto a clean 

towel lightly sprinkle with castor sugar. (This prevents the cake cooler marks on 

nge.) Immediately turn sponge half right way up to cool. 

SS 525 - CAKE. To be made using a Cake mix and variety. Label must be attached to 

1Y. 

3693 Zoe Birch 
3694 Adrian French 
3695 Bianca Knowler-Pook 
3696 Elene Knowler-Pook 
3697 Emma Parkes 
3698 Emily Scammell 
3699 Gary Wallace 
3700 Craig Wallace 

DECORATED CAKES 

UAL PRIZE: donated by CAKE DECORATORS OF VICTORIA LIMITED given as an 

OURAGEMENT AWARD in School Cake Decorating. (5161) Prize: 1 years Junior 

bersnip Subscription to the Cake Decorators of Victoria Limited. 

3710 Buckley Park S C: HENRY ASCIAK 

ZEMONEY donated by CAKE DECORATORS OF VICTORIA LIMITED. in School Cake 

orating classes. Prize: $20 

TE: BASE BOARD NOT TO EXCEED 40cm AT WIDEST POINT. 

WIRES TO PENETRATE ICING OR CAKE. 

PINS TO BE LEFT IN CAKE. 

on, tulle, wire, non-synthetic stamen, edible colouring, piping gel, coconut, posy picks 

manufactured pillars may be used. Manufactured dolls and candles allowed. Braid 

itted in presentation. No manufactured ornaments, dry gyp, lace or glitter allowed 

ss otherwise stated. Blocks, tins or other materials are not permitted in place of cakes. 

s must be attached to all cake and presentation boards. Presentation taken into 

sideration. 

S 527 - DECORATED CAKE - For students up to and including Year 8. 

3701 Berengarra 5: ANTHONY HOPKINS 
3702 Berengarra 5: BRENDAN SMITH 
3703 Berengarra 5: ANDREW HEAP 
3704 Berengarra 5: MIRANDA GREGORY 
3705 Berengarra S: CHANTELLE JACKSON 
3706 Berengarra S: WADE MASON 

SS 528 - NOVELTY CAKE - For students Years 9 to 12. 

3707 Berengarra 5: DEBBIE NEALE 
3708 Berengarra S: AMY GRIFFITHS 
3709 Buckley Park 5 C: LAUREN HUMPHRIES 
3710 Buckley Park S C: HENRY ASCIAK 
3711 Tiffany Calderwood 
3712 Jennifer Hand 
3713 Monica lacuone 
3714 Hayley Mc Rae 
3715 Shelford Anglican G 5: TARA BURKE 

3716 Shelford Anglican G S: KATSURA HAYASHI 
3717 Shelford Anglican G S: LINDY VICKERS-WILLIS 
3718 Shelford Anglican G S: KATRINA SMETHURST 
3719 Shelford Anglican G 5: BEC SHIELS 
3720 Shelford Anglican G S: LOU SALTER 

3721 Shelford Anglican G S: GEORGIE CURTIS 
3722 Shelford Anglican G 5: LIZZIE ROBERTS 
3723 Shelford Anglican G 5: LESS NICOLL 
3724 Shelford Anglican G 5: MIMOSA RISSO 
3725 Shelford Anglican G 5: TEGAN MOORE 
3726 Shelford Anglican G 5: LANI SOLOMON 
4059 Kilvington B G G 5: LEE-MEI PANG 
4300 Kilvington B G G S: POOJA DESAI 
4301 Kilvington B G G S: AMY SMITH 
4303 Kilvington B G G S: CHLOE ZENT 
4304 Kilvington B G G S: JESSICA BARTLETT 
4308 Kilvington B G G 5: CATHERINE WILKINS 
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3755 Leongatha S C: SARAH WILDER 
3756 Leongatha 5 C: BRONWYN FAWCETT 
3757 Mentone Girls S C: SALLY YOUNG 
3758 Mentone Girls S C: SHELLEY FROST 
3759 Mentone Girls S C: JADE ROWLEY 
3760 Mentone Girls S C: ELYSE STORR 
3761 Mentone Girls S C: MARCELLE ZIDICH 
3762 Mentone Girls 5 C: CHRISTINE CHAMBERLAIN 
3763 Mentone Girls 5 C: JESSICA CARRASCALAO-HEARD 
3764 Mentone Girls S C: JENNIFER DELANEY 
3765 Mentone Girls S C: RANJINI PALLE 
3766 Mentone Girls S C: LAUREN RUI 

VHC 

HC 

CLASS 539 - CREATIVE APPLIQUE OR MACHINE EMBROIDERY. 1 article. Years 11 & 12. 

2 
	

3824 Emmaus C: ALEXANDRA BRUCE 
VHC 3825 Emmaus C: LAUREN GOLDSWORTHY 
3 
	

3826 Emmaus C: ELIZABETH KATSCHURA 
3827 Emmaus C: SHARNIKKA DWYER 
3828 Emmaus C: EMMA MORRIS 
3829 Emmaus C: VIRNA ARTEMAS 
3830 Emmaus C: DOMINIQUE ITALIANO 

VHC 3831 Emmaus C: MARY NASSER 
1 
	

3832 Emmaus C: DANI GENIO 
HC 3833 Emmaus C: ERIN O'BRIEN 

(LASS 536 - HAND EMBROIDERY. 1 article. Years 10 to 12. CLASS 540 - ORIGINAL DESIGN EMBROIDERY. Must be exhibitor's own design. 

VHC 3503 Genazzano F C J C: ANNA HESSE HC 3834 Genazzano F C J C: AMI PERRI 

2 3767 Elanor Barton 3835 Genazzano F C J C: KATHERINE KIDD 

3 3768 Kelly Barton-Smith 3836 Genazzano F C J C: KATE KENT 

3769 Chantra Fejes 3 3837 Genazzano F C 1 C: ANGELA BUTLER 

3770 Genazzano F C I C: MICHAELA DODDS 3838 Genazzano F C J C: CHARLOTTE PITCHFORD 

3771 Genazzano F C J C: ANGELA CHAMBERLIN 3839 Genazzano F C J C: NATALIE WONG 

3772 Genazzano F C J C: KATHERINE BRASHER 2 3840 Genazzano F C 1 C: SUZANNAH BARRINGTON 

3773 Genazzano F C J C: JOANNA KAM 3841 Genazzano F C 1 C: ALEXIS KELLY 

3774 Genazzano F C I C: CHRISTINA MACK 1 3842 Genazzano F C I C: AMY GAREFFA 

HC 3775 Genazzano F C J C: PATRICIA BUTCHER VHC 3843 Genazzano F C J C: ELISE LOPREVITE 

3776 Genazzano F C I C: TARRYN THORNTON 3844 Genazzano F C 1 C: EWA JANUS 

3777 Genazzano F C 1 C: THEA CHESTERFIELD 3845 Genazzano F C 1 C: JULIA ZASS 

3778 Genazzano F C J C: GEMMA GORMAN 3846 Leongatha S C: KYLIE ANDERSON 

3779 
3780 

Genazzano F C J C: STEPHANIE LOWDEN 
Genazzano F C J C: LAURA FLYNN GARMENT CONSTRUCTION 

C 3781 Genazzano F C J C: ANGELA BALDWIN SPECIAL 	PRIZE: 	donated 	by 	VICTORIAN 	HOME 	ECONOMICS 	AND 	TEXTILES 
VHC 3782 Seymour Technical H 5: NATALIE MC GREGOR TEACHERS' ASSOCIATION for the BEST GARMENT in Garment Construction. (S175) 

Prize: $20. 
CLASS 537 - CREATIVE APPLIQUE OR MACHINE EMBROIDERY. 1 article. Years 7 & 8. 

VHC 3783 Genazzano F C 1 C: ISABELLA RIGG 
3784 Genazzano F C J C: EMMA BRENNAN 
3785 Genazzano F C J C: ALEXANDRA BITCON 
3786 Genazzano F C 1 C: BELINDA PARSLOW 
3787 Genazzano F C J C: GEORGINA ROWLANDS 
3788 Genazzano F C J C: CAROLINE KISSANE 
3789 Genazzano F C J C: MARGOT LODGE 
3790 Genazzano F C J C: NORA ELFAHKRI 
3791 Genazzano F C 1 C: GEORGINA ADAMS 
3792 Genazzano F C 1 C: IRENE POLLARD 
3793 Genazzano F C J C: JESSICA CAHILL 
3794 Genazzano F C I C: ALEXANDRA BELCASTRO 

C 	3795 Salesian C: NATALIE PELLAGRINO 
3796 Salesian C: NICOLE COLLINS 
3797 Salesian C: SARAH DOWLING 
3798 Salesian C: JESS VEEHUYEN 
3799 Salesian C: AMANDA MC KINNON 
3800 Seymour Technical H 5: JASON SLOAN 

C 	3801 Seymour Technical H S: LOUISE NEELS 
3802 Seymour Technical H 5: MICHAEL SIDEBOTTOM 

C 	3803 Seymour Technical H 5: JESSICA HANDFORD 
HC 3804 Seymour Technical H 5: CHRISTINE NEWMAN 
HC 3805 Seymour Technical H 5: CASSANDRA HALL 

3806 Seymour Technical H 5: JULIA RAPLEY 
3 	3807 St Pauls Anglican G S: HANNAH VANYAI 
1 	3808 St Pauls Anglican G 5: KIMBERLY DAMSMA 
2 	3809 St Pauls Anglican G 5: BRADLEY GRIFFIN 

CLASS 538 - CREATIVE APPLIQUE OR MACHINE EMBROIDERY. 1 article. Years 9 & 10. 

3810 Genazzano F C J C: STEPHANIE PERONI 
3811 Genazzano F C I C: TANIA PANAGACOS 

3 
	

3812 Genazzano F C I C: CHRISTINA BRESCHI 
3813 Genazzano F C I C: ALICIA CARSON 
3814 Genazzano F C 1 C: STEPHANIE FRAWLEY 
3815 Genazzano F C I C: MELISSA LAVER-PENTLAND 
3816 Genazzano F C I C: IMOGEN RATCLIFFE 

VHC 3817 Genazzano F C I C: CATHERINE CHEANG 
3818 Genazzano F C I C: ZOE NIKAKIS 

2 
	

3819 Genazzano F C I C: STEPHANIE BETTIOL 
3820 Genazzano F C I C: STEPHANIE OHLSEN 
3821 Genazzano F C I C: JESSICA CHAN 

1 
	

3822 Highvale 5 C: NICOLE RADITSIS 
3823 Langwarrin S C: LAUREN MORRIS 

3871 Seymour Technical H S: REBECCA SLUTZKIN 

SPECIAL PRIZE: THE JEAN MCGREGOR MEMORIAL AWARDS. These four awards were 
established to foster and encourage Needlework. In memory of Mrs Jean McGregor and 
donated by the McGREGOR FAMILY. (S176, A, B & C) 

Best Garment for a child up to 5 years of age selected from Years 7 to 9 class groups. Prize: $20 
and Rosette. 3855 
Best Garment for a child up to 5 years of age selected from Years 10 to 12 class groups. 
Prize: $20 and Rosette. 3864 

Best Casual Wear selected from Class 544. Prize: $20 and Rosette. 3858 

Best Casual Wear selected from Class 545. Prize: $20 and Rosette. 3862 

3855 Leonie Ireland 
3864 St Francis Xavier College: MELISSA BYRNE 
3858 Seymour Technical H S: CATHERINE HAYES 
3862 Seymour Technical H 5: LEONIE SMITH 

PRIZEMONEY donated by VICTORIAN HOME ECONOMICS AND TEXTILES TEACHERS' 
ASSOCIATION for the BEST GARMENT. for the Garment Construction. First: 520. 

NOTE: Garments to be constructed by exhibitor. Age of student to be entered on exhibit 
ticket. 

CLASS 542 - LINGERIE/SLEEPWEAR. Years 7 to 9. 

HC 3847 Elspeth Mc Kerrell 
3 	3848 Seymour Technical H S: KIRBY GRUNDELL 

3849 Seymour Technical H 5: ROSALIE TOCOCK 
1 	3850 St Pauls Anglican G S: MITCHELL THAW 

CLASS 543 - LINGERIE/SLEEPWEAR. Years 10 to 12. 

1 	3851 Genazzano F C I C: CELESTE BLEWITT 
2 	3852 Seymour Technical H S: CELESTE WOLFE 
HC 3853 Seymour Technical H 5: SARAH CHALLIS 

CLASS 544 - CASUAL WEAR. Years 7 to 9. 

3 	3854 Highvale S C: EMMA HUGHES 
2 	3855 Leonie Ireland 

3856 Elspeth Mc Kerrell 
HC 3857 Nunawading Adventist C: CLARE JONES 
1 	3858 Seymour Technical H 5: CATHERINE HAYES 

CLASS 545 - CASUAL WEAR. Years 10 to 12. 

3859 Maryborough Regional C: LEAH FEILDING 
3860 Maryborough Regional C: JODY JAESCHKE 
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3861 Our Lady Of Mercy C: VERONICA MUIR 
3862 Seymour Technical H S: LEONIE SMITH 
3863 St Francis Xavier College: ERIN LIVINGSTON 
3864 St Francis Xavier College: MELISSA BYRNE 
3865 St Francis Xavier College: EMILIE RODRIQUEZ 

SS 546 - FORMAL DAY WEAR. Years 10 to 12. 

3866 Genazzano F C I C: CLAIRE TAYLOR 
3867 Genazzano F C 1 C: EWA JANUS 
3868 Genazzano F C I C: PAM JONES 
3869 Our Lady Of Mercy C: ALESSIA SCHIAVONE 
3870 Seymour Technical H S: ILLONA BEBBINGTON 

SS 547 - EVENING WEAR. Years 10 to 12. 

3871 Seymour Technical H S: REBECCA SLUTZKIN 
3872 Michelle Crupi 
3873 Genazzano F C J C: SOPHIE CHAPMAN 
3874 Genazzano F C I C: KATHERINE KIDD 
3875 Genazzano F C I C: KATE KENT 
3876 Genazzano F C I C: ELENA ZITO 
3877 Genazzano F C I C: LEAH FERRARI 
3878 Maryborough Regional C: KIMBERLEY HUGHES 
3879 Maryborough Regional C: LUCY WILLS 
3880 Nunawading Adventist C: JEANETTE LEE 
3881 Our Lady Of Mercy C: ANNAMARIA MONTAGNESE 
3882 Our Lady Of Mercy C: REBECCA MC CORMACK 
3883 Our Lady Of Mercy C: ENZA FRANCAVILLA 
3884 Seymour Technical H 5: NATALIE CAIN 
3885 Seymour Technical H S: EMMA TOBIAS 
3886 Seymour Technical H S: SARAH PAPAGEORGIOU 
3887 Seymour Technical H S: ERIN KOSTOPULOS 

CS 548 - IMAGINATIVE OR THEATRICAL COSTUME. Years 10 to 12. 

3888 Genazzano F C I C: SARAH FREEMANTLE 
3889 Genazzano F C I C: KATE FARLEY 
3890 Genazzano F C J C: VICTORIA REIFSCHNEIDER 
3891 Our Lady Of Mercy C: MIREE TOMMASINI 
3892 Seymour Technical H S: ALANA HOCKLEY 

GROUP ACTIVITY 

GROUP ENTRIES ONLY 
UNIT OF SIX ENTRIES PER SCHOOL FROM PRIMARY UP TO AND INCLUDING YEAR 

CIAL PRIZE: THE JEAN MCGREGOR MEMORIAL AWARD. donated by THE 
REGOR FAMILY for the BEST ARTICLE IN NEEDLECRAFT selected from the Group 
'ties. (Si 78) Prize: $20 and Rosette. 

3899 Keilor P S: GROUP A 

E: Work to be made by students only with no parental or staff assistance. 

S 550 - SCHOOL GROUP ENTRY - ANY ARTICLE, ANY MEDIUM. (Other than paintings, 
ngs or experimental art). To be made by more than one person. If hanging required, 

[table devices should be attached. 

3893 Berengarra S: BASKET OF CATS GROUP 
3894 Berengarra S: SCULPTURAL GROUP 
3895 Cambridge P 5: GROUP A 
3896 Catyaclizmic - Yaa 
3897 Frankston High S: GROUP A 
3898 Frankston High S: GROUP B 
3899 Keilor P S: GROUP A 
3900 St Francis Xavier College: GROUP C 
3901 St Francis Xavier College: GROUP A 
3902 St Francis Xavier College: GROUP B 
3903 St Pauls Anglican G S: GROUP A 
3904 St Pauls Anglican G S: GROUP B 

NEEDLEWORK/TAPESTRY 
EMONEY donated by COUNTRY WOMEN'S ASSOCIATION for School Needlework 
stry classes. Prize: $25. 
E: Must be on canvas. Aida cloth is not acceptable in this section. 

S 552 - WORK in any stitch or stitches. 1 article. Up to and including Year 9. 

3905 Boronia Heights P S: BRADDEN HOSKEN 
3906 Boronia Heights P S: CLAIRE HOLDEN  

3907 Boronia Heights P S: CORTNEY WILLIAMS 
3908 Boronia Heights P S: REBECCA HORNE 

HC 3909 Boronia Heights P S: JESSICA HUME 
3910 Boronia Heights P S: KIYANNA MISCHKULNIG 
3911 Boronia Heights P 5: JADE BAYLY 
3912 Boronia Heights P S: JONATHAN NESS 
391 3 Boronia Heights P S: MELISSA BRIGHTON 
3914 Boronia Heights P S: PAUL GREGORIO 
391 5 Boronia Heights P 5: MATTHEW WALSH 
3916 Boronia Heights P 5: MATTHEW FARMER 
3917 Boronia Heights P S: PRUDENCE MULLEY 
3918 Boronia Heights P 5: MIRIAM MAKARUCHA 
3919 Boronia Heights P S: ALISHA LEPP 
3920 Boronia Heights P S: RICHARD HAVSLETT 
3921 Boronia Heights P 5: SIMON VAN DER VELDEN 
3922 Boronia Heights P S: COREY FLANAGAN 
3923 Boronia Heights P 5: JESSICA WADE 
3924 Boronia Heights P 5: MADDISON MILES 
3925 Boronia Heights P S: TENILLE DASHWOOD 
3926 Boronia Heights P 5: JAMES GIWENS 
3927 Boronia Heights P 5: BLAKE TAGGERT 
3928 Boronia Heights P S: CLAIRE CIZEK 
3929 Boronia Heights P S: BRODY FLANAGAN 
3930 Boronia Heights P S: LISA HUNTER 
3931 Boronia Heights P S: DAVID WILLIAMS 
3932 Boronia Heights P S: ASHLEE WILLIAMS 
3933 Boronia Heights P S: JADE HAMMELMANN 
3934 Boronia Heights P 5: SARAH WHEELAN 
3935 Boronia Heights P S: ZOE MARTINI 

C 	3936 Boronia Heights P S: NICK LEATHER 
3937 Boronia Heights P S: MATT HAYES 

C 	3938 Boronia Heights P S: KELLY LEWIS 
3939 Boronia Heights P S: KHAYAN ZOHAB 
3940 Boronia Heights P S: AARON ROUGE-SERRET 
3941 Boronia Heights P 5: TERRY MORRIS 

C 	3942 Boronia Heights P 5: KIMBERLEY NICOL 
3943 Boronia Heights P 5: BIANCA KARIC 
3944 Boronia Heights P S: TEGEN D'ARCY-EVANS 
3945 Erasmus P S: SUNDAY GULLIFER 
3946 Erasmus P S: NANDINI NAGASUNDARAM 

VHC 3947 Erasmus P 5: EMERAL JORGENSEN-LADE 
3948 Erasmus P S: COLETTE FOWLER 

1 	3949 Amanda Goricane 
HC 3950 Alicia Goricane 
3 	3951 Luke Graystone 
2 	3952 Seymour Technical H S: TANIA WESSON 
HC 3953 Seymour Technical H S: CATHERINE HAYES 

CLASS 553 - WORK in any stitch or stitches. 1 article. Up to and including Years 10 to 12. 

No Entries 

PATCHWORK 
SPECIAL PRIZE: donated by VICTORIAN HOME ECONOMICS & TEXTILES TEACHERS' 
ASSOCIATION for the BEST EXHIBIT selected from Patchwork Quilting classes. (S180) 
Prize: $20. 

3955 Seymour Technical H 5: JEMMA EDEN 

SPECIAL PRIZE: donated by WAVERLEY PATCHWORKERS given as an 
ENCOURAGEMENT AWARD selected from Patchwork/Quilting classes. (S181) Prize: $20. 

3970 Genazzano F C I C: ANNA HESSE 

PRIZEMONEY in Patchwork/Quilting classes donated by PATCHWORKERS 4 QUILTERS 
GUILD OF VIC. Prize: $20. 

NOTE: For display purposes, loops or other hanging devices must be attached to all 
exhibits. 

CLASS 555 - PATCHWORK QUILT. Hand or Machine made. Years 7 to 9. 

3954 Emma Newman 
1 	3955 Seymour Technical H S: JEMMA EDEN 
2 	3956 Seymour Technical H 5: AMANDA TINGAY 

CLASS 556 - PATCHWORK QUILT. Hand or Machine made. Years 10 to 12. 

3957 Bayswater S C: KELLIE HALL 
3958 Emmaus C: CLARE O'HALLORAN 

2 	3959 Emmaus C: REBECCA ILOTT 
HC 3960 Emmaus C: MEGAN COPPOCK 
3 	3961 Emmaus C: MELISSA KAY 



ART AND CRAFT 45 

3962 Genazzano F C 1 C: JESSICA TUMINO 
3963 Genazzano F C 1 C: ANGELA BALDWIN 
3964 Genazzano F C 1 C: SARAH TAMBURRINI 
3965 Genazzano F C 1 C: CELESTE BLEWITT 
3966 Genazzano F C 1 C: KATE BRASHER 
3967 Genazzano F C 1 C: ANGELA CHAMBERLIN 
3968 Genazzano F C 1 C: JULIA DI SANTO 
3969 Genazzano F C 1C: LAURA FLYNN 
3970 Genazzano F C 1 C: ANNA HESSE 
3971 Genazzano F C 1 C: NINA ROWLANDS 
3972 Genazzano F C 1 C: TARRYN THORNTON 
3973 Genazzano F C 1 C: JESSICA REIFSCHNEIDER 
3974 Mentone Girls S C: BREANNA PERRY 
3975 Mentone Girls S C: JACQUELINE PANOZZO 
3976 Mentone Girls S C: NICOLE USHER 

CLASS 557 - PATCHWORK CUSHION. 1 article. Cushions must not measure more than 45cm 
x 45cm excluding frill. Years 7 & 8. 

3977 Elspeth Mc Kerrell 
3978 Emma Newman 

1 
	

3979 Seymour Technical H S: CATHERINE HAYES 
3980 Seymour Technical H S: LAURA CASSAR 

(LASS 558 - PATCHWORK CUSHION. 1 article. Cushions must not measure more than 45cm 
x 45cm excluding frill. Years 9 & 10. 

4024 Genazzano F C 1 C: EMILY BASSO 

1 	4025 Genazzano F C 1 C: CAROLINE RUBIRA 
4026 Genazzano F C 1 C: CHRISTIE LITTLE 
4027 Genazzano F C 1 C: JASMINE LEE 
4028 Genazzano F C 1 C: AMY FREEMAN 

4029 Leonie Ireland 
4030 Peninsula S: NADINE BORSCHMANN 

4031 Peninsula S: KOBY MURPHY 
4032 Peninsula S: SAM WILSON 
4033 Peninsula S: AMBER LEE 
4034 Peninsula 5: PAUL GRANT 
4035 Peninsula S: JAMES DUNCAN 
4036 Peninsula 5: DAVID BUTLER 
4037 Peninsula 5: WILLIAM PECKHAM 
4038 St Andrews Christian C: JENNIE TAYLOR 
4039 St Andrews Christian C: STEPHEN MOLESWORTH 
4040 St Andrews Christian C: BELINDA ROMNEY 
4041 St Andrews Christian C: MADELINE BEALE 
4042 St Andrews Christian C: RODRIGO PESENTI 
4043 St Andrews Christian C: MICHAEL GEORGE 
4044 Catherine Whyte 

HC 4045 Danielle Woodgate 
VHC 4056 Fairhills H 5: MATT JOHNSON 

CLASS 562 - POTTERY. Years 9 & 10. 

3981 Langwarrin S C: JESS ROUETTE 
3982 Langwarrin S C: TEGAN BEDFORD 
3983 Langwarrin S C: LEILA ALMARINEZ 
3984 Langwarrin S C: KYLEE STEPHENSON 
3985 Langwarrin S C: ELLISE ANDERSON 
3986 Langwarrin S C: MICHELLE DICKSON 

C 	3987 Mentone Girls S C: NATASHA BROOKS 
C 	3988 Mentone Girls S C: MELANIE TRUTSCH 

3989 Mentone Girls S C: LAURA SPENCE 
C 	3990 St Pauls Anglican G S: COURTNEY FORD 

CLASS 559 - PATCHWORK - MOST CREATIVE ARTICLE. 

1 	3991 Emmaus C: FIONA WATSON 
2 	3992 Emmaus C: VY VU 

3993 Emmaus C: MELISSA ROSSIT 
3994 Genazzano F C 1 C: MICHAELA DODDS 

3 	3995 Genazzano F C 1 C: EMILY DYNON 
3996 Genazzano F C 1 C: COLETTE EASDOWN 

HC 3997 Genazzano F C 1 C: LAURA KIRBY 
3998 Genazzano F C 1 C: HOLY TOLLIDAY 
3999 Genazzano F C 1 C: CAMILLE GANNON 
4000 Genazzano F C 1 C: FELICITY MAXWELL 
4001 Genazzano F C 1 C: ALANTA SKEIVYS 
4002 Genazzano F C 1 C: AMI TAYLOR 
4003 Genazzano F C 1 C: SARAH GONZALES 
4004 Genazzano F C 1 C: OPHELIA WONG 
4005 Genazzano F C 1 C: JACQUI UMALI 
4006 Langwarrin S C: IODIE ACHT 
4007 Mentone Girls S C: SELINA REIMER 
4008 Mentone Girls S C: KATIE CAMPBELL 

POTTERY 
NOTE: No more than 36cm in any direction. 

CLASS 561 - POTTERY. Years 7 & 8. 

4009 Berengarra S: PETER HARBER 
2 	4010 Eve Close 

4011 Erasmus P S: OLIVIA CUMMINGS 
4012 Erasmus P S: SUBU CHOCKALINGAM 
4013 Erasmus P S: KARTHIKA UDDAIYAR 
4014 Erasmus P 5: EOIN CASSIDY 
4015 Genazzano F C 1 C: SARAH WAUGH 
4016 Genazzano F C 1 C: ALEXANDRA STOCKDALE 
4017 Genazzano F C 1 C: KATE FEIL 
4018 Genazzano F C 1 C: RACHEL SODING 
4019 Genazzano F C 1 C: SHARON CHANG 

3 	4020 Genazzano F C 1 C: CAROLINE MAXWELL 
4021 Genazzano F C 1C: EUGENIA LAMOR 
4022 Genazzano F C 1 C: JESSICA SHORT 
4023 Genazzano F C 1 C: MARGARET HARDY 

4046 Berengarra 5: STEPHEN VAN DEN BRINK 
4047 Berengarra S: JUSTIN MOLLARD 
4048 Berengarra S: ROD ATTARD 
4049 Berengarra S: CRAIG HEAP 
4050 Berengarra 5: STEVEN FITZGIBBON 

2 	4051 Fairhills H 5: JOSHUA SMITH 
4052 Fairhills H 5: AMY LITTLE 
4053 Fairhills H S: AMANDA LAMONT 
4054 Fairhills H S: RYDEN BRAGGINS 
4055 Fairhills H S: SCOTT SPENDLOVE 
4057 Fairhills H 5: REBECCA HOWARD 
4058 Fairhills H S: EMILY CARROL 
4059 Fairhills H S: CATHERINE HARRISON 
4060 Fairhills H S: RASCHINA HEALEY 
4061 Fairhills H S: TESS BRENNAN 
4062 Fairhills H S: ANDREW EDMUNDS 

C 	4063 Fairhills H S: NICOLE MASON 
4064 Genazzano F C 1 C: OLIVIA FREEMANTLE 
4065 Genazzano F C 1 C: ANDRIA TIEPPO 
4066 Genazzano F C 1 C: PATRICIA BUTCHER 
4067 Genazzano F C 1 C: LEAH TSOMOS 
4068 Genazzano F C 1 C: KIRSTY DENNIS 
4069 Genazzano F C 1 C: ANDREA DEMARKE 
4070 Genazzano F C 1 C: CAITLIN ADAMS 
4071 Genazzano F C 1 C: AGATHA YIM 

3 	4072 tienazzano F C 1 C: LAURA PERINI 
4073 Genazzano F C 1 C: ANNE RYAN 
4074 Genazzano F C 1 C: JACQUELINE MURRAY 

HC 4075 Mullauna C: LINDA BOUNTHAKHAMPHONG 
4076 Mullauna C: CHERYC HARRIS 

1 	4077 Mullauna C: SARAH LEE 
VHC 4078 Mullauna C: TRAVIS PENTALIC 

4079 Mullauna C: ALAN VAN GRANBERG 
4080 Mullauna C: HIENG LIM 
4081 Mullauna C: SOKHENTHEA CHHEANG 
4082 Mullauna C: TESSA HALL 
4083 Mullauna C: PHAL CHOU 
4084 Mullauna C: DARITH SIM 

C 	4085 Mullauna C: KIRTEN BARLEY 
4086 Mullauna C: TARA ANDERSON 
4087 Overnewton Anglican C C 
4088 Westall S C: EMELI TOGAFOU 
4089 Westall S C: CHANVATOI SRANG 
4090 Westall S C: KIM SOR KHOR 
4091 Westall S C: LINA NEANG 
4092 Westall S C: SANDY LE 
4093 Westall S C: DINVONA TRAN 
4098 Fairhills H S: RYAN VARCOE 
4100 Fairhills H 5: NICOLE HARLEY 
4101 Fairhills H S: LAURA BENNETTS 
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LASS 563 - POTTERY. Years 11 & 12. 

4094 Fairhills H 5: KATIE DICKINSON 
4095 Fairhills H S: MARY BASELYOUS 
4096 Fairhills H S: NICOLE HARLEY 
4097 Fairhills H 5: BROOKE MC GRILLEN 
4099 Fairhills H 5: STEPHEN JAHNKE 
4102 Fairhills H S: LACY KNELL 
4103 Fairhills H 5: KIRSTY MC KERRAL 
4104 Genazzano F C 1 C: ALICE GORMAN 
4105 Overnewton Anglican C C 

SHEET METAL WORK 
PECIAL PRIZE: THE IAN McINTYRE MEMORIAL AWARD donated by the PLUMBING, 
HEETMETAL & COPPERSMITH INSTRUCTORS' ASSOCIATION for the BEST EXHIBIT 
lected from Sheet Metal Work classes. (S183) Prize: $50. 

4111 Gisborne S C 

RIZEMONEY in Sheet Metal classes donated by THE PLUMBING, SHEETMETAL & 
PPERSMITH INSTRUCTORS' ASSOCIATION. First: $20. 

ACHERS PLEASE NOTE: Plans, Specifications and description of model must be included 
exhibits cannot be judged. 

SS 565 - SHEET METAL WORK - 1 article. Years 7 & 8. 

4106 Gisborne S C 
4107 Gisborne S C 
4108 Gisborne 5 C 
4109 Gisborne 5 C 

SS 566 - SHEET METAL WORK - 1 article. Years 9 & 10. 

4110 Gisborne 5 C 
4111 Gisborne S C 
4112 Gisborne S C 
4113 Gisborne S C 
4114 Gisborne S C 

SS 567 - SHEET METAL WORK - 1 article. Years 11 & 12. 

4115 Gisborne S C 
4116 Gisborne 5 C 

TECHNICAL CRAFT 
ECIAL PRIZE: donated by PENGUIN AUSTRALIA for the BEST EXHIBIT selected from 
hnical Craft classes. (S185) Book - 20th Century Design. 

4118 Mazenod C: TREVOR STIGLICH 
IZEMONEY for Technical Crafts donated by THE PLUMBING, SHEETMETAL & 
PPERSMITH INSTRUCTORS' ASSOCIATION. First: $20. 

ACHERS PLEASE NOTE: Plans, Specifications and description of model must be included 
exhibits cannot be judged. 

SS 569 - ART METAL WORK - silverware, ferrous metal work or like work. Years 7, 8 & 

4117 Gisborne S C 
4118 Mazenod C: TREVOR STIGLICH 
4119 Mazenod C: JACK HARANGONZO 
4120 Mazenod C: ANTHONY O'HANLAN 

SS 570 - ART METAL WORK - silverware, ferrous metal work or like work. Years 10, 11 
1- 

4121 Ashwood College: JARROD BULTUC 
4122 Ashwood College: SHAE BUCKLEY 
4123 Overnewton Anglican C C 
4124 Taylors Lakes S C: DANIELA MURE 
4125 Taylors Lakes 5 C: NICKY PISHIA 

SS 571 - LEADLIGHT. 1 article. Must include provision for hanging if applicable. Years 7, 
&9.  

No Entries 

SS 572 - LEADLIGHT. 1 article. Must include provision for hanging if applicable. Years 
11 & 12. 

No Entries 

SS 573 - DECORATED GLASS. E.g. etching, painting. Any article or set. Years 7 to 12. 

No Entries 

TECHNOLOGY - PRIMARY 
PRIZEMONEY in Primary Technology calsses donated by TECHNOLOGY EDUCATION 
ASSOCIATION OF VICTORIA INC. First: $20. 

NOTE: Individual or School Group entries my be submitted. 

CLASS 575 - MATERIALS - ONE OR MORE TO CREATE A STATIC STRUCTURE OR OBJECT. 
Materials could include: Wood, metals including metal fabrication, plastic, glass fibres e.g. 
containers, furniture, bridges, a boat. Years 5 & 6. 

C 	4126 lack Brooks 
2 	4127 Alainnah Calabro 
1 	4128 Langwarrin Primary School 
3 	4129 Langwarrin Primary School 

CLASS 576 - SIMPLE MACHINES. Use two or more working components. Can involve 
electrical, mechanical or pneumatic operation or a combination. e.g. toys, robots, an alarm 
system, radio-controlled objects or vehicles, watering systems, small engines, pumps, 
transportation systems. Each entry MUST consist of two parts: The model or object and a 
drawing and/or description setting out the intention of the object. Years 5 & 6. 

4130 Boronia Heights P 5: GROUP M 
2 	4131 Boronia Heights P S: GROUP A 
VHC 4132 Boronia Heights P 5: GROUP B 

4133 Boronia Heights P 5: GROUP C 
1 	4134 Boronia Heights P S: GROUP D 

4135 Boronia Heights P S: GROUP E 
3 	4136 Boronia Heights P 5: GROUP F 

4137 Boronia Heights P 5: GROUP G 
HC 4138 Boronia Heights P 5: GROUP H 

4139 Boronia Heights P 5: GROUP I 
C 	4140 Boronia Heights P S: GROUP 1 

4141 Boronia Heights P 5: GROUP L 
C 	4142 Boronia Heights P S: GROUP N 

4143 Boronia Heights P 5: GROUP K 
4144 Jack Brooks 

TECHNOLOGY - SECONDARY 
PRIZEMONEY in Secondary Technology classes donated by TECHNOLOGY EDUCATION 
ASSOCIATION OF VICTORIA INC. First: $20. 

TEACHERS PLEASE NOTE: A DRAWING AND/OR DESCRIPTION St I I ING OUT THE 
INTENTION OF THE OBJECT MUST ACCOMPANY THE MODEL OR EXHIBIT. 

Students are permitted one entry per class. Individual entries only. Size to be no larger than 
1000cm square. Year level to be included on exhibit ticket. 

CLASS 577 - MATERIALS - ONE OR MORE TO CREATE A STATIC STRUCTURE OR OBJECT. 
Materials could include: Wood, metals including metal fabrication, plastic, glass fibres. e.g. 
Containers, furniture, bridges, a boat. Years 7 & 8. 

4147 Mentone Girls S C 
4148 Mentone Girls S C 
4150 Mentone Girls S C 
4152 Mentone Girls S C 
4155 Gisborne S C 

HC 4156 Mazenod C: TIEN PHAM 
3 	4157 Mazenod C: TREVOR STIGLICH 
1 	4158 Mazenod C: S MOLLOY 
2 	4159 Mazenod C: MATTHEW MANJIVIONA 

CLASS 578 - MATERIALS - ONE OR MORE TO CREATE A STATIC STRUCTURE OR OBJECT. 
Materials could include: Wood, metals including metal fabrication, plastic, glass fibres. e.g. 
Containers, furniture, bridges, a boat. Years 9 & 10. 

4153 Mentone Girls S C 
4154 Mentone Girls 5 C 
4160 Ashwood College: PETER PIRIDITIS 
4161 Ashwood College: LACE CUREYER 
4162 Ashwood College: WARREN 
4163 Ashwood College: JOHNNY LY 
4164 Ashwood College: ALVIN LEE 
4165 Ashwood College: KHALID 
4166 Ashwood College: STEVIE CARROLL 

3 	4167 Ashwood College: ASHLEY HUNTER 
4168 Ashwood College: TOSH ELDER 

C 	4169 Ashwood College: PETER HINCH 
4170 Ashwood College: CHANTAL MC INNESS 
4171 Ashwood College: STEVEN PIRIDITIS 
4172 Ashwood College: ROBERT ADAMSON 
4173 Gisborne S C 
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C 
	4174 Mazenod C:1 MANJIVIONA 

4175 Mazenod C: MICHAEL DE SILVA 
4176 Mazenod C: RYAN LANE 
4177 Mazenod C: MATTHEW DIXON 

HC 4178 Mazenod C: JASON VAN GRIEKEN 
4179 Mazenod C: SHELDON MOLLOY 

2 
	4180 Taylors Lakes S C: MELISSA SPITERI 

4181 Taylors Lakes 5 C: BIANCA MONACO 

CLASS 579 - MATERIALS - ONE OR MORE TO CREATE A STATIC STRUCTURE OR OBJECT. 
Materials could include: Wood, metals including metal fabrication, plastic, glass fibres. e.g. 
Containers, furniture, bridges, a boat. Years 11 & 12. 

1 	4182 Mazenod C: HOANG NGUYEN 
2 	4183 Mazenod C: MATTHEW SMOORS 

CLASS 580 - ENERGY- A MAXIMUM OF FIVE ENERGY TRANSFORMATIONS. Examples of 
energy systems might involve water, solar, sound, heat or light. Projects might include a 
solar water heater, a solar barbecue, a windmill, a low voltage electric power generation 
system. Years 7 & 8. 

1 	4184 Gisborne S C 

CLASS 581 - ENERGY - A MAXIMUM OF FIVE ENERGY TRANSFORMATIONS. Examples of 
energy systems might involve water, solar, sound, heat or light. Projects might include a 
solar water heater, a solar barbecue, a windmill, a low voltage electric power generation 
system. Years 9 & 10. 

A 	4185 Gisborne S C 

CLASS 582 - ENERGY - A MAXIMUM OF FIVE ENERGY TRANSFORMATIONS. Examples of 
energy systems might involve water, solar, sound, heat or light. Projects might include a 
solar water heater, a solar barbecue, a windmill, a low voltage electric power generation 
system. Years 11 & 12. 

No Entries 

CLASS 583 - MECHANICAL SYSTEMS INVOLVING THE USE OF TWO OR MORE MECHANICAL 
COMPONENTS WHICH WORK TOGETHER TO PERFORM SOME TASK. Projects can involve the 
use of electrical, mechanical or pneumatic operation or a combination. 

C 	4145 Mentone Girls S C 
4146 Mentone Girls S C 

HC 4149 Mentone Girls S C 
C 	4151 Mentone Girls S C 

4186 Gisborne S C 
Examples within this category could include: Toys, robots, an alarm system, 
radio-controlled objects or vehicles, automatic switching or operating devices, 
small engines, pumps, transportation systems. 

Each entry should consist of two parts; the mode or object and a drawing 
which sets out the intention of the object. 

The drawing should show with some detail, constructional information and, 
where relevant, how movement occurs and how power is transmitted to the 
various components. Years 9, 10, 11 & 12. 

TOY MAKING 

CLASS 585 - PUPPETS, GLOVE OR STRING. Size must not exceed 75cm except for strings 
and hangers. 

4187 Isabelle Butler 
4188 Frankston High 5: STEPHANIE BARKER 
4189 Frankston High 
4190 Frankston High S 
4191 St Francis Xavier College: ASHLEA HOWMAN 

CLASS 586 - BEARS. Size not to exceed 92cm in any direction. 

4192 Bayswater S C: RACHAEL WATERS 
4193 Bayswater S C: JENNY LEE ROWLANDS 
4194 Bayswater S C: NERRADAH WOLF 
4195 Nicole Carmichael 
4196 Victoria Cherry 
4197 Maryborough Regional C: KIMBERLEY CRUSELL 
4198 Maryborough Regional C: LUCY WILLS 
4199 Erica Plant 
4200 Seymour Technical H 5: KAREN CLIFTON 
4201 Seymour Technical H 5: ALANA TRANTER 
4202 Seymour Technical H S: RHIANNA MILLER 
4203 Seymour Technical H 5: JESSICA TAYLOR 

4204 Seymour Technical H S: RENEE ZIEMS 
4205 Seymour Technical H 5: KATE HALL 
4206 St Francis Xavier College: REBECCA VANDENBROEK 

C 
	

4207 St Francis Xavier College: LAURA DENHOLM 
VHC 4208 St Francis Xavier College: ZAHARA BATHUSHA 

4209 St Francis Xavier College: JESSIE ROMER 
4210 St Francis Xavier College: ANNA WOJCIECHOWSKI 

VHC 4211 St Francis Xavier College: SARAH WOOD 
1 
	

4212 Jessica Webb 
4213 Catherine Whyte 

CLASS 587 - TOY SUITABLE FOR A TEENAGER. 

4214 Frankston High S 
4215 Frankston High S 
4216 Genazzano F C 1 C: STEPHANIE FRAWLEY 
4217 Genazzano F C J C: STEPHANIE BETTIOL 
4218 Genazzano F C J C: COLETTE EASDOWN 
4219 Genazzano F C I C: FELICITY MAXWELL 
4220 Genazzano F C 1 C: ZOE NIKAKSIS 
4221 Genazzano F C J C: STEPHANIE PERONI 
4222 Genazzano F C I C: HOLLY TOLLIDAY 
4223 Genazzano F C J C: OPHELIA WONG 
4224 Genazzano F C 1 C: ALICIA CARSON 
4225 Luke Johns 
4226 Maryborough Regional C: JOANNE IPSEN 
4227 Mazenod C: JESSE KENNEDY 
4228 Mazenod C: KRZYSZTOF WOJTKOWSKI 

2 	4229 Mazenod C: JARROD MADSEN 
C 	4230 Mazenod C: RIAN CAVANAGH 

4231 Mazenod C: ADRIAN DE FANTI 
3 	4232 Mazenod C: SCOTT KING 

4233 Mazenod C: MATTHEW DIXON 
1 	4234 St Francis Xavier College: CARLIE HALLYBURTON 

CLASS 588 - IMAGINATIVE DOLL OR SOFT TOY. Any media. Years 7 to 10. 

C 	4235 Frankston High S: TENILLE WEBB 
4236 Frankston High 5: PHINDILE MBONOMBI 
4237 Frankston High S: NICOLE ALLISON 

1 	4238 Frankston High S: MICHELLE BOUDVILLE 
4239 Frankston High S: BREE DE CUNHA 
4240 Frankston High 5: NARELLE DENNETT 
4241 Frankston High S: KATRINA DOWLER 

C 	4242 Frankston High S: KIM IUYSMANS 
2 	4243 Frankston High S: EBONY REED 

4244 Frankston High S: TARYN MILTON 
C 	4245 Frankston High 5: JENNY SHACKLETON 
HC 4246 Frankston High S 

4247 Frankston High S 
4248 Frankston High S 
4249 Frankston High S 
4250 Genazzano F C I C: AMI TAYLOR 
4251 Genazzano F C J C: ALANTA SKEIVYS 
4252 Genazzano F C J C: STEPHANIE OHLSEN 
4253 Genazzano F C J C: JACQUELINE UMALI 
4254 Genazzano F C J C: CHRISTINA BUESCHI 
4255 Genazzano F C I C: EMILY DYNON 
4256 Genazzano F C I C: MELISSA LAVER PENTLAND 
4257 Genazzano F C J C: LAURA KIRBY 
4258 Genazzano F C J C: CATHERINE CHEANG 
4259 Genazzano F C I C: JESSICA CHAN 
4260 Genazzano F C J C: IMOGEN RATCLIFFE 
4261 Genazzano F C 1 C: TARIA PANAGACOS 
4262 Langwarrin S C: REBECCA DIEI 	RICH 
4263 Erica Plant 

3 	4264 St Francis Xavier College: SARAH WOOD 
C 	4265 Jessica Webb VHC 

C 

HC 

3 
C 
C 
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WOODWORK 
PECIAL PRIZEI: donated by PENGUIN AUSTRALIA for the BEST EXHIBIT selected from 
oodwork classes. (S188) Book - How to Restore and Repair practically everything. 

4292 Marcellin C: ROBERT KEATING 

EACHERS PLEASE NOTE: Entries must include drawings. The size of any exhibit must not 
ceed 1.5m x 1.75m base. 

LASS 590 - WOODWORK. 1 article containing at least 75% to 80% timber. Years 7 & 8. 

4266 Berengarra 5: LUKE DARE 
4267 Berengarra 5: PHILIP TANTI 
4268 Erasmus P S: AARON KENNEDY 
4269 Erasmus P S: HENRY BEAR 
4270 Erasmus P 5: SUBRAMANIYAM CHOCKALINGAM 
4271 Erasmus P S: JOSHUA SAWLE 
4272 Erasmus P 5: JAMES MAULANA 
4273 Simon Hefel 
4274 Taylors Lakes S C: NATALIE BRICI 
4275 Taylors Lakes S C: MATTHEW HEERDE 
4276 Taylors Lakes S C: TONY GROZDANOVSKI 

SS 591 - WOODWORK. 1 article containing at least 75% to 80% timber. Years 9 & 10. 

4277 Berengarra S: ANDREW HEAP 
4278 Berengarra 5: ROD ATTARD 
4279 Brentwood S C: RIJANA RUZICKA 
4280 Katharine Grant 
4281 Marcellin C: ROBERT REDMOND 
4282 Taylors Lakes S C: JAKE VELLA 
4283 Taylors Lakes S C: HAI LAI 
4284 Wheelers Hill S C: LUKE CECIL 
4285 Wheelers Hill S C: RONALD DROTH 
4286 Wheelers Hill S C: MATTHEW MILLER 
4287 Wheelers Hill S C: LUKE DINGLE 
4288 Wheelers Hill S C: MORGAN REID 

SS 592 - WOODWORK. 1 article containing at least 75% to 80% timber. Years 11 & 12. 

4289 Marcellin C: BRETT BARNES 
4290 Marcellin C: JOHN DI BENEDETTO 
4291 Marcellin C: RICCARDO CONTE 
4292 Marcellin C: ROBERT KEATING 

SS 593 - WOODWORK. 1 article with timber content not more than 60%. Years 7 & 8. 

No Entries 

SS 594 - WOODWORK. 1 article with timber content not more than 60%. Years 9 & 10. 

No Entries 

SS 595 - WOODWORK. 1 article with timber content not more than 60%. Years 11 & 12. 

No Entries 

SS 596 - WOODWORK, 1 article, turned. Years 11 & 12. 

4293 Wheelers Hill S C: DANIEL HAY 
4294 Wheelers Hill S C: MATT TREWIN 
4295 Wheelers Hill S C: JAMES NEILL 
4296 Wheelers Hill S C: DARREN MILLS 
4297 Wheelers Hill S C 


