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788 Saliba Mrs F
789 Wallace Mrs R
790 Zervos Mrs C

Class 64 TUNISIAN CROCHET , any article.

" 791 Candy Mrs GE
792 Lemmer Mrs E
793 Pellegrino Mrs M R
794 Simari Nrs N

Class 65 VASA. CROCHETED COMPETITION, Article
to be made from Pure New "Wool Mark" yarn or "Wool
Blend" any ply. The winning exhibit in this class will
become Group 14 winner and compete as a finalist in the
State Final. Winners of contests at Victorian Country
Agricultural Shows are eligible to compete provided they
have not been successful in winning a Group Final.

795 Bernard Mrs M
796 Collins Mrs B 1
797 Lemmer Mrs E
798 Pierce Mrs V
799 Stanford Mrs C
© 300 Wallace Mrs R

Class 66 VASA CROCHETED COMPETITION, STATE
FINAL. Group judging will take place with 13 Group
finalists together with the Group 14 winner from class 65
at this Show. An exhibitor is only eligible to compete in
one Group Final in each year.

801 Central & Sth Gippsland Group MRS B HARRIS
802 Central & Upper Goulburn MRS J PARKER

803 Gippsland MRS E MCLEOD

804 Goulburn Valley MRS BEATTIE

805 Midlands MRS N WILSON

806 Northern MRS V RYAN

807 Port Phillip Group MRS B BOLLEM

808 South Western Group MRS M SANDER

809 Western Group MRS H MCFARLANE

810 Wimmera Group MRS D GOLDUP

DECOUPAGE

Restricted to Small Items. Urns acceptable
SPECIAL PRIZES IN DECOUPAGE proudly sponsored by:

(S019) AUSTRALIAN UNITY FRIENDLY SOCIETY $25 -
BEST PIECE OF DECOUPAGE WITH AN
AUSTRALIAN THEME

Prizemoney in Classes 70-72: First,$50 Second, $30
donated by DECOUPAGE GUILD OF AUSTRALIA INC
in conjunction with HALLMARK CARDS AUSTRALIA
PTY LTD

Prizemoney in Class 73: First,$30; Second, $20 proudly
donated by CRAFTEE COTTAGE

NOTE: All framed items must be presented ready to hang.

Class 70 TRADITIONAL DECOUPAGE - individual/set.

11 Bowden Ms K A
812 Cocks Mrs E
813 Freyer Miss K

814 Friedman Mrs S
815 Garrett Mrs N
- 816 Gregorich Mrs A
817 Gulliver Ms S
818 Holz Mrs K
819 Mcnamara-Kells Mrs S
820 Mctaggart Mrs R
821 Van Der Horst Mrs S

Class 71 DECOUPAGE UNDER GLASS - individual/set.

822 Cocks Mrs E

223 Friedman Mrs S

824 Mcnamara-Kells Mrs S
825 Rogers Mrs M

026 Swingler Mrs C

Class 72 DECOUPAGE, ANY OTHER CATEGORY not
previously provided for - individual or set.

527 Friedman Mrs S
828 Garrett Mrs N
829 GravesMsVJ
830 Horne Mrs P
831 Lloyd Mrs J X
832 Rogers Mrs M

Class 73 PAPER TOLE WORK, any article. Framed
pieces must not exceed 65cm x 85cm including frame.

833 Anderson Mrs L
834 Andrews Miss D
835 Andrews MsT
836 Bradbury Miss S
837 Campbell Mrs L
<38 Catalano Mrs D
839 Cheetham Mrs K
840 Foggo R
841 Gladman Mrs N J
342 Holmes Mrs B
843 Iaquinto Mrs E
244 Jeffs Mr C
845 Jennison Mrs L
846 Johnson Mr A
847 Lloyd Mrs J X
848 Mccoll MrsE A
849 Mcmichael Mrs F
850 Micich Miss M S
251 Moyes Mrs M
852 PavisMrs KL
353 Pepe Mrs D,
854 Petropoulos Mrs L
855 Purves MrJ
856 Rogers Mrs M
857 Rutledge Mrs R
858 Saad Mrs G
859 Scholes Ms E
860 Sheridan-Smith Mrs M
861 Tatchell Mrs E
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DOLLS

SPECIAL PRIZES IN DOLLS are proudly sponsored by:

(5020) THE "MRS. TOM WITTINGSLOW" AWARD $30
- BEST EXHIBIT. & 11

Prizemoney in Classes 75-80, First $20 proudly donated by:
MR. T. WITTINGSLOW.

NOTE: Entry in this section is for dolls which are a model of
a human figure except in classes 75 & 76.

Class7S DOLL OR GROUP OF DOLLS, to be
omamental. Base not to exceed 50cm in any direction.

862 Brown Mrs V
863 Cook MrsD
864 Curzon Miss J A
865 Doherty Miss J
866 Garfield Mrs PM
867 Greene Mrs L
68 Hender Miss D
869 Hodgson Miss A
870 Knight MrsJ
871 Liebe Mrs E
7 872 Lucas MrsL M

A 873 Sanders Mrs L
874 Shillong Mrs L

% 875 Graham Mrs GV

Class 76 RAG DOLL, (1) maximum height of 45cm. Face
to be painted.

876 Chalmers Mrs L
877 Cherry Mrs E
878 Cook MrsD
+-879 Meese Mrs J
+ 880 Pollard Mrs K
+-881 Walsh Mrs M

Class 77 BEST DRESSED DOLL, in garments Hand made,
Knitted or Crocheted.

.882 Chalmers Mrs L
883 D'Souza Ms M
884 Datson Mrs C
885 Davies Mrs J
1-886 Kaye Mrs M
887 Knight Mrs J
888 Madzar Miss G

Class 78 BEST DRESSED DOLL, dressed in garments
other than Knitted or Crocheted.

|-889 Chalmers Mrs L
890 Downing MrsL
891 KayeMrs M
892 Lucas Mrs LM
893 Mur Mrs S
2-894 Osmond Mrs L

895 Ward Mrs S

896 Wright MrsJ B

%)

Class 79 MOST ORIGINAL DOLL . Originality and
workmanship to be taken into consideration. State
inspiration.

A 897 Ingeme Mrs V

2-898 Kaye Mrs M

1-899 Liebe Mrs E
900 Madzar Miss G
901 Muscat Ms C
902 Ward Mrs S

Class 80 DOLL, NATIONAL COSTUME. Name of nation
must be attached.

903 Agapitos Mrs E
904 Chalmers Mrs L
905 Choo Ms 1

906 Helms Mrs V

DOLLS
HAND CRAFTED PORCELAIN

SPECIAL PRIZES IN PORCELAIN DOLLS proudly
sponsored by:

23 (S021) JONAN CERAMICS $30 - BEST EXHIBIT.

(S022) THE INTERNATIONAL ASSOCIATION OF
PORCELAIN DOLL MAKERS & TEACHERS $50
WINNER OF THE MOST ORIGINAL PORCELAIN
DOLL Class 91.

NOTE: All dolls to be handcrafted by exhibitor. Please
identify dolls and attach reference if possible. Busts of dolls
not acceptable.

Class 8 REPRODUCED
PORCELAIN DOLL.

" 907 CookMrsD
L. 908 Dehnert Miss L
909 Impink Miss E
1 910 Johnson Mrs J
911 Martin Mrs J
912 Mcgettigan Mrs V
1913 MurMrsS
A 914 New Mrs C
A 915 O'Shea Mrs A
/916 Passalick Mrs C
A 917 Peirce Mrs J
918 Triple RS ANDREW GRAY
/919 Triple R S JANINE REINKING
920 Triple RS LEISL WILLIAMS
/4 921 White Mrs N

Class 86 REPRODUCED
DOLL.

2 -922 Howden Mrs M
{923 Mur Mrs S
3-924 Weir Mrs M

MODERN ARTIST

FRENCH PORCELAIN
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Class 87 REPRODUCED GERMAN PORCELAIN

DOLL.

925 Harris Mrs J
7226 Impink Mrs M
927 Mur Mrs S
928 Weir Mrs M

Class 88 REPRODUCED PORCELAIN DOLL UNDER
21cm.

929 Hearn Mrs P
930 Mur Mrs S

Class 89 REPRODUCED PORCELAIN BABY DOLL.
Head must be porcelain.

931 Cook Mrs D
© 932 Mur Mrs S
933 Spencer Ms B
934 Triple R S LEISL WILLIAMS

Class 90 REPRODUCED GROUP OF TWO OR MORE
PORCELAIN DOLLS. Base not to exceed 61cm in any
direction.

935 Agapitos Mrs E
736 Hearn Mrs P
937 Ladd Mrs M
938 Passalick Mrs C

Class 91 ORIGINAL PORCELAIN DOLL. Head must be
sculptured by exhibitor. The doll may be presented on a
commercial body. Photographic evidence may be
required.

939 Triple R S GILLIAN WILLIAMS

Class 92 NOVICE CLASS for any type of reproduced
porcelain doll. For Porcelain Doll Makers with less than
12 months tuition and who have not won any Royal
Melbourne Show Awards.

- )40 Johnstone Mrs E
941 Micich Miss M S
942 Moyes Ms J
943 Mullauna S C BROOK PAYNE
944 Mullauna S C JILL MCKIMM
945 Spencer Ms B
946 Tresidder Mrs M
947 Triple R S AMBER GOEDHART
948 Triple R S BREE JOHNSON
949 Triple RS CLAYTON REINKING
950 Triple R S GABRIELLE MORANO
951 Triple R S GLENN ROSE
952 Triple R S JANINE REINKING

EGGSHELL WORK

SPECIAL PRIZES IN EGGSHELL WORK proudly sponsored
by:

(S023) VICTORIAN EGG DECORATOR'S GUILD INC.

$25 - ENCOURAGEMENT AWARD in the Novice Section.
Award not necessarily given to a prize winner.

'7(S024) AUSTRALIAN UNITY FRIENDLY SOCIETY $25

- BEST EXHIBIT

Class 95 NOVICE under 2 years experience. Jewel box.
Single cut only.

953 Altson Mrs S
|- 954 Bailey Mrs L
2-955 Bosnakis Mrs V
956 Warren Mrs S
%~ 957 White MrsJ

Class 96 MULTIPLE HINGED EGG

958 Andrews Mrs W
4-959 Brown Mrs N
960 Cefai Mrs S
€-961 Duddy Mrs D
962 Fraser Mrs F
963 Lewis Mrs N
964 Warren Mrs S
1-965 Watling Mrs A
1-966 White Mrs J

Class 97 DECOUPAGE OR BASS RELIEF.

| 967 Aiken Miss J
968 Cocks Mrs E
969 Fraser Mrs F
4-970 Lewis Mrs N
971 Smith Miss D

Class 98 MECHANICAL i.e. clock or moveable parts.

372 Altson Mrs S
973 Andrews Mrs W
974 Mead Mrs E

Class 99 INTRICATE CUT.

975 Andrews Mrs W

976 Brown Mrs N

977 Cox Mrs E

978 Leahy Mrs L
1-979 Moran Mrs M
1-980 Watling Mrs A

Class 100 OPEN SECTION ie. not listed above. e.g.

diorama, beaded egg, bell, novelty etc.
VYHL.98]1 Bailey Mrs L
L.982 Brown Mrs N
1-983 Cefai Mrs S
984 Cox Mrs E
985 Fraser Mrs F
986 Kattula MrsJ
987 Mcnamara-Kells Mrs S
| 988 StarrMrV
989 Warren Mrs S
3-990 Watling Mrs A
991 White Mrs J
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EMBROIDERY

SPECIAL PRIZES IN EMBROIDERY proudly sponsored by:
(S025) COATS PATONS CRAFTS $100 - BEST EXHIBIT

(S026) AUSTRALIAN UNITY FRIENDLY SOCIETY $25
- BEST EXHIBIT WITH AN AUSTRALIAN THEME

(S027) THE EMBROIDERERS GUILD VICTORIA
First, $50; Second, $30; Third, $20 - BEST PIECE OF
HAND EMBROIDERY in Class 107.

(S028) PENGUIN BOOKS AUSTRALIA LTD. BOOK -
CROSS STITCH DESIGNS, ENCOURAGEMENT
AWARD. Prize will not necessarily go to an award winner.

NOTE: Articles may have seams and hems machine sewn, but
all decorative work must be hand work, unless otherwise
stated. Tapestries will not be accepted in this section. Items
may be pressed for presentation.

ALL FRAMED PICTURES - size must not exceed 65cm x
85cm including frame. Picture must be presented ready to
hang. Oversized frames cannot be hung.

Class 105 HAND EMBROIDERED
LINEN unframed.

992 Benbow Mrs J
993 Fraser Miss J

| ~994 Halden Mrs E
995 Simeunovic Mrs D

Class 106 ANY ARTICLE OR SET - embroidered not on
calico, preferably unframed.

996 Bradbury Miss S
997 Cocking Mrs D
998 Dore MrsV
1-999 Doyle Mrs M M
1000 Dunbar Mrs R
1001 Green Mrs F
1002 Johnston Mrs L
49003 Kemp Mrs G
1004 LeeMrsL M
1005 Liebert Miss F
1006 Meese Mrs J
H51007 Micich Miss M S
1008 Roberts Mrs R
1009 Savage Mrs D
-1010 White Mrs J

Class 107 PIECE OF HAND EMBROIDERY - showing
exhibitor's own original design. No Bedspreads allowed.
Restricted to Cot Cover size only. Unframed.

7-1011 Alexander-Hale Mrs D
1012 Bailey Mrs E
11013 Diggerman Miss G
1-1014 Halden Mrs E
1015 Ingeme Mrs V
1016 Macinnes Mrs M
1017 Muliautama Mrs E
1018 Russell Mrs L
1019 Watts Mrs M J
1020 White Mrs J

HOUSEHOLD

Class 108 COUNTED THREAD WORK OR PULLED
THREAD EMBROIDERY. Other than cross stitch.
Unframed.

1021 Benbow Mrs J
1022 CouchMrsYM
1023 Fraser Miss J
1024 Hudson Mrs E J
1025 Reynolds Ms D
1026 Schubert Mrs A
1027 Thornton Mrs M L
1028 White Miss E

Class 109 CROSS STITCH - Samplers and Alphabets.

1029 Alexander-Hale Mrs D
1030 Atkinson Mrs P
1031 Baker MrsJ
. 1032 BarrMrsJ
1033 Bird Miss T
1034 Bradbury Miss S
1035 Cox Mrs E
1036 Curtin Mrs S
1037 D'Silva Mrs A
«-1038 Edington Miss S
1039 Fitzgerald Miss T
1040 Giles Ms C
1041 Jamieson Miss R
1042 Knowles Mrs D
1043 Lashford Mrs V
1044 LeeMrsL M
1045 Mckenzie Mrs C
{-1046 Merriman Ms T
E£-1047 Montelli Ms L
1048 Reynolds Ms D
1049 Ryan Miss A V
1050 Sambrook Miss J
1051 Templeton Miss D
1052 Toth Miss M
1053 Wintle Mrs J

Class 110 CROSS STITCH - WALL HANGING,rdone on
Aida Cloth. Framed.

1054 Aaron Mrs M
1055 Adams Miss M
1056 Alexander-Hale Mrs D
1057 Allan Miss S

1058 Ansett Mrs E

1059 Armao Mrs L
1060 Armour Mrs A
1061 Athersmith Miss F
1062 Atkinson Mrs P
1063 Ayles Mrs S

1064 Borg Mrs M

1065 Bowker Ms L

HL1066 Butten Ms H

1067 Christian Mrs S
1068 Cox Mrs E

#1069 D'Rosario Mrs M

11070 Davis Mr G
1071 Duthie Mrs H
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1072
1073
1074
1075
1076
1077
1078
1079
1080
1081
1082
1083
1084
1085
1086
1087
1088
1089
1090
1091
1092
1093
1094
1095
1096
1097
1098
1099
1100
1101
1102
1103
1104
1105
1106
1107
1108
1109
1110
1111
1112
1113
1114
1115
1116
1303
1118
1119
1120

Edington Miss S
Edwards Miss J
Fitzgerald Miss T
Forfar Miss A
Fox Miss J

Giles Ms C
Gordon Ms M
Hall Ms F

Hanns Miss C
Heine Mrs A
Holmes Miss A
Hume Miss L
Jennings Miss E
Lashford Mrs V
LeeMrs LM
Macinnes Mrs M
Mackenzie Miss D J
Mcdonald Mrs J
Mckenzie Mrs C
Mead Mrs HM
Mew Mrs L D
Mui Lau Miss L K
Murley Ms A
Noblett Mrs G
Nothnagel Miss M
Oliva Mrs H

Pesic Mrs D L
Pieroni Miss C
Reynolds Mrs L
Ryan Miss A V
Sommerville Miss J T
Steane Mrs S J
Stott Mr B
Strahan Mrs E
Templeton Miss D
Timms Mrs O E
Van De Braak Ms J
Vella Miss J L
Vincent Ms K
Voutier Miss S J
Voutier Ms C
Walker Miss L
Wallace Mrs J
Wilson Mrs L
Wintle Mrs J
Wojtylak Mrs J
Woolard Miss D
Worrall Mrs C
Wright Mrs P

Class 111 CROSS STITCH WALL HANGING. Done on
Linen. Framed.

1121
1122
1123
1124
1125
1126
1127

Adams Miss M
Alexander-Hale Mrs D
Balzan Mrs S

Bowker Ms L
Bowman Miss D
Calder R

Cameron Mrs B

HLl128
VHS1129
1130
1131
1132
1133
Hel1134
1135
1136
1137
1138
|- 1139
1140
1141
2-1142
1143
1144
1145
1146
1147
1148
1149
€-1150
3-1151
1152
1153
1154
HC1155
1156
1157

Carroll Ms B
Christian Mrs S
Curtin Mrs S
Dalziel Mrs K
Edington Miss S
Ellul Mrs J
Giles Ms C

Glen Ms J
Gordon Ms M
Henstridge Ms C
Impink Mrs M
Mackenzie Miss D J
Meier Mrs K
Micich Miss M S
Montelli Ms L
Murley Miss J
Pieroni Miss C
Pilcher Mrs H
Ryan Miss A V
Saglietti Mrs A
Scerri Mrs C
Steane Mrs S J
Szakall Mrs M
Tilson Mrs G
Timms Mrs O E
Voutier Ms C
Wiseman Mrs B
Waojtylak Mrs J
Worrall Mrs C
Wright Mrs P

Class 112 CROSS STITCH - WALL HANGING, Nursery
or Childrens.

1158
1159
1160
1161
1162
1163
1164
1165
21166
1167
1168
169
1170
1171
L
V178
1174
1375
1176
1177
1178
Vil 179
1180
1181
1182
1183
1184

Aaron Mrs M
Armao Mrs L
Atkinson Mrs P
Balzan Mrs S
Bowker Ms L
Bowman Miss D
Butten Ms H
Christian Mrs S
Cocking Mrs D
Cox Mrs E

Curtin Mrs S
Diggerman Miss G
Doell Ms K
Fitzgerald Miss T
Glen Ms J
Gordon Ms M
Hume Miss L
Lashford Mrs V
LeeMrsL M
Mckenzie Mrs C
Micich Miss M S
Mitchell Ms R
Mui Lau Miss L K
Nothnagel Miss M
Pieroni Miss C
Stott Mr B
Templeton Miss D
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1185 Teufik Ms B

1186 Tomsett Mrs D
1187 Urmosy Mrs K
1188 Van De Braak Ms J
1189 Vella Miss J L

1190 Williams Miss R

Class 113 PIECE OF CROSS STITCH, Other than Wall
Hangings, Pictures or Plaques, unframed.

1191 Benbow MrsJ
1192 Bowman Miss D
1193 Bradbury Miss S
1194 Calder R
1195 Castle Miss M
1196 Cox Mrs E
1197 Crerar Mrs C
¢ 1198 Duthie Mrs H
1199 Esson Mrs J
21200 Farrelly Mrs P
1201 Forfar Miss A
1202 Gray Miss S
1203 Guy MsJ
1204 Hall Miss J
1-1205 Johnstone Mrs V
1206 Murley Ms A
~-1207 Sambrook Miss J
1~1208 Urmosy Mrs K
1209 Warren Mrs S
{-1210 White Mrs J
1211 Younger Miss D

Class 114 PIECE OF EMBROIDERY WORKED IN
WOOL, other than canvas embroidery.

1212 Atkinson Mrs P
1213 Bibby Mrs M
1214 Bradbury Miss S
1215 Cocking Mrs D
'-1216 Dehnert Miss L
1217 Maplestone Mrs F A
1218 Mchenry Mrs H
1219 Meese Mrs J
1-1220 Rae Mrs L
(-1221 Thanas Mrs M
1222 Zervos Mrs C

Class 115 WALL HANGING IN ANY TYPE OF
EMBROIDERY, Other than Cross Stitch, e.g. Picture,
Panel or Hanging.

1223 Alexander-Hale Mrs D
1224 Barker Mrs R
1225 Bibby Mrs M
|-1226 Catalano Mrs B
1227 Davis Mrs A
1228 Hancock Mrs B
1229 Heine Mrs A
1230 Ingeme Mrs V
1231 Kelly Mrs M
1232 Kemp Mrs G
1233 Lashford Mrs V
1234 LeeMrsL M

1235 Lowe Mrs F

1236 Money Miss SE G
"1237 Phillips Mrs C

1238 Roberts Mrs R

1239 Walsh Mrs M

1240 White Mrs J

Class 116 ARTICLE OF MACHINE EMBROIDERY,
with or without hand embroidery.

N<-1241 De Lazzari Mrs E
1242 Ingeme Mrs V
4-1243 Luke Ms M A
\~1244 Maplestone Mrs F A
1245 Muliautama Mrs E
1-1246 Podmore MrDJ

Class 117 ARTICLE OF EMBROIDERY, made by an
exhibitor over 70 years of age.

2 -1247 Cooper Mrs M

11248 Dore MrsV

1=1249 Doyle Mrs MM
2-1250 Halden Mrs E
1251 Unicare - Neighbourhood House MRS A
MCLAUCHLAN

FOLK AND DECORATIVE ART

Wood or a derivative of wood or metal only.
Restricted to small items

SPECIAL PRIZES IN FOLK & DECORATIVE ART are
proudly sponsored by:

(S029) AUSTRALIAN UNITY FRIENDLY SOCIETY $25 -
BEST EXHIBIT WITH AN AUSTRALIAN THEME.

(S030) MS. JAN CLARKE - ROSETTE - ENCOURAGE-
MENT AWARD TRADITIONAL SECTION.

(S031) VICTORIAN ACADEMY OF DECORATIVE ART
(including V.A.D.A. Shop) $100 GIFT VOUCHER- BEST
EXHIBIT.

Trophies in Classes 120-124 TO THE VALUE OF $50
donated by THE SOCIETY OF FOLK & DECORATIVE
ARTISTS.

Note: Name of Exhibitor must be covered. Seminar pieces to
be disqualified. Originality of design to be certified as extra
points may be allotted for original work.

Class 120 TRADITIONAL, FOLK OR NAIVE, one article

A-1252 Bourke Mrs W
71253 Bradshaw Mrs C
1254 Clutterbuck Mrs A
/1255 Dasler Mrs T
A 1256 England Mrs D
1257 Geraghty Mrs S A
1258 Gordon Mrs 1
1259 Hope Mrs G
1260 Jager Mr H
1261 Johnson Mrs D
1262 Kuhlmann R
1263 LeeMsIH
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1264 Mercier Ms A "2, 1320 Johnson Mrs D
{1265 Shepherd Mrs AL #,1321 Kuhlmann R
1266 Tarasenko Mrs L 1322 LeeMsIH
1-1267 Varey MrsJ 1323 Manser Mrs K
1268 Wills Mrs J A 1324 Mcwhirter Mrs R
. Vi#e-1325 Mercier Ms A
Class 121 DECORATIVE one article. 1326 Powell Mrs J A

Ballantine Mrs C

A 1269 {~1327 Shepherd Mrs A L
1270 Bentley Mrs C 2-1328 Varey Mrs J
41271 Bourke Mrs W VL1329 Wills Mrs J
A 1272 Bradshaw Mrs C A 1330 Wood Mrs S
WJiHd273 Byrne Mrs P
L 1274 Clack Mrs S Class 123 NOVICE - for painters with up to 2 years
- 1275 Clutterbuck Mrs A experience excluding teachers any style.
A 1276 Dasler Mrs T Hc1331 Bisazza Miss C
#1277 England Mrs D 1332 Brown Ms C
1278 Gadd Mr K 41333 Clack Mrs S
1279 Garratt Miss A 1334 Clutterbuck Mrs A
/11280 Geraghty Mrs S A H<1335 Darbyshire Mrs B
%1281 Gordon Mrs I 1 —1336 Fletcher Mrs S
1282 Healey Ms C A-1337 Grant Mrs C
1283 Hebbard Mrs M J 1338 Jewson Mrs J
t 1284 Hope Mrs G 1339 Jones Miss S
1285 Horne Mrs P 71340 Mclean Mrs J
A 1286 Jager Mr H 2-1341 Mitchinson-Cassar Mrs A
1287 Jennison Mrs L A-1342 Newman Mrs J
<1288 Johnson Mrs D 1343 Powell Mrs J A
1289 Kuhlmann R 1344 Steel Mrs K
1290 Lee Ms1H ¥H-— 1345 Tabone Mrs K
1291 Manser Mrs K 1346 Thompson Mrs A
1292 Mecwhirter Mrs R 1347 Watts Mrs J L
1293 Mercier Ms A 1348 Wootten Mrs J

1294 Rogers Mrs M
1-1295 Shepherd Mrs AL

Class 124 JUNIOR - for under 18 years only . Age to be
stipulated on entry form.

Class 122 FOLK ART Australian theme, one article.

1302
41303
1304
v 1305
1306
1307
1308
1309
41310
1311
\1312
V1313
1314
1315
A1316
Al317
1318
A1319

Ballantine Mrs C
Bentley Mrs C
Bourke Mrs W
Bradshaw Mrs C
Byrne Mrs P
Clack Mrs S
Clutterbuck Mrs A
Daniels Mr J
Dasler Mrs T
Dyball Mr D S
England Mrs D
Geraghty Mrs S A
Gordon Mrs 1
Hardy Mrs D
Hebbard Mrs M J
Hope Mrs G
Hurley Mrs J
Jager Mr H

1296 Tesoriero Miss L 41349 Byrne Miss E
};g; &”;;: xrr::l 11350 Schilg Miss F
i : : 2.-1351 Tesoriero Miss L
#1299 White Miss E
1300 Wills MrsJ
1301 Wood Mrs S
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HAND MADE FLOWERS

Flowers to be made by Exhibitor

SPECIAL PRIZES IN HAND MADE FLOWERS are proudly
sponsored by:

(S032) AUSTRALIAN UNITY FRIENDLY SOCIETY $25-
BEST EXHIBIT.

(S033) AUSTRALIAN FLORIST SUNDRIES $25 BEST
ARRANGEMENT OF HAND-MADE FLOWERS. Class
125.

Prizemoney in Classes 125-131, First $25, proudly donated
by: AUSTRALIAN FLORIST SUNDRIES

NOTE: Flowers And Foliage To Be Hand-Made Of Any
Material Other Than Paper Or Plastic, unless otherwise stated

Class 125 ARRANGEMENT OF HAND-MADE
FLOWERS

1352 Armstrong Mrs L
1353 Choo Ms I

1354 Gason Mrs V
1355 Ingeme Mrs V

Class 126 MINIATURE ARRANGEMENT OF HAND-
MADE FLOWERS.

1356 Bibby Mrs M
‘1357 Choo Ms 1
1358 Cook Miss C
-1359 Gason Mrs 'V

Class 127 CHRISTMAS DECORATION, made from hand-
made flowers Size no higher than 34cm and no longer
than 46cm

-1360 Choo Ms 1
1361 Gason Mrs V
1-1362 Smith Mrs P

Class 128 BRIDAL BOUQUET OF HAND-MADE SILK
FLOWERS.
1-1363 Bosnakis Mrs 'V

‘1364 Gason Mrs 'V
4-1365 Smith Mrs P

Class 129 CENTRE PIECE made from hand-made flowers.
Size no higher than 23cm and no longer than 36¢m.

1366 Choo Ms 1
1367 Gason Mrs V
1368 Smith Mrs P

Class 130 BASKET OF SILK ARRANGEMENT.
1369 Gason MrsV
1370 Smith Mrs P
Class 131 DRIED ARRANGEMENT using horticultural
materials. No more than S1cm high

1371 Coward Ms L
1372 Gason Mrs 'V
1373 Hughes Ms C

KNITTING

SPECIAL PRIZES IN KNITTING are proudly sponsored by:

Ly (,1.(S034) AUSTRALIAN UNITY FRIENDLY SOCIETY $25

- BEST CARDIGAN, JACKET OR PULLOVER WITH
AN AUSTRALIAN THEME Class 146.

(S035) HAND KNITTERS GUILD $50, BEST EXHIBIT.

(S036) PENGUIN BOOKS AUSTRALIA LTD.BOOK -
CLASSIC KNITS - ENCOURAGEMENT AWARD. Prize
will not necessarily go to a prize winner.

(S037) VICTORIAN AGRICULTURAL SOCIETIES
ASSOCIATION INC. First, $100 and plaque; Second, $50,
STATE FINAL- Class 160.

NOTE: Sample of yarn and label must be attached to all
exhibits for judging purposes.All knitting to be done by hand
and seams to be hand worked, unless otherwise stated. Edging
may be crocheted in silk or wool. Wool or wool blend to be
used unless otherwise stated. Items may be pressed for
presentation.

Class 135 BABY'S SHAWL, COT OR PRAM COVER.

1374 Dyer Mrs B

1375 Fitzpatrick Mrs M

1376 Hender Miss D

1377 Hughes Mrs M
41378 Knight Mrs J
2-1379 Liebert Mrs M

1380 Mccarten Mrs J

1381 Sedgman Ms R
1—=1382 SwartMrs S

Class 136 BABY'S SINGLET Edging may be crocheted.

4-1383 Beers Miss H
1384 Davies Mrs J

1-1385 Glew Miss S

|— 5112 Finn Mrs MM

Class 137 BABY'S JACKET.

1386 Allitt Mrs M
1387 Bibby Mrs M
1388 Cox Mrs E
1389 Daly Miss S
1390 Dyer Mrs B
|-1391 Finn Mrs M M
1392 Graves Ms V J
1393 Jones Mrs F
1394 Knight Mrs J
1395 Marriott Mrs C
1396 Martin Mrs D
1397 Meccarten Mrs J
1398 Noisette Mrs L
1399 Sanders Mrs L
1400 Schlueter Miss M
3-1401 Sedgman Ms R
21402 Sierins Mrs S
1403 Thorley Mrs D
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Class 138 BABY'S FROCK.

1404 Beers Miss H
11405 Bibby Mrs M
71406 Evans Ms M

1407 Hender Miss D
{ =1408 Horsburgh Miss J E

1409 Marriott Mrs C

1410 Mclure Mrs E

[411 Schlueter Miss M

1412 Ziola Ms 'V

Class 139 INFANT'S LAYETTE. No thicker than 4 ply All
articles must be labelled with exhibit tickets attached.

1413 Daly Miss S
1-1414 Finn Mrs M M
i-1415 Fitzpatrick Mrs M

1416 Graves Ms V J

1417 Helms Mrs V

1418 Hender Miss D

-1419 Schwarze Mrs G

Class 140 INFANT'S OUTFIT. No thicker than 4 ply. All
articles must be labelled with exhibit tickets attached.

1420 Bulmer Miss D
1421 Knight Mrs J
1422 Kriss Mrs R
1423 Martin Mrs D
1424 Massese Mrs P J

Class 141 CHILD'S CARDIGAN OR JUMPER 6 to 12
years.

-1425 Bulmer Miss D
1426 Crawford Mrs M
1427 Cummings Mrs L
'-1428 Horsburgh Miss J E
1429 Mccarten Mrs J
1430 Noisette Mrs L
1431 Pile Mrs C
1432 Stone Mrs J
1433 Ziola Ms V

Class 142 CARDIGAN, JACKET OR PULLOVER. For
adult 1-3 ply.
1434 Burgess Mrs L

Class 143 CARDIGAN, JACKET OR PULLOVER. For
adult. 4-6 ply.
(1435 Carey Mrs W
.-1436 Mitchell Mrs J
1437 Stone Mrs J
'-1438 Templeton Ms S
1439 Wray Mrs S

Class 144 CARDIGAN OR JACKET, for adult. 8-ply or
coarser.

1440 Davies Mrs J
51441 Mitchell Mrs J

1442  Pile Mrs C

1443  Schwarze Mrs G
l 444 Stone Mrs J
<1445 Wilson Mrs A B

Class 145 PULLOVER, for adult 8-ply or coarser.

1446 Allitt Mrs M

1447 Bibby Mrs M

1448 Chincarini Miss G
2-1449 Davies Mrs J

1450 Evans Ms M

1451 Hender Miss D

1452 Horsburgh Miss J E

1453 Macfarlane Mrs E
3-1454 Mitchell Mrs J

1455 Samson Mrs G
1—1456 Tribe Miss J

Class 146 CARDIGAN, JACKET OR PULLOVER, for
adult in any ply, with an Australian Theme e.g. Sheep,
Wild Flowers, Koalas, Country or Beach Scene etc.

1457 Allitt Mrs M
2-1458 Anderson Mrs A
1459 Duthie Mrs H

1460 Evans Ms M
1461 Hender Miss D
i—1462 Schwarze Mrs G

Class 147 GARMENT MADE FROM PURE WOOL.

1463 Allitt Mrs M
1464 Couch Mrs Y M
1465 Daly Miss S
%—-1466 Helms MrsV
1467 Horsburgh Miss J E
1468 Kennedy Mrs K
1469 Lane Ms R
1470 Mcshanag Ms A
1471 Robinson Miss I
'~1472 Samson Mrs G
1473 Stanford Mrs C
1474 Wray Mrs S

Class 148 SOCKS. Any style.

1475 Beers Miss H
. 476  Skipworth Mrs M
1477 Templeton Ms S

Class 149 ARTICLE IN WOOL. Excluding articles covered
by any other Class.

1478 Bibby Mrs M
1-1479 Cromb Mrs B
= 1480 Schwarze Mrs G
1481 Stegelman Miss M
1482 Stephens Mrs J
1-1483 Swart Mrs S

Class 150 ARTICLE IN WOOL BLEND. Excluding
articles covered by any other Class.

1-1484 Davies MrsJ

11485 Hughes Mrs M

1-1486 Isles Mrs M
1487 Kennedy Mrs K
1488 Liebert Miss F
1489 Sierins Mrs S
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Class 151 GARMENT PREDOMINANTLY FAIRISLE.

4-1490 Bathie Mrs A
1491 Bennett Mrs L B
1492 Clark Mrs K O
1493 Hender Miss D

1-1494 Hulme Mrs BM
5-1495 Isles Mrs M
1496 Kellock Mrs L
1497 Martin Mrs D
1498 Samson Mrs G
1499 Schlueter Miss M
1500 Tribe Miss J

Class 152 ARTICLE/GARMENT Fine Cotton 3 ply or

finer.

1~1501 Apap Mrs P
<-1502 Davies Mrs J

Class 153 ARTICLE/GARMENT Cotton 4 ply or thicker.

51503 Bibby Mrs M
1-1504 Coyne Mrs R
{-1505 Mitchell Mrs J

Class 154 ARTICLE/GARMENT MADE
SYNTHETIC AND/OR NATURAL FIBRES.

1506 Bennett Mrs L. B
{~1507 Clark Mrs K O

1508 Davies Mrs J

1509 Duthie Mrs H

FROM

Class 158 ARTICLE/GARMENT Made by an exhibitor
over 80 years of age.

1535
1536
1537
1538
1539
1540
1541

Batty Mrs A

Beers Miss H

Day Mrs D

Dougall Mrs P H

Jones Mrs F

Melrose Mrs A

Unicare - Neighbourhood House MRS A
MCLAUCHLAN

Class 159 VASA HAND KNITTED JUMPER OR

CARDIGAN COMPETITION Garment to be made
from Pure New "Wool Mark" yarn or "Wool Blend" of 5
ply or over. The winning exhibit in this class will
become Group 14 winner and compete as a finalist in the
State Final. Winners of contests at Victorian Country
Agricultural Shows are eligible to compete provided they
have not been successful in winning a Group Final.

1542
1543
1544
\-1545
A-1546
1547

Class 160 VASA HAND

Allitt Mrs M
Crawford Mrs M
Davies Ms L.
Duthie Mrs H
Heerde Mrs D
Hender Miss D

KNITTED JUMPER OR

CARDIGAN COMPETITION, STATE FINAL

1510
4-1511
1512

Graves Ms V J
Heine Mrs A
Higgs Ms B

Group judging will take place with 13 Group finalists
together with the Group 14 winner from Class 159 at this
Show. An exhibitor is only eligible to compete in one
group final in each year.

1513 Jenkins Mrs J
1514 Martin Mrs D
1515 Pile Mrs C

1516 Stegelman Miss M
1517 Templeton Ms S

Class 155 KNITTING WITH EMBROIDERY.

~1518 Anderson Mrs A
2-1519 Garrett Mrs N
1520 Kellock Mrs L

Class 156 GARMENT MADE BY MACHINE.

1521 Bailey Mrs J
1522 Follett Mrs J
1523 Lacey Mrs S

Class 157 ARTICLE/GARMENT Made by an exhibitor

over 70 years of age.

1524 Alcock Mrs R
1525 Beers Miss H
1-1526 Cromb Mrs B
1 -1527 Gray MrsV
1528 Harris Mrs M
1529 Horsburgh Miss J E
1530 Hulme Mrs BM
1531 Jones Mrs F
1-1532 Martin Mrs D
1533 Mitchell Mrs J
1534 Rosewarne Mrs K S

1548
1549
1550
1551
|—1552
1553
1554
3-1555
1556
1557
1558
2~1559

Central & Sth Gippsland Group MRS M ADAMS
Central & Upper Goulburn MRS J MITCHELL
Gippsland MRS D DUCLOS

Goulburn Valley MRS E JAGOE

Midlands MRS V ALLEN

Murray Valley MRS P SHEATHER

North Eastern MRS P SCIFLEET

Northern MRS J MUIR

Port Phillip Group MRS K SHELDON

South Western Group MRS M FINN

Western Group MRS M GALPIN

Wimmera Group MRS D ELLEY
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LACE

SPECIAL PRIZES IN LACE are proudly sponsored by:

(S038) THE AUSTRALIAN LACE GUILD $50 - BEST
PIECE OF LACE ON DISPLAY regardless of type or

article of lace. | 562

(S039) AUSTRALIAN UNITY FRIENDLY SOCIETY $25

- BEST EXHIBIT WITH AN AUSTRALIAN THEME
NOTE: Please state if own design.

Class 165 NEEDLE LACE, any article.

v 11560 Brackenbury Miss S
1561 CouchMrs YM
1-1562 Russell Mrs L
1~1563 Vallaro Mrs A
11564 Vallaro Ms A M

Class 166 TATTING, any article.

1-1565 Alcock Mrs R
1-1566 Doyle Mrs M M
271567 Smedley Mrs L

Class 167 HAIRPIN LACE, any article, using fine thread.
1568 Maplestone Mrs F A

Class 168 KNITTED LACE, any article.

1569 Alcock Mrs R
1570 Apap Mrs P
1571 Cohenne Mrs H
1572 Cooper Mrs J
1573 White Miss F

Class 169 TORCHON LACE, any article.

1574 Brown Mrs J E
1575 Gannae Ms H S
1576 Gipps Mrs J
1577 Harrison Mr D
1578 Langley Mrs M
1579 Pope Mrs J
1580 Tudor Mrs M

Class 170 POINT GROUND LACES, any article.

1581 Akers M
1582 Brackenbury Miss S
1583 Newman Ms JD
1584 Pope Mrs J

- 1585 Tudor Mrs M

Class 171 BEDS/MALTESE & CLUNY LACE any article.

1586 Ligeti Mrs E
1587 Tudor Mrs M

Class 172 HONITON LACE AND OTHER PIECE
LACES, any article.

I~-1588 Brackenbury Miss S
2-1589 Newman Ms JD
1590 Simari Nrs N

Class 173 ANY ARTICLE IN ANY OTHER BOBBIN
LACE

1= 1591 Cecchini MrsJ

4-1592 Grandin Mrs V
1593 Langley Mrs M

* 1594 Stringer Mrs J

Class 174 NOVICE . For exhibitors who have not won any
previous Royal Melbourne Show awards . Any article.

1595 Akers M

1596 GannaeMs H S
1597 Grandin Mrs V
1598 Langley Mrs M
1599 Wilkinson Mrs D

LEATHER WORK

SPECIAL PRIZES IN LEATHER WORK are proudly
sponsored by:

(S040) WAPROO PTY. LTD., $100 - BEST EXHIBIT.

Prizemoney in Classes 180-185, First, $30; Second, $20
proudly donated by: WAPROO PTY. LTD. manufacturers
of Leather Dyes/Finishes and Shoe Care Products.

(S041) AUSTRALIAN UNITY FRIENDLY SOCIETY $25
- BEST EXHIBIT WITH AN AUSTRALIAN THEME
Class 180 BRAIDED OR PLAITED ARTICLE.

1600 Anderson Mr CW

Class 181 BAG, TOOLED OR CARVED.
1601 Dunham Mrs J
Class 182 PICTURE, FRAMED OR MOUNTED. Overall

size including frame or mount must not exceed 92cm x
92cm.

1602 Crawford Miss V
{=1603 Dunham Mrs J

Class 183 WEARING APPAREL.

NA 1604 Corryong S C AMANDA JANE BYATT

1605 Dunham Mrs J

Class 184 SADDLERY OR HARNESS , for use on animal,
excluding braided or plaited work.

1606 Allen Mr A C
A-1607 Chincarini Miss G
1608 Crawford Miss V
1609 Dunham Mrs J
3-1610 Macnee Ms K
I=1611 Oklobdzija MrM J
1612 Verity Mr W

Class 185 ANY OTHER ARTICLE NOT PREVIOUSLY
PROVIDED FOR.

1~1613 Burgess Mr P H

1614 Contencin Mr M
3-1615 Dunham Mrs J

1616 Nolan Mr K
2-1617 Przybyszewski Mrs E
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1634 Bennett Mrs L B

MARQUETRY 1635 Merson Mrs E
TWO entries permitted in each Class by the one Exhibitor. Class 196 RING.
SPECIAL PRIZES IN MARQUETRY are proudly sponsored 1636 Valentini Mr V
by: 1637 Valentini Mr V
(S042) AUSTRALIAN UNITY FRIENDLY SOCIETY Class 197 BRACELET OR BANGLE.
$25.00 - BEST EXHIBIT. 1638 Rasalam Mr B

1639 Valentini Mr V
1640 Valentini Mr V
1641 Zinsstag Miss C

(S043) GEORGE FETHERS & CO. TRADING P/L. $25
GIFT VOUCHER First in Class 190

( S044) GEORGE FETHERS & CO. TRADING P/L. $25
GIFT VOUCHER First in Class 191.

allowed.
Prizemoney in Classes 190-191, First, $30; Second $20
g ? e 1642 B tt B
proudly donated by PETER SCOTT-YOUNG, Veneer et J::::tox;:‘w
Supplier in conjunction with THE MARQUETRY 1644 Tokibitone M E
SOCIETY OF VICTORIA (645" Marsoh MrsE
Class 190 ANY ARTICLE OF MARQUETRY applied or 1646 Riley Mrs J
pictorial. 1647 Valentini Mr V
1618 Battisson Mr G 1648 Valentini Mr V
1619 Battisson Mr G 1649  Zinsstag Miss C
5-1620 Christodulakis Mr E V1650  Zinsstag Miss C
) =1621 Christodulakis Mr E
ROErely L MISCELLANEOUS CRAFTS
1623 FryMrS W SPECIAL PRIZES IN MISCELLANEOUS CRAFTS are
1624 FryMrSW proudly sponsored by:

1625 Knaepple Mrs E
/H-1626 Turner Mr R

Class 198 PENDANT, NECKLACE OR EARRINGS sets

|'LES (S046) AUSTRALIAN UNITY FRIENDLY SOCIETY -$25

1627 Watt Mr C J - BEST EXHIBIT.
1628 Wood MrV G (591 (S047) PENGUIN BOOKS AUSTRALIA LTD. BOOK -
1629 Wood MrVv G PANSY DESIGNS FOR TRADITIONAL CRAFTS AN

Class 191 ANY ARTICLE OF MARQUETRY Applied or

pictorial using Australian timber and veneers only, go 40:0 prizg Winpex

including any frame. Timbers used to be stated on the NOTE: Lampshades should have appropriate base for display.
back of the article. Class 200 DECORATED OR APPLIQUED WIND-
(=1630 Turner Mr R CHEATER OR T-SHIRT.
21-1631 WattMrCJ 1651 Aiello Ms A M
METAL WORK AND _ 1652 Anderson Mrs M
4-1653 Dehnert Miss L.
JEWELLERY /~1654 Duthie Mrs H
! : . . 1655 GrayDr A
TWO entries permitted in each Class by the one Exhibitor. 1656 Ingeme Mrs V
SPECIAL PRIZES IN METAL WORK AND JEWELLEY are 2-1657 Pernice Mrs J
proudly sponsored by: 1658 Visser Ms S

(S045) AUSTRALIAN UNITY FRIENDLY SOCIETY $25 1638, Walh Als i

ENCOURAGEMENT AWARD. Prize will not necessarily

- BEST EXHIBIT. Class 201 HAND PAINTED WINDCHEATER OR T-

SHIRT.

1660 Balboni Mrs M
1661 England Mrs D

Prizemoney in Classes 195-198, First $50, proudly donated
by AUSSIE SWAG JEWELLERY.

NOTE: If wall hanging, please provide the necessary 1662 Ingeme Mrs V

attachments for display purposes. 1663 Jenkins Mrs B

Class 195 DECORATED METAL WORK, etched, beaten 31664 Love Miss J
or enamelled. If too large cannot be displayed. 1665 Pearson Mrs G

A-1666 Pontin Mrs BB

<= T
'~ 1632 Arnott Mr 1667 Protzman A

i=1633 Arnott Mr T
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1668 Saltmarsh Miss M
1669 Spencer Ms B
1670 Street Mrs P

1671 Symmons Miss R

Class 202 ARTICLE made with Australian natural materials
. Sets allowed.

1672 Christie Mr G M

1673 Coustley Mrs J

1674 Gray Dr A

1675 Hall Miss J

1676 Mina Mrs E

1677 Mowbray C CRAIG FRENCH
1678 Thonai Mr M

Class 203 MATCH WORK . Any design.
1679 Livingstone G

Class 204 LEADLIGHT . Sets allowed

1680 Acciarito Ms D
1681 Kulcik Ms K
1682 Scouller Mr G
1683 Scouller Mr L

Class 205 COPPER FOILING. Sets allowed

1684 Bullock Mr A W
1685 De Vries Mrs R

1686 Gray Miss L

1687 Huczek Mrs L

‘1688 Martin-Gawel Mrs J
1689 Melcorey Mr A

1690 Radnell Mr D

Class 206 ARTICLE OF SILK PAINTING.

'691 Buchanan Mrs J
1692 Hall Miss J

NEEDLECRAFT

SPECIAL PRIZES IN NEEDLECRAFT proudly sponsored by:
S048) COATS PATONS CRAFTS $25 - BEST EXHIBIT

(S049) AUSTRALIAN UNITY FRIENDLY SOCIETY $25 -
BEST EXHIBIT WITH AN AUSTRALIAN THEME

(S050) DRAPEMAKER PTY. LTD. $25 - BEST EXHIBIT
IN SMOCKING.

(S051) PENGUIN BOOKS AUSTRALIA LTD. BOOK -
SIMPLY SMOCKING - AN ENCOURAGEMENT
AWARD. The prize will not necessarily go to a prize
winner.

NOTE: Items may be pressed for presentation.

Class 210 BRUNCH COAT OR SLUMBER WEAR. Any
trim.

A 1693 Christofferson Mrs M
1"1694 Gray Mrs BD

A71695 Maplestone Mrs F A
'-1696 Sherman Mrs D
%1697 Thanas Mrs M

Class 211 CHILD'S GARMENT. Made by machine binding
hems and buttonholes may be hand sewn.

A 1698 Batchelor Miss L
1699 Mur Mrs S
2-1700 Pernice Mrs J
3-1701 Smith Mrs S
{-1702 Thanas Mrs M

Class 212 SMOCKED ARTICLE For 3 years old and
under. Seams and binding may be machined No press
studs allowed.

A.1703 Burstall Mrs A
1704 Christofferson Mrs M
1705 Crawford Mrs M

/1706 Evans Ms M

/1707 Johnstone Mrs K A

A1708 Johnstone Mrs T
1709 Keefe P

t=1710 Pitt Mrs H
1711 Scott Mrs LM
1712 Shalders Mrs N

21713 Smith Mrs S
1714 Thanas Mrs M

2-1715 Wright Mrs J B

Class 213 SMOCKED ARTICLE For 4 years and over.
Seams and binding may be machined. No press studs
allowed.

A1716 Avellino Ms S

£ 1717 Burgess Mrs N

/1718 Burstall Mrs A

11719 Christofferson Mrs M

41720 Crawford Mrs M

41721 Dehnert Miss L
1722 Johnstone Mrs T
1723 Pennell Mrs D
1724 Scott Mrs L M
1725 Smith Mrs S
1726 Thanas Mrs M

Class 214 UTILITY OR PARTY APRON.

1—1727 Dehnert Miss L
41728 Farrow Mrs N
2-1729 Liebert Mrs M

Class 215 DAY WEAR. Any material. Not knit fabric.

2-1730 Reid Miss C
1-=1731 Walsh Mrs M

Class 216 EVENING WEAR . Any material. Not knit fabric.

1-1732 Hewer Mrs A
3-1733 Reid Miss C

<1734 Smith Mrs S

Class 217 ARTICLE/GARMENT MADE WITH KNIT
FABRIC. Excluding hand knits.

#1735 Bacon Mrs D
<1736 Batchelor Miss L
1737 Gray Mrs BD

i-1738 Pernice Mrs J
1-1739 Visser Ms S
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Class 218 SCATTER CUSHION. Not larger than 45cm x ENCOURAGEMENT AWARD. Prize will not necessarily
45cm. go to a prize winner.
1740 Barker Mrs R NOTE: Pre-trammed work is permissable, however pre-
1741 Bradbury. Miss S worked canvasses requiring the background working only, are
1742 Fraser Miss J not eligible. Must be on canvas. Aida cloth is not acceptable in
1743 Holz Mrs K this Section.
1744 Kemp Mrs G Class 226 ANY ARTICLE, IN PETIT POINT , including
. 1746 Oostindorp Mrs F .
1760 Batty Mrs A
Class 219 SPORTS WEAR. %-1761 Crocker Miss R
= 71747 Micich Miss M S 2-1762 Harper Mrs R
1=1748 Pernice Mrs J . 1763 Harvey Mrs A
1~1749 Sherman Mrs D 1764 O'Toole Mrs H
1765 OQostindorp Mrs F
NEEDLEWORK TAPESTRY 1766 Reynolds Ms D
(CANVAS WORK) _ 1767 Saad Mrs G
11768 Szakall Mrs M
SPECIAL PRIZES IN NEEDLEWORK TAPESTRY are 1769 Tozer Mrs L
_ P:(’):‘;ly 52‘3‘10;2‘1 bi:ATONS CRAFT " Class 227 GROS POINT, WHOLLY IN TENT STITCH.
l¢l %XHI)BIT S L | <1770 Newlands Ms L
. Class 228 WORK, IN ANY STITCH, MOUNTED eg Fire
Section A . i
screens, stools, wall hangings. Framed pictures excluded.
ARTICLES TO BE EXHIBITORS OWN DESIGN
1771 Anderson Mrs B
NO COPY WORK 4-1772 Biggs Mrs D
1.(S053) PENGUIN BOOKS AUSTRALIA LTD. BOOK - A-1773 Lewry Ms G
CREATIVE NEEDLEPOINT - ENCOURAGEMENT I-1774 Newlands Ms L
AWARD Prize will not necessarily go to a prize winner. - 1775 Rivett Mrs B
NOTE: Pre-worked canvasses requiring the background ©-1776 Taylor Mrs A

working only, are not eligible. Must be on canvas. Aida cloth Class 229 PICTURE, IN ANY STITCH, SCENE.
(FRAMED). e.g. Landscape, Seascape or Street Scenes.

Size must not exceed 72cm X S6cm including Frame.
Class 225 ANY ARTICLE OR PICTURE IN ANY Picture must be presented ready to hang.

STITCH. Size must not exceed 72cm x 56cm including
frame. Picture must be presented ready to hang, 1777 Alexander-Hale Mrs D
1778 Anderson Mrs B

is not acceptable in this Section.

};g? xéndir;:nPMrs M 4-1779 Valbusa Mr F
ook Mr €-1780 Batty Mrs A
:;gi ](;0“:]"1]\% M;S JM 1781 Bowman Miss D
avis rs 2
) ; 441782 Crooks MrJ
,~1754 Fisher Mr D W 111783 Diggerman Miss G
1755 Hunter Mr M v #1784 Edington Miss C
};gg iigeme Nl\;r(s; .4 1785 Edington Miss S
: wry 1786 Hickman Mrs N
1758 Martin Miss A T 1787 H:,cmer Mrs M
1759 Reynolds Ms D 1788 Hunter Mr M
Section B -1789 Ince MrsV
ARTICLES WORKED FROM A CHART, STENCILLED 1790 Knowles Miss K
OR PAINTED DESIGN 1791 Paxman Miss G

1792 Rennison Ms P
1793 Reynolds Ms D
1794 Sanders Mrs G
1795 Stewart Mrs J

%27~ (S054) THE NEEDLEWORK TAPESTRY GUILD OF
VICTORIA - $20 ENCOURAGEMENT AWARD. This
prize is restricted to those who have not won a prize or

Honourable Mention. 1796 Tavlor Mrs M
(S055) AUSTRALIJAN UNITY FRIENDLY SOCIETY - $25 1797 W ayr e Ms JJ

- BEST EXHIBIT WITH AN AUSTRALIAN THEME 1798 Wilson Miss D
(S056) PENGUIN BOOKS AUSTRALIA LTD. BOOK 1799 Winkworth Miss A J

THE GLORAFILIA NEEDLEPOINT COLLECTION AN



How to ensure a very
comfortable bottom line

First, get a supremely comfortable chair from Valiant,
from just $1.50 per day - fully tax'deductible.
Then only rent what you need — when you want it.
And save big money.

HVALIANT

COMMERCIAL FURNITURE

(02) 310 1666 (03) 9328 4455

Croc 2858/4




Bristol’s premium quality outdoor paints will stand up to everything the Australian climate can

ALBURY 427 Swift St (060) 21 7066. BALLARAT 313 Mair St (053) 31 3544. BENDIGO 109
Mitchell St (054) 43 4344. SHEPPARTON 173 High St (058) 21 4945. TRARALGON 70
Seymour St (051) 74 2386. WARRNAMBOOL 155C Fairy St (055) 62 0841. WODONGA 12
Moorefield Park Rd (060) 243 840. GEELONG 118-120 High St (052) 43 9015. GEELONG

WEST 128-134 Pakington St (052) 22 4944. Plus 32 convenient metropolitan locations.
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Class 230 PICTURE, IN ANY STITCH, OTHER THAN
SCENES. (FRAMED). e.g. Portrait, Still Life etc. Size
must not exceed 72cm x 56cm including Frame. Picture
must be presented ready to hang.

1800 Alexander-Hale Mrs D
1801 Anderson Mrs B
1802 Callanan Miss C
1803 Dunbar Miss A
“-1804 Edington Miss C
1805 KEyssens Mrs M
1806 Fisher Mr D W
1807 Glew Miss S
1808 Goricane Ms G
1809 Harvey Mrs A
1810 Hunter Mr M
1811 Johnstone Mrs E
1812 Knowles Miss K
1813 Lloyd Mrs J X

1815 Mina Mrs E
1’1816 Newlands Ms L
1817 Roberts Mrs R
1818 Sanders Mrs G
1819 Simmons Mrs HM
1820 Tozer Mrs L

1821 Williams Ms J

Class 231 ANY ARTICLE , AUSTRALIAN THEME

1822 Anderson Mrs B
1823 Edington Miss C
1824 Edington Miss S
1825 Fisher Mr D W
1826 Harvey Mrs A
1827 Jennings Miss E
1828 Reynolds Ms D
1829 Stewart Mrs J
1830 Tozer Mrs L
1831 Urmosy Mrs K

Class 232 WORK IN PREDOMINANTLY BARGELLO/
FLORENTINE STITCH.

1832 Bradbury Miss S
1833 Broom Mrs C A
1834 Clutterbuck Miss B
1835 Reynolds Ms D
1836 Roberts Mrs R
1837 Szakall Mrs M

Class 233 WORK IN PREDOMINANTLY LONG
STITCH.

1838 Alderson Mrs A M

1839 Barr Mrs J

1840 Blake MrR E

1841 Callanan Miss C

1842 Cussen Mrs DE
- 1843 Edington Miss S
21844 Harriott Miss J

1845 Hughes Mrs M

1846 Mclean Miss S

1847 Mcnamara-Kells Mrs S

1—1439
‘_J‘ 9y
1814 Martin Miss A T 3- 1941

1848 Paul Mrs S

1849 Reynolds Ms D

1850 Stewart Mrs J
1 1851 Williams Ms J

PORCELAIN ART
CHINA PAINTING

SPECIAL PRIZES IN PORCELAIN ART are proudly
sponsored by:

(4751(S057) AUSTRALIAN UNITY FRIENDLY SOCIETY - $25

- BEST EXHIBIT.

Prizemoney in Classes 240 - 250, First $25, proudly
donated by: THE VICTORIAN GUILD OF CHINA
PAINTERS andJUNE NEYLON'S THE MAGIC BRUSH.

Prizes in Masters Class 251, First $60 Gift Voucher;
Second $25 Gift Voucher; Third $15 Gift Voucher proudly
donated by: BETTE'S GALLERY

NOTE: Articles must not exceed 36cm x 4lcm including
frames Pictures must be presented ready to hang. Large items,
e.g. tables, lamps etc., will not be accepted.

China must be hand painted, decals or transfers not accepted
including decals or transfers used as a guide for raised paste,
gold etc. All painting and decoration to be kiln fired.
Commercially grounded and/or gilded articles not accepted.
Articles disqualified for any reason will not be displayed.

Class 240 INTERMEDIATE CLASS Signatures must be
covered. For any painter who has not won a 1st, 2nd, or
3rd award at any Royal Show.

2-1852 Hecht C
3-1853 O'Dwyer Mrs D
1—1854 Spencer Mrs L

Class 241 JEWELLERY sets allowed

3-1855 Daymond Mrs A E

2-1856 Kilpatrick Mrs B J

'~ 1857 Lockett Mrs L
1858 Mitchell Mrs J
1859 Seymour Mrs J J

Class 242 BIRDS AND ANIMALS DESIGN, One article.

2-1860 Baimbridge Mrs B
1861 Bassett Mrs S
2-1862 Britten Mrs D

VA“1863 Kilpatrick Mrs B J

1864 Lockett Mrs L
1865 Neylon Mrs B
H{1866 Seymour Mrs JJ
1867 Tatchell Mrs E

11868 Wade Mrs A
1869 Zinsstag Mrs I

Class 243 ANY DESIGN OTHER THAN BIRDS AND
ANIMALS One article

<1870 Baimbridge Mrs B
1871 Bosschieter Mrs L
1872 Britten Mrs D
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1873 Cooper Miss S
1874 Gutterson Mrs L
1875 Hammon Mrs N
1876 Hecht C

1877 Jewson Mrs J
1878 Kilpatrick Mrs B J
1879 Lockett Mrs L
1880 Miftchell Mrs J
1881 Neylon Mrs B
1882 Seymour Mrs J J
1883 Wade Mrs A
1884 Yates Mrs CR

Class 244 MINIATURE China to be no larger than 11cm in
any direction. Sets allowed, 3 pieces per set

1885 Baimbridge Mrs B
1886 Bosschieter Mrs L
1-1887 Daymond Mrs A E
1888 Kilpatrick Mrs B J
1889 Leeden Mrs J
1890 Mitchell Mrs J
1-1891 Neylon Mrs B
7-1892 Seymour Mrs J J
1893 Swingler Mrs C
1894 Zinsstag Mrs I

Class 245 CABINET PIECE. China to be no larger than
23cm in any direction, no more than 3 pieces.

1895 Bosschieter Mrs L
1-1896 Daymond Mrs A E
1897 Girton Mrs HR
1898 Gutterson Mrs L

1899 Ingram Mrs M M
1900 Kilpatrick Mrs B J
1901 Leeden Mrs J
1902 Mitchell Mrs J
<-1903 Neylon Mrs B
1904 Seymour MrsJJ
1905 Tansey Mrs M
1906 Yates Mrs CR
2-1907 Zinsstag Mrs I

Class 246 NOVICE For painters with up to four years
tuition who have not won any Royal Melbourne Show

awards.

11908 Anderson Mrs S
1909 Bassett Mrs S
1910 Cooper Miss S
1911 Hecht C
1912 Jenkins Mrs J

51913 Urquhart Mrs L

i-5113 Girton Mrs HR

Class 247 PORTRALIT. Size must not exceed 36cm x 4lcm
including frame.

1914 Baimbridge Mrs B
#1915 Bosschieter Mrs L
7-1916 Britten Mrs D

71917 Daymond Mrs A E

1918 Hamilton Mrs G

VH-1919 Hammon Mrs N

1=1920 Neylon Mrs B
1921 Tansey Mrs M
1922 Wade Mrs A

Class 248 RAISED PASTE OR ENAMEL WORK One
article. to be judged on raised Paste/Enamel work only.

1923 Leeden Mrs J
1—1924 Neylon Mrs B
C- 1925 Seymour MrsJJ

Class 249 INNOVATIVE PORCELAIN ART with multi
techniques and/or textures.

£~ 1926 Barber Mrs L

3 1927 Cochran Mrs J

I <1928 Heeps Mrs B
1929 Ingram Mrs M M
1930 Kilpatrick Mrs B J

Class 250 PAINTING ON GLASS. Porcelain art techniques.
One article

1931 Baimbridge Mrs B
2-1932 Bibby Mrs M
i—1933 Cochran Mrs J

1934 Heeps Mrs B

1935 Kilpatrick Mrs B J

1936 Leeden MrsJ

Class 251 MASTER, any design , Sets allowed, 3 pieces per
set Restricted to an exhibitor who has won a First,
Second or Third prize in china painting at a Royal Show.

1937 Barber Mrs L
1938 Bosschieter Mrs L
1939 Cochran Mrs J
1940 Lockett Mrs L
1941 Neylon Mrs B
1942 Seymour Mrs J J

PORCELAIN FIGURINES

SPECIAL PRIZES IN PORCELAIN FIGURINES are proudly
sponsored by:

(S058) AUSTRALIAN UNITY FRIENDLY SOCIETY $25 -
BEST EXHIBIT

NOTE: Height not to exceed 45cm. Figurines must be hand
painted, decals or transfers not accepted.

Class 255 SPANISH HAND PAINTED FIGURINE.

1943 Brauman Miss A

1944 Brauman Miss L

1945 Brauman Mr K

1946 Finch Mrs M
i—1947 Gubber MrJ

1948 Ingram Mrs M M
C~1949 Sutheriand Mrs N
A 1950 Wilkins Mrs C
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Class 256 PORCELAIN LACE DRAPED FIGURINE.
1-1951 Brauman Miss A
#4-1952 Brauman Miss L
3-1953 Finch Mrs M
(~1954 Lee Mrs P
1955 Rogers Mr K
A 1956 Wilkins Mrs C

Class 257 HAND PAINTED FIGURINE , Should be
Porcelain painting. Air brushing not allowed.
=1957 Finch Mrs M
1-1958 Lee MrsP
1959 Seymour MrsJ J

SPINNING

SPECIAL PRIZES IN SPINNING are proudly sponsored by:

(S059) AUSTRALIAN UNITY FRIENDLY SOCIETY $25 -
BEST PIECE OF SPINNING WITH AN AUSTRALIAN
THEME.

(S060) THE HAND WEAVERS' AND SPINNERS' GUILD
OF VICTORIA $25 BEST SKEIN OF HANDSPUN
WOOL. CLASS 260.

(S061) VICTORIAN AGRICULTURAL SOCIETIES
ASSOCIATION INC. - First, $100 and plaque; Second, $50
STATE FINAL. Class 268 -

Class 260 SKEIN OF HANDSPUN WOOL . Minimum
100gm. Spun by an exhibitor who has not won a prize at
a previous Royal Melbourne Show. Fleece to be totally
prepared by the exhibitor..

|-1960 Mckie Mrs GF

Class 261 SKEIN OF HANDSPUN MOHAIR. Minimum
100 gm . Fibre to be totally prepared by the exhibitor.

NO ENTRY

Class 262 SKEIN OF HANDSPUN ALPACA. Minimum
100 gm . Fibre to be totally prepared by the exhibitor.

1 =1961 Forsyth Mrs GR

Class 263 SKEIN OF HANDSPUN SILK. Minimum 50 gm.
May be commercially prepared.

1 1962 Mckie Mrs G F

Class 264 SKEIN OF HANDSPUN WOOL BLENDED OR
PLYED WITH ANY OTHER NATURAL FIBRES.
Minimum 100 gm.

1-1963 Cooper Mrs K

1-1964 Mckie Mrs G F

11965 Stewart Miss M

Class 265 THREE SKEINS OF HANDSPUN YARN
Minimum of 50gm each, any natural fibres, dyed using
natural dyes. State dye material and mordant used.

11966 TreeMrsB

Class 266 THREE SKEINS OF HANDSPUN YARN.
Minimum of 50gm each , any natural fibres, dyed using
commercial dyes.

H“~1967 Mckie Mrs G F

Class 267 VASA HAND SPUN ARTICLE
COMPETITION: Article knitted, crocheted or woven
from Hand Spun Wool, spun and made by the Exhibitor .
The winning exhibit in this class will become Group 14
winner and compete as a finalist in the State Final.
Winners of contests at Victorian Country Agricultural
Shows are eligible to compete provided they have not
been successful in winning a Group Final.

1268 Anderson Mrs D
1969 Forsyth Mrs G R
1970 HairMrs R M
1971 Humphreys Mr C
1972 Macfarlane Mrs E
1973 Mahony Mrs D
1974 Stewart Miss M
1975 Wilson Mrs A B

Class 268 VASA HANDSPUN COMPETITION - STATE
FINAL - Article Knitted, Crocheted or Woven from
Hand Spun Wool, spun and made by the exhibitor.
Group judging will take place with 13 Group finalists
together with the Group 14 winner from Class 267 at this
Show. An exhibitor is only eligible to compete in one
group final in each year. A staple of wool to be attached
to exhibit for judging purposes.
1976 Central & Sth Gippsland Group MRS P JONES
1=1977 Central & Upper Goulburn MRS M
MCGILLICUDDY
1978 Gippsland MRS B NEWMAN
1979 Midlands MRS L MITCHELL
1980 Murray Valley MRS E HAMLIN
1981 North Eastern L SIER
1982 Northern MRS MORTON
3-1983 Port Phillip Group MRS LOTT
1984 South Western Group MRS R MASLIN
1985 Western Group MRS A AYLMER
1986 Wimmera Group MRS T HAIR
2 b8
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TOY MAKING

TWO entries permitted in each class by the one exhibitor.

SPECIAL PRIZES IN TOY MAKING are proudly sponsored
by:

(S062) MR T WITTINGSLOW 830 - BEST EXHIBIT.

(S063) AUSTRALIAN UNITY FRIENDLY SOCIETY - $25
- BEST EXHIBIT WITH AN AUSTRALIAN THEME.

(S064) PENGUIN BOOKS AUSTRALIA LTD. BOOK -
THE BIG BOOK OF GIFITS TO MAKE.
ENCOURAGEMENT AWARD. The prize will not
necessarily go to a prize winner.

Prizemoney in Classes 270-276, First $20, proudly donated
by MR. T. WITTINGSLOW.

NOTE: Exhibits in classes 270 to 272 should be suitable in
size, character, fabric & safety as a small child's play toy.

Class 270 SOFT TOY Entirely in felt.

(- 1987 Brown Mrs V
C-1988 Shillong Mrs L

Class 271 SOFT TOY Crocheted or knitted.

1989 Ayres Mrs M A
1990 Bacon Mrs D
1991 Bilwani Mrs G
1992 Bilwani Mrs G
1993 Cheetham Mrs K
1994 Cowling Mrs J M
1995 Cowling Mrs J M
1996 Cummings Mrs L
/-1997 Fisher Mrs L
1-1998 Fisher Mrs L
~ 1999 Hall Miss J
2000 Hall Miss J
2001 Helms MrsV
2002 Hodgson Miss A
2003 Knight Mrs J
2004 Miles Mrs S
4 -2005 Robinson Miss B
112006 Rowsell Mrs J
1-2007 Rowsell Mrs J
2008 Sanders Mrs L
2009 SmithMrs PM
2010 Smith Mrs PM
2011 Stephens Mrs J
2012 Graham Mrs GV
2013 Wiseman Mrs B
2014 Zagoika Miss W
2015 Zagoika Miss W

Class 272 SOFT TOY Other than previously provided for.

2016 Boys Mrs B
2017 Digby Miss S
2018 GrayMrsBD
2019 Illidge Mrs I
2020 Liebert Miss F
2021 Moore Mrs D

2022 Reese Ms R
2023 Reese Ms R
1-2024 Walsh Mrs M

Class 273 CLOWN TOY . Size must not exceed 92cm in

any direction. Should be traditional Clowns.

2025 Bacon Mrs D
VH 2026 Cato Mrs S
2027 Fisher Mrs L
2028 Fisher Mrs L
21-2029 Hardy Mrs D
#<2030 Harrop MrsJC
2031 Mitchell Mrs A
2-2032 MurMrsS
2033 OQostindorp Mrs F
V112034 Phillips Mrs C
£-2035 Phillips Mrs C
1-2036 Sailer Mrs F
2037 Stewart L A
2038 Taggart Mrs H
y 2039 Thompson Mrs C

Class 274 NOVELTY TOY, Other than traditional clowns.

2040 Allan MrsJ

2041 Anthony Mrs L M
2042 AyresMrsM A
2043 Bilwani Mrs G
2044 Boys Mrs B

2045 Boys Mrs B

2046 Cato Mrs S

2047 Cato Mrs S

2048 Chadwick Mrs K
2049 Corbett Mrs P
2050 Davies Ms L
2051 Digby Miss S
2052 Dona Mrs M
2053 Fisher Mrs L
2054 Fisher Mrs L
2055 Garfield Mrs PM
2056 Greene Mrs L
2057 Heyward Mrs L
2058 Hodgson Miss A
2059 Jackson Mrs S
2060 Jackson Mrs S
2061 Kemp Mrs G
2062 Liebert Mrs M
2063 Miles Mrs S
2064 Norgate Mrs L
2065 Osmond Mrs L
2066 Osmond Mrs L
2067 Sailer Mrs F
2068 Smith Mr M
2069 Smith Mr M
2070 Stephens Mrs J
2071 Taylor Mrs B
2072 Graham MrsGYV
2073 Visser Ms S

2074 Williams Miss R
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Class 275 TOY SUITABLE FOR TEENAGERS ROOM
Excluding Clowns .Size must not exceed 92cm in any

direction.

2075
2076
2077
2078
2079
2080
2081
2082
2083
2084
2085
2086
2087
2088
2089
2090
2091
2092
2093
2094
2095
2096
2097
2098
2099
2100

Class 276 BEARS Size must not exceed 92cm in any

Batchelor Miss L
Boys Mrs B
Boys Mrs B

Cato Mrs S

Cato Mrs S
Chadwick Mrs K
Digby Miss S
Dunbar Mrs R
Fisher Mrs L
Fisher Mrs L
Harrop Mrs J C
Hodgson Miss A
Ingeme Mrs V
Jackson Mrs S
Leech Mrs A
Liebert Mrs M
Lloyd Mrs J X
Mur Mrs S
Norgate Mrs L
Oostindorp Mrs F
Sailer Mrs F
Sailer Mrs F
Smart Mrs J
Smith Mr M
Smith Mr M
Walsh Mrs M

direction.

2101
2102
2103
104
2105
2106
2107
2108
2109
2110
2111
ZELD
Py 3 b2
2114
2115
2116
2T
2118
2119
2120
2121
12122
2123
2124
2125
2126
2127

Brown Mrs V
Cato Mrs S

Cook Mrs D
Corbett Mrs P
Corbett Mrs P
Davies Ms L
Digby Miss S
Digby Mrs P
Frith Mrs A
Garfield Mrs P M
Garfield Mrs P M
Heathcote Mrs H
Hodgson Miss A
Hughes Mrs M
Hughes Ms C
Ingram Ms D
Jackson Mrs C
Jackson Mrs C
Jackson Mrs S
Jackson Mrs S
Leech Mrs A
Micich Miss M S
Miles Mrs S
Moore Mrs D
Passalick Mrs C
Patykowski Mrs S
Ridge Miss C

2128
2129
2130
2
2132
2133

Ridge Miss C

Rowsell Mrs J

Smart Mrs J

Smart Mrs J

Unicare - Neighbourhood House MRS M DAVIES
Woodford L M

WEAVING

SPECIAL PRIZES IN WEAVING are proudly sponsored by:

(S065) THE HAND WEAVERS' AND SPINNERS' GUILD
OF VICTORIA. $25 - BEST EXHIBIT

'(S066) AUSTRALIAN UNITY FRIENDLY SOCIETY - $25
- BEST EXHIBIT WITH AN AUSTRALIAN THEME.

/S067) DR. E.ADDIS IN MEMORY OF REGINA YUER-
$25 - BEST PIECE OF WEAVING

NOTE: Please attach yam/fibre samples.

Class 280 HANDWOVEN HOUSEHOLD NAPERY. Any
fibre, any medium eg: Cotton, Linen, Cottling.

2134
2A-2135
2136
1=2137
2-5109

Bennett Mrs J
Engman E
Stewart Miss M
Tree Mrs B
Allen Mr J

Class 281 HANDWOVEN GARMENT OR OUTFIT. Any
fibre or blend of fibres.

2-2138

2139
1= 2140
<- 2141

Mason Mrs S
Mcgillicuddy Mrs N R
Tree Mrs B

Wilson Mrs A B

Class 282 HANDWOVEN FURNISHING ARTICLE.
Cushions, Floor Rugs, Wall Hangings Ready To Hang.

1-2142
A-2143
A-2144

Mason Mrs S
Purnell Mrs I E
Scott Mrs L

Class 283 HANDWOVEN ARTICLE USING
MULTISHAFT TECHNIQUES. More than 4 shafts.
Any fibre or blend of fibres.

) = 2145
2146
2147

2-2148

3-2149

Bennett Mrs J
Brosi Mrs R G
Chatfield Mrs J N
Purnell Mrs 1 E
Tree Mrs B

Class 284 HANDWOVEN ARTICLE IN WOOL AND/OR
NATURAL FIBRES.

2150
2151
=215
2153
2154
2155
2156
32157
2158
45110

Algie Mrs M

"Barns Mr W

Bennett Mrs J
Callow Ms T J
Ledger Mrs 1 V
Muscat Ms C
Scott Mrs L
Tree Mrs B
Wilson Mrs A B
Allen Mr J
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Class 285 ANY OTHER HANDWOVEN ARTICLE. Any
fibre or blend of fibres.

2159
2160
2161
2162
2163
2164
5111

Brosi MrsR G
Engman E
Fincher M
Gillespie Mrs F
Mason Mrs S
Tree Mrs B
Allen Mr J

WOODWORK

SPECIAL PRIZES IN WOODWORK proudly sponsored by:

(S068) AUSTRALIAN UNITY FRIENDLY SOCIETY - $25
- BEST EXHIBIT.

Prizemoney in Classes 290-295, First $30; Second $20;
proudly domated by: VICTORIAN WOODWORKERS
ASSOCIATION.

NOTE: Size of any exhibit not to exceed 76cm x 122cm base.

Class 290 ARTICLE OF WOODWORK of Traditional
Solid Timber, jointed carpentry and joinery. Made with
hand or power tools.

2165
2166
2167
2168
2169
2170
2171

Berengarra S

Berengarra S

Berengarra S

Berengarra S RUSSELL MELTON
Smith Mr M

Stirling Mr A

Waddingham Mr W L

Class 291 ARTICLE OF WOODWORK, made with hand
tools and power tools.

2172
2173
174
2175
2176
2177
2178
2179
2180

Humphreys Mr C
Impink Mr A
Jenkins Mr P
Kubacki Mr J
Ryan Mr L P
Smith Mr M
Stirling Mr A
Turner Mr R
Zepeda Mr O

Class 292 ARTICLE OF WOODWORK, decorated with
metal or other materials.

2181
2182
2183
2184
2185
2186
2187

Ayers Mr A
Esteves Mr V
Smith Mr M
Tresidder D
Turner Mr R
Watkins Mrs N
Zepeda Mr O

Class 293 CARVED ARTICLE.

[-2188
1-2189
2190
2191

Humphreys Mr C
Kubacki Mr J
Smith Mr M
Thompson Mr BH

Class 294 TURNED ARTICLE. NOVICE - Restricted to an
exhibitor who has not won a first prize at a previous
Royal Melbourne Show, in classes for turned articles .

H<2192
2=2198
2-2194

12195

Berengarra S EAMON O'LOUGHLIN
Berengarra S GAVIN KEYS
Berengarra S RUSSELL MELTON
Kubacki MrJ

Class 295 TURNED ARTICLE.
| —2196 Mitchell MrJ

He 2197
21-2198

Rasalam Mr B
Watt Mr CJ
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COOKERY COMPETITION
Classes 300 to 395

White Wings

N

WHITE WINGS - THE PROUD SPONSOR OF THE COOKERY SECTION

Entry Fee: $5.00 per entry, unless otherwise stated. Junior classes $2.00 per entry. One entry only in each class by the one exhibitor.

JUDITH McROBERT MEMORIAL TROPHY MOST
SUCCESSFUL EXHIB" ™) AWARD

PRESENTED BY THE ROD McROBERT FAMILY IN
MEMORY OF JUDITH, WHO PASSED AWAY IN 1990.
JUDITH WAS AN ARTS AND CRAFTS COMMITTEE
MEMBER/STEWARD FOR 13 YEARS.

THE TROPHY (S064) WILL BE AWARDED TO THE
MOST SUCCESSFUL EXHIBITOR IN THE COOKERY
SECTION.

Three points will be awarded for 1st prize in each class, two
points for 2nd prize, and one point for 3rd prize. In the event
of a tie, a count back to determine the number of awards will
take place.

NOTE: The judge shall have the right to sample foods and
preserves. The Company reserves the right to destroy cookery
exhibits that ferment or show signs of mould. Contestants may
only use supermarket purchased flour in the Plain Cooking
Section. No pre-prepared cake mixes will be accepted. All
cooking exhibits except puddings, rich fruit cakes, decorated
cakes and preserves become the property of The Royal
Agricultural Society.

SPECIAL PRIZES IN THE COOKERY COMPETITION
proudly sponsored by:

(S065) SUNBEAM in conjunction with VICTORIAN
AGRICULTURAL SOCIETIES ASSOCIATION INC
First, $55 and Plaque; Second, $30;STATE FINAL CLASS
388. |- 2o3o =20D2

(S066) MIDLANDS GROUP OF V.A.S.A First $55 and
plaque; Second $30; STATE FINAL CLASS 390.

Prizemoney in Classes 300-331, First $30; Second $20;
proudly donated by WHITE WINGS

White Wings

Class 300 WHITE WINGS WHITE SCONES (5) (Entries
in this Class must use the recipe provided.)

INGREDIENTS:

2 cups White Wings Self Raising Flour
Ya teaspoon salt

3 teaspoons icing sugar

1Y% tablespoons butter or margarine

% 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
(%") thick and, using a 6cm (24"') 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 250ml measuring
cup and metric spoons used. All measures are level. If using
a fan forced oven, reduce temperature by 20°C.

2199 Aitken Mrs J

2200 Alleyn D

2201 Barber Mrs L

2202 Button Mr N

2203 Carter MrsHJ

2204 Cooper Mrs I M

2205 Crossman Mrs D

2206 Gaffiero Miss D

2207 Griffith Mrs J

2-2208 Hunter Mrs R

Bake Your Best with White Wings
- We guarantee it!
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-~ 2209 Lainson Mrs L C
2210 Mccann Mrs A
52211 Melrose Mrs A
2212 Paul P
2213 Rutledge Mrs R
2214 Smith Mrs N
2215 Stanfield Miss A J
M 2216 Steer Miss C L

Class 301 WHITE WINGS WHOLEMEAL SCONES (5).

2217 Alleyn D

2218 Button Mr N
1-2219 Crossman Mrs D

2220 Griffith Mrs J
1-2221 Hunter Mrs R

2222 Lainson Mrs L C
/52223 Murnane Mrs J

2224 Rutledge Mrs R
1-2225 Wallace Mstr G

Class 302 WHITE WINGS SULTANA SCONES (5).

= 2226 Aitken Mrs J
2227 Alleyn D

{-2228 Button Mr N
2229 Crossman Mrs D
2230 Griffith Mrs J

£=2231 Hunter Mrs R
2232 Mccann Mrs A

/42233 Murnane Mrs J

42234 Wallace Mstr G

Class 303 WHITE WINGS 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.)

INGREDIENTS:

1 tablespoon butter or margarine

1 tablespoon water

4 eggs (separated)

Pinch salt

Y. cup caster sugar

1 cup White Wings Corn Cornflour

1Y teaspoons White Wings Baking Powder

METHOD:

Pre-heat oven to 180°C (350°F) gas or electric. Heat
together butter and water until butter melts. Allow to cool.
Beat egg whites with salt in an electric mixer until stiff
peaks form. Beat in yolks then sugar, a little at a time,
beating well after each addition of sugar. Continue beating
on highest speed until mixture is thick and sugar dissolved
(approx. 8-10 minutes). Lightly fold in sifted dry
ingredients (do no beat) then the cold butter mixture.
Divide batter evenly between two lightly greased and
floured 20cm (8") round sandwich pans. Bake 20-25
minutes. Immediately sponges are removed from the oven,
shake gently to loosen then invert onto a cake cooler to
become cold.

Australian Standard 250ml measuring cup and metric
spoons used. All measures are level. If using a fan forced
oven, reduce temperature by 20°C.
12235 Aitken Mr G
1-2236 Aitken Mrs J
£.-2237 Bailey Mrs N
#,-2238 Button Mr N
A 2239 Challis Miss H
2240 Chincarini Miss G
2241 Chincarini Mrs C
2242 Clark Mrs N
2243 Cordell Mr M
2244 D'Amore Mrs J
2245 Daly Miss L
| -2246 Hanson Mrs A A
2247 Harley Mrs D
2248 Mccann Mrs A
2249 Morgan Mr RW
2250 Murphy Mr K
A 2251 Steer Miss CL

Class 304 WHITE WINGS "SIMPLE" DECORATED
SPONGE SANDWICH - Top to be iced only, with
filling other than cream, not to be cut. Will be kept under
refrigeration

2252 Aitken Mr G
2253 Aitken Mrs J
2254 Bailey Mrs N
‘2255 Brown Miss L
2256 Clark Mrs N
2257 D'Amore Mrs ]
2258 Souter Miss K

White Wings

Bake Your Best with White Wings
- e guarantee it!
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£-2295 Glazner Mrs L R
2296 Mason Mrs D J
2297 Mccann Mrs A

1-2298 Mott Mrs R

Class 305 WHITE WINGS CHOCOLATE SPONGE
SANDWICH. Not iced or filled, baked in circular tin not
more than 21cm in diameter.

2259  Aitken Mr G 2299 Murnane Mrs J

2260 Aitken Mrs J .

2261 Bailey Mrs N Class 309 WHITE WINGS PLAIN CAKE Not iced. Not
2262 Button Mr N - more than 21cm in diameter.

2263 Daly Miss L 2300 Aitken Mrs J

2264 Hanson Mrs A A {—=2301 Button Mr N

2265 Horsburgh Miss J E 2302 Cooper Mrs I M

2266 Mccann Mrs A 2303 Fleay Miss A

2267 Morgan Mr R'W /2304 Hanson Mrs A A

2305 Matchett Mrs A
~-2306 Maxwell Mrs M E

2307 Mccann Mrs A

2308 Pywell MrR G

Class 306 WHITE WINGS GINGER FLUFF SPONGE
SANDWICH. Not iced or filled. Baked in circular tin
not more than 21cm in diameter.

2268 Aitken Mr G

A ()

2269 Aitken Mrs J Class 310 WHITE WINGS MARBLE CAKE Not iced .
2270 Bailey Mrs N Not more than 21cm in diameter.
2271 Button Mr N {=2309 Button Mr N
2272 Daly Miss L 2310 Derian Mrs R
2273 Daly Mrs M 2311 Flynn Miss E
2274 Glazner Mrs L R 2312 Horsburgh Miss J E
2275 Mason Mrs D J 2313 Hunter Mrs R
2276 Mccann Mrs A 2314 Matchett Mrs A
2277 Smith Mrs N 2315 Maxwell Mrs M
Class 307 WHITE WINGS ROCK CAKES (5) Not larger e (WA ML
sl 4-2317 Mccann Mrs A
2318 Paul P
2278 Button Mr N 2319 Sharp Mrs E
2279 Campbell Ms R
2280 Clark Miss L Class 311 WHITE WINGS CONTINENTAL LAYER
2281 Daly Miss L CAKE . Using cake layers and completely covered.
2282 Follett Mrs E R Decoration to reflect the predominant flavour of the
2283 Hanson Mrs A A cake.
2284 Hopkins Miss B A 12320 Brown Miss L
2285 Mccann Mrs A 2-2321 Button Mr N
2286 O'Dea Miss C 2322 Cussen Mrs D E
}-2287 Pane Mrs E 32323 Mobayad Mrs E
2288 Pearman Mrs D : 2324 Pearman Mrs D
2289 Smith Mrs N 2325 Souter Miss K
Class 308 WHITE WINGS PATTY CAKES (5). Not iced. Class 312 WHITE WINGS CHOCOLATE ROLL. With
Baked in paper cups mock cream filling.
2290 Aitken Mrs J 4 -2326 Alleyn D
2291 Button Mr N 2327 Bailey Mrs N
2292 Carter Mrs HJ #2328 Button Mr N
2293 Cooper Mrs IM 2329 Maxwell Mrs M
12294 Derian Mrs R |=2330 Meccann Mrs A

WGUENY(GEN) Bake Your Best with White Wings
- we guarantee it!
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Class 313 WHITE WINGS ORANGE CAKE Top iced Class 315 WHITE WINGS GINGER CAKE Not iced,
Oblong. Powdered Ginger Only , No more than 21cm in diameter.

2331 Aitken Mr G 2374 Aitken Mrs J

2332 Aitken Mrs J 2375 Button Mr N

€£.2333 Barnes Mrs D A 2376 Christie Mrs S
2334 Button Mr N 2-2377 Clark Mrs N
2335 Clark Mrs N 2378 Cooper Mrs 1M
2336 Cooper Mrs I M $-2379 Fleay Miss A
2337 Coutts Mrs B 2380 Fleay Mrs M
2338 Fitzpatrick Mrs L 2381 Gillespie Ms M
2339 Gillespie Ms M 2382 Hender Miss D
2340 Heath Mrs J 2383 MaxwellMrs M E

/%2341 Hender Miss D 1—2384 Mccann Mrs A

12342 Hunter Mrs R 2385 Mckiernan Mr B
N ts s Class 316 WHITE WINGS BANANA CAKE Not iced
Macdonald J Oblong

/2345 Mccann Mrs A :

(-9346 Mott Mrs R : 2386 Aitken Mr G

A 2347 Murnane Mrs J -.;--2387 Aitken Mrs J
2348 Pywell MrR G = 2388 Barnes MrsD A
2349 Rutledge Mrs R 2857, Burtan MeN

2390 Caithness Miss J
2391 Calder R
2392 Campbell Ms M A

2350 Sampson Mrs D P
2351 Smith Mrs P

Class 314 WHITE WINGS CHOCOLATE CAKE Top 2393 Challis Miss H
iced. Oblong. 2394 Challis Mr R
2352 Aitken Mr G 7395 Christie Mrs S
2353 Aitken Mrs J 2396 Cooper Mrs I M
2354 Barnes Mrs D A 2397 Coutts Mrs B
2355 Black Miss L 2398 D'Amore Mrs J
2356 Button Mr N 2399 Flynn Miss E
2357 Cooper MrsI M 2400 Macdonald J
| =2358 Coutts Mrs B 2401 Maxwell Mrs M E
[H-2359 Coxhead Mrs M 2402 Mccann Mrs A
—2360 D'Amore Mrs J 2403 Mcintosh Mrs C
2361 Dagg Miss M 1 2404 Officer Mrs S
2362 Derian Mrs R : Class 317 WHITE WINGS CARROT CAKE Not iced.
2363 Filihia Mrs M Oblong.

2364 Fisher Ms N

' 2365 Griffith Mrs J

*-2366 Hender Miss D

2367 Hughes Mr P
2368 Hunter Mrs R
2369 Macdonald J
2370 Maxwell Mrs M

1-2371 Mccann Mrs A
2372 Mccrae MrsJ L
2373 Paul P

2405 Aitken Mr G
2406 Aitken Mrs J
2407 BarnesMrsD A
2408 Button Mr N
2409 Clark Mrs N
2410 Cooper MrsI M
2411 Coutts Mrs B
2412 Coxhead Mrs M
2413 D'Amore Mrs J

TS Bake Your Best with White Wings
- we guarantee it!
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A2414 Daly Miss L 22451 Meccann Mrs A
2415 Follett Mrs ER 2452 Pearman Mrs D
|-2416 Gaffiero Miss D 2453 PyntMrs D
2417 Macdonald J - 22454 Pywell MrR G
2418 Meccalman Mrs C ©.2455 Rutledge Mrs R
2419 Mccann Mrs A 2456 Sampson Mrs D P
/42420 Murnane Mrs J 2457 Williams Mrs J
2421 RO Sy s Class 323 WHITE WINGS SHORTBREAD. Round. Not
2422 B8 Hanlon Mis G more than 18cm in diameter and cut into 8 equal
2423 Smith Mrs P triangles.

~2424 Trembath Mr G J
2458 Button Mr N

Class 320 WHITE WINGS ECLAIR Not larger than 12cm 2459 Clark Mrs N
x 4cm or CREAM PUFF CASES (3) preferred size 7cm, 2-9460 Davis Mrs A A
Unfilled. 2461 Everard Mr H
2425 Bailey Mrs N 1=2462 Follett Mrs E R
2426 Button Mr N 2463 Jennifer Clarke
2427 D'Amore Mrs J 2464 Hunter Mrs R
2428 Daly Miss L 2465 Mason MrsDJ
2429 Daly Mrs M 32466 Mccann Mrs A
2430 Hanson Mrs A A 2467 Officer Mrs S
2431 Mccann Mrs A 2468 Pearman Mrs D
2432 Mckay Miss D 2469 Reynolds Mrs A
2433 Primmer Mrs A 2470 Schaeche Mr D
Class 321 WHITE WINGS LAMINGTONS, Buttercake 2471 Shugg Mrs P A
(5). Maximum size Scm cube. Class 324 WHITE WINGS SWEET BISCUITS (8) 2
2434  Aitken Mrs J varieties.
2435 Alleyn D 2472 Button Mr N
2436 Button Mr N 2473 Coward Ms LL
2437 Hanson Mrs A A 2474 Derian Mrs R
2438 Jones Mrs M 2475 Gibbons Mr R
2439 Mason Mrs D J 2476 Hunter Mrs R
2440 Mccann Mrs A 2477 Jones Mrs M
2441 Mott Mrs R 2-2478 Macdonald J
2442 Schirripa Mrs G 2479 Mccann Mrs A

2480 Officer Mrs S
2481 Souter Miss K
1—2482 Williams Mrs J

Class 322 WHITE WINGS NUT & FRUIT LOAF With
walnuts & sultanas. Not more than 17cm long and 8cm

in diameter.
2443 Adams Mr J L Class 325 WHITE WINGS YO YO's (5) Small. Butter
2444  Aitken Mrs J Cream filling, no jam.
2445 Button Mr N 2483 Aitken Mr G
2446 Challis Mr R 2484 Aitken Mrs J
2447 Daly Miss L 2485 Bailey Mrs N
2448 Hanson Mrs A A 2486 Barnes Mrs D A
2449 Matchett Mrs A 2487 Black Miss L
© 2450 MaxwellMrs M E 2488 Button Mr N

AUERITGED) Bake Your Best with White Wings
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2489 Christie Mrs S
2490 Dagg Miss M I
2491 Filihia Mrs M

Class 329 WHITE WINGS COCONUT MACAROONS.
Not less than 6.

2492 Follett Mrs E R 2528 Button Mr N
2493  Goding Miss L 2529 Jones Mrs M
_~'\—2494 Hanson Mrs A A Class 330 WHITE WINGS OATBRAN MUFFINS (3).
o, ‘2495 Huﬂter Mrs R 2530 Button Mr N
) éjg?/ ﬁ“d““"d J 2531 Clark Mrs N
e ccann Mrs A 2532 Coutts Mrs B
2498 Murnane Mrs J 2533 Jones Mrs M
2499 Officer Mrs S 2534 Mccann Mrs A
2500 Pearman Mrs D
2501 Robinson Mrs J Class 331 WHITE WINGS SLICES, UNCOOKED (6), 3
2502 Rutledge Mrs R varieties. No larger than 6¢cm.
2503 Snowball Mrs J 2535 Aitken Mrs J
2504 Williams Mrs J 2536 Bilwani Mrs G

2537 Button Mr N
2538 Doslov Mr N
2539 Flynn Miss E
2540 Kennett Miss B

Class 326 WHITE WINGS JAM TARTS Home made
Sweet short pastry (5) Filled with dark jam. Not to
exceed Scm in diameter

2505 Butt.on Ml‘_ N 2541 Mccann Mrs A

4-2506 Goding Miss L 2542 Robinson Mrs J

|-2507 Heath Mrs J 2543 Wallace Mrs R

2508 Maxwell Mrs M 2544 Williams Mrs J

5-2509 Mccann Mrs A
2510 Murnane Mrs J NOVICE CLASSES
2511 Officer Mrs S
2512 Pearman Mrs D Prizemoney in Classes 335-342, First, $30; Second, $20

dly donated by: WHITE WINGS.
Class 327 WHITE WINGS FRUIT MINCE PIES (3) - et

TOPPED. Preferred size 6¢cm. NOTE: Entry in Classes 335 to 342 is restricted to an
2513 Aitken Mr G exhibitor who has not won a 1st prize in the same class at a
2514 Aitken Mrs J previous Royal Melbourne Show.

2515 Barpnes Mrs D A Class 335 WHITE WINGS WHITE SCONES (5). (Entries
2516 Button Mr N in this Class must use the recipe provided.)
1-2517 Clark Mrs N
1-2518 Jones Mrs M
2519 Mccann Mrs A

INGREDIENTS:
2 cups White Wings Self Raising Flour

2520 Sampson Mrs D P /a teaspoon salt
|—2521 Woolley Mr M C 3 teaspoons Icing sugar '
1% tablespoons butter or margarine
Class 328 WHITE WINGS HEALTH BARS (5). Not larger % cup milk
than 3cm x 8cm. Estra milk

2522 Button Mr N
4-2523 Christie Mrs S

2524 Clark Miss L
12525 Kennett Miss B
4-2526 Mott Mrs R

2527 Officer Mrs S

WOHCRWREES ) Bake Your Best with White Wings
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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
(") thick and, using a 6¢cm (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 250ml measuring
cup and metric spoons used. All measures are level. If using
a fan forced oven, reduce temperature by 20°C.
2545 Aitken Mrs J
2546 Alleyn D
2547 Bilwani Mrs G
2548 Brown Miss L
2549 Challis Miss H
2550 Challis Mr R
2551 Crossman Mrs D
2552 Dagg Miss L L
2553 Dunn Mr B
2554 Foster Ms L J
2555 Gange Mrs D
2556 Hender Miss D
2557 Hogan Mrs K
2558 Hopkins Mrs V B
2559 Lambeth Miss C
2560 Maxwell Mrs M
~2561 Mccann Mrs A
2562 Mckay Miss D
2563 Mckiernan Mr B
2564 Melrose Mrs A
2565 Neuschafer Mrs M
2566 Pywell MrR G
2567 Sharp Miss A
2568 Stanfield Miss A J
2569 Steer Miss CL
12570 Symes Mr D
2571 Waddell Mr R
2572 Winduss Mr D

Class 336 WHITE WINGS WHOLEMEAL SCONES (5).

42573 Alleyn D
2574 Clark Miss L

1=2575 Crossman Mrs D

2-2576 Lainson Mrs L C
2577 Lambeth Miss C
2578 Luscombe Mr D
2579 Murnane Mrs J
2580 PywellMrR G
2581 Waddell Mr R

White Wings

Class 337 WHITE WINGS SULTANA SCONES (5).
2582 Aitken MrsJ

3-2583 Alleyn D

1~ 2584 Crossman Mrs D
2585 Dennehy Mr M
2586 Dunn Mr B
2587 Hender Miss D
2588 Lambeth Miss C
2589 Mccann Mrs A
2590 Pywell Mr R G
2591 Symes Mr D
2592 Waddell Mr R

2-2593 Wallace Mstr C
C-2594 Winduss Mr D

Class 338 WHITE WINGS TEA CAKE. Ring tin not
permitted.

2595 Aitken Mrs J
2596 Christie Mrs S
2597 Clark Miss L
1—2598 Cuell Mrs H
2599 D'Amore Mrs J
2600 Dagg Miss L L
2601 Evans Mrs K
2602 Fitzpatrick Mrs L
2603 Fleay Miss A
2604 Follett Mrs E R
2605 Gange Mrs D
2606 Hender Miss D
2607 Hunter Mrs R
2608 Jones Miss L

2-2609 Mccann Mrs A

2610 Murnane MrsJ
2611 Neuschafer Mrs M

Class 339 WHITE WINGS 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).

INGREDIENTS:

1 tablespoon butter or margarine

1 tablespoon water

4 eggs (separated)

Pinch salt

Y2 cup caster sugar

1 cup White Wings Com Comflour

1'2 teaspoons White Wings Baking Powder

Bake Your Best with White Wings
- We guarantee it!
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METHOD:
Pre-heat oven to 180°C (350°F) gas or electric. Heat

Class 340 WHITE WINGS PATTY CAKES (5). Not iced.
Baked in paper cups.

together butter and water until butter melts. Allow to cool. 2639 Adams MrJL
Beat egg whites with salt in an electric mixer until stiff 2640 Aitken Mrs J
peaks form. Beat in yolks then sugar, a little at a time, |=2641 Button Mr N
beating well after each addition of sugar. Continue beating 2642 Coward Ms L
on highest speed until mixture is thick and sugar dissolved 2643 CuellMrs H
(approx. 8-10 minutes). Lightly fold in sifted dry 2644 Dagg Miss L L
ingredients (do no beat) then the cold butter mixture. 2645 Fleay Miss A
Divide batter evenly between two lightly greased and 2646 Follett Mrs E R
floured 20cm (8") round sandwich pans. Bake 20-25 2647 HaworthJ
minutes. Immediately sponges are removed from the oven, 2-2648 Hunter Mrs R
shake gently to loosen then invert onto a cake cooler to 2649 Murnane Mrs J
become cold. 2650 Neuschafer Mrs M
o ' i
Australian Standard 250ml measuring cup and metric ol 32; go]s)se ?\,II:,'IES &
spoons used. All measures are level. If using a fan forced
oven, reduce temperature by 20°C. Class 341 WHITE WINGS ANZAC BISCUITS (5)
2612 Aitken Mr G 2653 Aitken Mrs J
2613 Aitken Mrs J 1=2654 Button Mr N
2614 Alleyn D 2655 Follett Mrs E R
2615 Birch MrsV 2656 Gaffiero Miss D
2616 Button Mr N 2657 Horsburgh Miss J E
2617 Challis Miss H 2658 Johnstone Mrs C
2618 Cordell Mr M 2659 Jones Miss L
52619 Crossman Mrs D 2660 Lainson Mrs L C
2620 D'Amore Mrs J 2661 Macdonald J
71,2621 Dagg Miss L L 2662 Maud Mrs L A
2622 Dagg Miss M 1 2663 Mccalman Mrs C
2623 Fisher Ms N 2664 Nyssen Mrs L
2624 Fleay Miss A 2665 Officer Mrs S
/42625 Follett Mrs E R 2666 Waddell Mr R
A 2626 Johnstone Mr G 2667 Yarraville Special Devel. S BARTOSZ ZGADJAZ
42627 Maud Mrs L A 2668 Yarraville Special Devel. S DAMIAN NEAL
2628 Mckay Miss D Class 342 WHITE WINGS SLICES, Uncooked . (6) 3
2629 Morgan MrR W varieties. No larger than 6cm.
2630 Murphy Mr K )
2631 Neuschafer Mrs M 2669  Aitken Mrs J
/%2632 Nyssen Mrs L 2670 Bu?ton Mr N
2633 Primmer Mrs A 2671 Caithness Miss J
42634 Pywell MrR G 2672 Hunter Mrs R
2635 Sharp Miss A 2673 Maud Mrs L A
A 2636 Steer Miss C L 2674 Mccann Mrs A
2675 Neuschafer Mrs M
2637 Symes Mr D
A 2638 Turner Mr R 2676, s MED
2677 Waddell Mr R
2678 Wallace Mrs R
2679 Yarraville Special Devel. S ADRIAN HAMILTON
2680 Yarraville Special Devel. S ANGIE MARTINEZ
2681 Yarraville Special Devel. S SHANE JEWELL

White Wings

Bake Your Best with White Wings
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BREAD SECTION Class 347 WHITE WINGS WHOLEMEAL BREAD. With
yeast. At least 50% wholemeal to be used. Tin Loaf
Entry Fee $15.00 per first entry $5.00 each entry thereafter Preferred size 650gm bread tin.
Exhibitors will receive 1 entry ticket to the Show for the day 2706 Carlson MrA M
of Judging. 2707 Coles Mr S
o - : 2708 Crossman Mrs D
Ent.nes in classes 345 to 350 are advised that these c.latsses will 2709 Culliver Mrs C
be Judged on Saturday 23rd September, 1995. Exhibits to'be 9710 Duff Ms P
dgllvered on Saturday between 9 am and 10 am only. Judging 2711 Hargreaves Mrs H
will commence at 2.00 p.m. 2712 Harley Mrs D
Prizemoney in Classes 345-350, First, $30; Second, $20 2713 KeyMrR G
proudly donated by: WHITE WINGS. 2714 Primmer Mrs A

2715 Scrinis Mr G
2716 Smith Mrs G
A 2717 Stone Mr C

Class 345 WHITE WINGS HEALTH BREAD. Using
wholesome ingredients. Preferred size 650gm bread tin.

2682 Anderson Mr B

2683 Carlson Mr A M Class 348 WHITE WINGS FRUIT LOAF With yeast.
2684 Crichton Mrs M 2718 Coles Mr S
7585 Crossman Mrs D 2719 Crichton Mrs M
2686 Culliver Mrs C 32720 Crossman Mrs D
2687 Duff Ms P 1-2721 Culliver Mrs C
2688 Fleay Mrs M A-2722 Fleay Mrs M
2689 Hargreaves Mrs H 2723 KeyMrR G
2690 Key MrRG 2724 Mccalman Mrs C
2691 O'Donnell Mr A 2725 O'Donnell Mr A
/=2692 Primmer Mrs A 2-2726 Primmer Mrs A
Class 346 WHITE WINGS WHITE BREAD With yeast. i
Tin Loaf. Preferred size 650gm bread tin. Class 349 WHITE WINGS BREAD ROLLS White or
2693 Carlson Mr A M Wholemeal (3) Dinner Roll size. No more than 7cm.
2694 Coles Mr S 1= 2728 Crossman Mrs D
2695 Crossman Mrs D 1-2729 Hargreaves Mrs H
2696 Fleay Mrs M 2730 Key MrR G
*~2697 Hargreaves Mrs H 2731 Knight Mrs C
2698 Jones Mr A O 2732 Primmer Mrs A
72699 Key MrRG Class 350 WHITE WINGS FRUIT BUNS (3) With yeast.

2700 Knight Mrs C
2701 O'Donnell Mr A
2702 O'Hanlon Mrs G

1-2703 Primmer Mrs A
2704 Scrinis Mr G
2705 Stone Mr C

Can be glazed but not iced.

2733 Crichton Mrs M
1=2734 Crossman Mrs D
A-2735 Murnane Mrs J

2736 Primmer Mrs A

AGLERVTLIEY) Bake Your Best with White Wings
- we guarantee 1t!
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CHEESE CAKES

Prizemoney in Classes 355-356, First, $30; Second, $20
proudly donated by: WHITE WINGS.

NOTE; Exhibits in classes 355 and 356 will be kept under
refrigeration. Size no larger than 25cm in diameter. Presented
on base.

Class 355 WHITE WINGS CHEESE CAKE - BAKED,
NO DECORATION.

2737 Aitken Mrs J
I—=2738 Brown Miss L
12739 Calder R

2740 Fleay Miss A

2741 Glover MrJ W
5-2742 Mccann Mrs A

2743 Primmer Mrs A

Class 356 WHITE WINGS CHEESE CAKE - UNBAKED,
NO DECORATION

H-2744 Aitken Mr G
2745 Aitken Mrs J
2746 Brown Miss L
2747 D'Amore Mrs J
2748 Fleay Miss A
2749 Frawley Miss F
2750 Macdonald J
2751 Meccann Mrs A
2752 Snowball Mrs J
2753 Walkeden Mrs P J
2754 Williams Mrs R

CONFECTIONERY

HOME MADE
JUNIORS ONLY - UNDER 18 YEARS
Entry Fee $2.00 per entry
All entrants to indicate their age on exhibit ticket.

Prizemoney in Classes 360-377, First, $30; Second, $20
proudly donated by: WHITE WINGS.

NOTE: Presentation taken into consideration.

Class 360 WHITE WINGS COLLECTION OF
CHOCOLATES Not more than 8

2755 Berner Miss C

2756 Cunnington Miss M
2757 Jones Miss M

2758 Nyssen Miss S

2759 Nyssen Mr T

White Wings

Class 361 WHITE WINGS COCONUT ICE Not less than
8

2760 Cunnington Miss M
. 761 Doig Miss P

2762 Ileriti Miss S

2763 Nyssen Miss S

2764 Nyssen Mr T

2765 Parkes Miss J

2766 Robinson Mr B J
2767 West Miss C

Class 362 WHITE WINGS FUDGE Not less than 8

2768 Adams Mstr Louis
2769 Jones Miss L
2770 Nyssen Miss S
2771 Nyssen Mr T

2772 Parkes Miss J

Class 363 WHITE WINGS MARSHMALLOWS Not less
than 8

2773 Doig MrJ

2774 leriti Miss S
2775 Jones Miss M
2776 Robinson Mr B J
2777 Rogers Miss K

Class 364 WHITE WINGS RUM BALLS Not less than 8.
Made with Cake crumbs & Fruit.

2778 Jones Miss M
2779 Parkes Miss J
2780 Stanfield Miss A J
2781 Waters Mstr N
2782 West Miss C

Class 365 WHITE WINGS TRUFFLES Not less than 8.
Smooth, Melt in the Mouth Texture. May contain
Liqueur.

2783 Bell Miss K
2784 Bowman Miss D
2785 Caithness Miss J
2786 leriti Miss S
2787 Parkes Miss J
2788 Rogers Miss K

Bake Your Best with White Wings
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CONFECTIONERY

HOME MADE
NOTE: Presentation taken into consideration.

Class 366 WHITE WINGS COCONUT ICE Not less than
8,

2789 Barnes Mrs D A
2790 Campbell Ms R
2791 Christie Mrs S
2792 Dennehy Mr M
2793 Griffith Mrs J
2794 Mccann Mrs A
2795 Officer Mrs S
2796 Potter Mrs F
2797 Robinson Mrs J

Class 367 WHITE WINGS FUDGE 3 distinct varieties, 3 of
each.

1-2798 Backholer Mrs L
1-2799 Cronnolly Miss R
2800 Glover MrJ W
2801 Hopkins Miss B A

2802 Mccann Mrs A
2803 Milhavet Mrs A

Class 368 WHITE WINGS MARSHMALLOWS Not less
than 8.

2804 Aitken Mrs J

2805 Christie Mrs S

2806 D'Amore Mrs J

2807 Dennehy Mr M

2808 Doig Mr J

2809 Hopkins Miss B A

2810 Mobayad Mrs E

2811 Robinson Mrs J

2812 Yarraville Special Devel. S SALLY JONES

2813 Yarraville Special Devel. S SANDRA STAFRACE

2814 Yarraville Special Devel. S STEVEN
CAMMARANO

Class 369 WHITE WINGS RUM BALLS Not less than 8.

2815 Barnes Mrs D A
2816 Christie Mrs S
2817 Griffith Mrs J
2818 Hopkins Miss B A
2819 Jones Mrs M
2820 Mccann Mrs A
2821 Mobayad Mrs E
2822 Officer Mrs S
2823 Potter Mrs F

White Wings

Class 370 WHITE WINGS PRESENTATION BOX OR -
BASKET OF SWEETS (Judged for quality and
attractiveness).

1-2824 Barnes Mrs D A
3-2825 Cronnolly Miss R
12826 Cussen Mrs D E
2827 Mccann Mrs A
#2828 Officer Mrs S
2829 Veinbrants Miss G

Class 371 WHITE WINGS DECORATED CHOCOLATE
EGG OR EGGS (2), individually decorated, not
wrapped in cellophane, wires and ribbons only allowed.

$-2830 Austin Mrs M
24-2831 Barnes Mrs D A
2832 Crawford Mrs S
| 2833 Kidd Mrs E
A\ 2834 Saltmarsh Miss M
/4 2835 Thompson Mrs L
2836 Thomson Mrs E

Class 372 WHITE WINGS CHOCOLATES -
HOMEMADE 4 distinct varieties , 3 of each. (Judged
for quality and attractiveness)

(—2837 Backholer Mrs L
2838 Barnes Mrs D A
2839 Cronnolly Miss R

1-2840 Cussen Mrs D E
2841 LeeMrM

A 2842 Macdonald J

2% 2843 Milhavet Mrs A

A 2844 Potter Mrs F
2845 Veinbrants Miss G

Class 373 WHITE WINGS NOVELTY - SWEET
PRESENTATION  (judged for quality and
attractiveness). Must be edible. Do not use wire, plastic
etc.

|- 2846 Austin Mrs M
2847 Juerchott Mr R

1-2848 Officer Mrs S

32849 Taylor Mrs D
2850 Thomson Mrs E

Class 374 WHITE WINGS CHOCOLATES, using moulds
. Items can be hollow moulded or solid with good use of
colour (not using icing for decoration to keep the
chocolate-making distinct from the cake decorating).

1= 2851 Austin Mrs M

2-2852 Backholer Mrs L

3-2853 Milhavet Mrs A
2854 Veinbrants Miss G

Bake Your Best with White Wings
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Class 37S WHITE WINGS CHOCOLATES - Novelty
Easter or Christmas presentation using moulds (once
again not using icing for decoration).

= 2850
3- 2856
4-2857
2858
2859

Austin Mrs M
Backholer Mrs L
Cronnolly Miss R
Thomson Mrs E
Veinbrants Miss G

Class 376 WHITE WINGS GINGER BREAD HOUSE
Size to be no larger than 30cm x 30cm. Must be entirely

edible.

2860 Aiello Miss J
1-2861 Brittan Mrs M
2862 Brown Miss L
L2863 Cassar Mrs M
2864 Horvath S
52865 Juerchott Mr R
| -2866 Mccabe Mrs K
2867 Mcilduff Mrs E

Class 377 WHITE WINGS TRUFFLES Not less than 8

Christie Mrs S
Heath Mr P
Hopkins Miss B A
Jones Mrs M

Lee Mr M
Mccann Mrs A
Milhavet Mrs A
Potter Mrs F
Turner Mrs K
Williams Ms J

32868
2869
2870
2871
2872

1-2873

22874
2875
2876

AN 2877

FRUIT CAKES

Prizemoney in Classes 380-386, First, $30; Second, $20
proudly donated by: WHITE WINGS.

Class 380 WHITE WINGS AMERICAN FRUIT CAKE.
(Entrants in this Class must use the recipe provided).

INGREDIENTS:

250g Dates

125g Glace Apricots

125g Green Cherries

185g Seeded Raisins

185g Shelled Brazil Nuts

] Cup White Wings Plain Flour

| Teaspoon Vanilla Essence

Y2 Teaspoon White Wings
Baking Powder

125g Whole Blanched Almonds

', Cup Brown Sugar, Lightly Packed

125g Glace Pineapple
125g Glace Red Glace
Cherries

125g Sultanas

2 Eggs

Pinch of Salt

90gm Butter, softened
2 Tablespoons Rum

White Wings

METHOD:

Stone the dates, then chop the pineapple and apricots into
fairly large pieces, and leave remaining fruits and nuts
whole. Mix all these well together and reserve half cup
combined nuts and glace fruits for garnishing. Beat eggs
until light and fluffy, then add the sugar, vanilla essence,
rum and softened butter. Continue beating until well
blended. Sift the flour with the baking powder and salt and
add to the creamed mixture with the fruit and nuts. Mix
thoroughly. Lightly grease a loaf pan approximately 25cm
x 10cm and line the base. Spoon mixture evenly into the
pan. Arrange reserved fruit and nuts over the top, pressing
down gently. Bake in a slow oven for about one and half
hours, or until cake is firm to touch. Allow to cool slightly
in the tin before turning out.

2878 Button Mr N

2879 Clark Mrs N

2880 Connors Miss C

2881 Cussen Mrs D E

2882 Harding Mr B

2883 Whitehead MrRE

2884 Woodhouse Mrs D M

Class 381 WHITE WINGS BOILED FRUIT CAKE (not
iced). (Entrants in this class must use the recipe provided
in Schedule).

INGREDIENTS:

750g mixed fruit 1 cup soft brown sugar
3 eggs, beaten 185gm butter, chopped
1 cup White Wings Self Raising Flour % cup cold water

1 cup White Wings Plain Flour Y cup brandy or sherry
Y, teaspoon mixed spice

Vs teaspoon ground cinnamon

Y4 teaspoon ground ginger and % teaspoon ground nutmeg

Ya teaspoon bicarbonate of soda

METHOD:

Place fruit, brown sugar, brandy or sherry, water and
butter in a saucepan and bring to the boil, stirring
continuously. Boil over a medium heat for 3 minutes. Allow
to cool. Add the eggs then fold in the sifted flours, soda and
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% - 2': hours,
or until cooked when tested.

Button Mr N
Challis Mr R
Cherry Mrs D
Christie Mrs S
Dagg Miss M 1

3 2885
2886
2887

| ~2888
2889

Bake Your Best with White Wings
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£, 2890 Edwards MsJ L
2891 Forfar Miss A
2892 Gaffiero Miss D

/42893 Glazner Mrs L R
2894 Govett Mrs M H
2895 Harding Mr B
2896 Maxwell Mrs M
2897 Maxwell Mrs M E
2898 Mccann Mrs A

/2899 Mclaws Mrs P

1-2900 Murphy Mr K
2901 Nyssen Mrs L
2902 O'Brien Mrs G
2903 O'Dea Miss C
2904 Officer Mrs S
2905 PywellMrR G
2906 Robertson Mr A D
2907 Rutledge Mrs R
2908 Woodhouse Mrs D M

Class 382 WHITE WINGS RICH

FRUIT CAKE (not

iced). (Entrants in this class must use the recipe provided

in Schedule).

INGREDIENTS:

315g sultanas

4 eggs

315g White Wings Plain Flour

60g White Wings Self Raising Flour
2 teaspoons mixed spice

250g butter, softened

315g currants

250g soft brown sugar

1/3 cup brandy or
sherry

1 teaspoon vanilla
essence

2909
2910
2911
2912
2913
2914
2915
2916
. 2917
2918
2939
2920
2921
2922
2923
2924
2925
2926
2927
2928
3-2929

Alleyn D

Button Mr N
Challis Mr R
Cherry Mrs D
Ferguson Mr A
Gaffiero Miss D
Glazner Mrs L R
Govett Mrs M H
Gray Mrs P
Harding Mr B
Macdonald J
Maxwell Mrs M E
Mccann Mrs A
Moreton Mrs M
Moysey Mr C
Murphy Mr K
Pywell Mr RG
Rivett Mrs B
Unthank Miss P A
Whitehead Mr R E
Williams Mrs J

Class 383 WHITE WINGS RICH FRUIT CAKE Not iced.
Own Recipe.

2930
2931
2932
2933
2934
2955

Alleyn D

Birch Mrs V
Brittan Mrs M
Button Mr N
Caithness Miss J
Challis Mr R

90g red glace cherries, quartered
250g seeded raisins, chopped
90g blanched almonds, chopped

METHOD:

Mix together the fruits and nuts and sprinkle with the
brandy or sherry. Cover and stand for at least one hour.
Sift together the flours and spice. Cream together the
butter and sugar until light and fluffy, then add the
essence. Add the eggs, one at a time, beating well after each
addition. Add the fruit and flour mixtures alternately,
mixing thoroughly. Place the mixture into a greased and
lined cake pan no larger than 20cm square or 23cm round.
Bake in a slow oven for approximately 4 - 44 hours or until
cooked when tested. Allow the cake to cool in the pan
before turning out. Note: To ensure uniformity and
depending upon the size, it is suggested the raisins be
snipped into 2-3 pieces; cherries into 4-6 pieces and
almonds crosswise into 3-4 pieces.

White Wings

2936 Cherry Mrs D
2937 Field Mrs V
2938 Glover Mrs R
2939 Gray Mrs P
2940 Hamley Miss T
2941 Harding Mr B
2942 Jordan Mrs S
2943 Kent Mrs R C
2944 Kirkbride Miss J
2945 Matchett Mrs A
2946 Maxwell Mrs M E
2947 Mccann Mrs A
2948 Mcilduff Mrs E
2949 Monteith Ms G
2950 Mott Mrs D

2951 Noone Mr M
2952 Pywell Mr R G
2953 Runge Miss A

Bake Your Best with White Wings
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2954 Scarlett Mrs E P
2955 Steer Miss C L
2956 Unthank Miss P A
A 2957 Wemyss Mrs S
2958 Whitty Ms S
2959 Wilson Mrs E
2960 Woodhouse Mrs DM

Class 384 WHITE WINGS PLUM PUDDING Cooked in
cloth. Cloth to be removed for judging.

2961 Brittan Mrs M
{=2962 Button Mr N
A 2963 Cherry Mrs D
2964 Coward Ms L
4=2965 Foster Mr T M
4-2966 Foster Ms L J
2967 Harding Mr B
2968 Johnson B
29¢9 Johnstone Mrs C
2970 Maud Mrs L A
2971 Mccann Mrs A
2972 Whitehead Mr RE
VH2973 Wilson Mrs E

Class 385 WHITE WINGS PLUM PUDDING. Cooked in
basin . Pudding to be removed from basin for judging.
Entrants in this class must use the recipe provided in
Schedule.

INGREDIENTS:

250g sultanas 250g seeded raisins
250g currants 125g mixed peel

4 eggs 250g butter, melted
2 cup milk 2 tablespoons brandy
125g White Wings Plain Flour Y2 teaspoon salt

2 teaspoon nutmeg 1 teaspoon mixed spice
250g soft brown sugar

125g soft white breadcrumbs

60g blanched almonds, chopped

Finely grated rind of 1 lemon

METHOD:

Mix together the sultanas, chopped seeded raisins,
currants, mixed peel, almonds and lemon rind. Sift
together the flour, salt and spices. Combine the brown
sugar and breadcrumbs with the fruit and flour mixtures.
Lightly beat the eggs and combine with the slightly cooled
melted butter, milk and brandy. Mix the dry ingredients
with the moist ingredients. Place the mixture into a greased
pudding basin, approximately two - two and half litres in
capacity. Place one thickness of greaseproof paper over the
basin followed by a thickness of foil. Tie securely with
string. Place the basin on a trivet in a large boiler of boiling
water, ensuring the water comes two thirds of the way up
the side of the basin. Cover the boiler with a well fitting lid
making sure the water is continually replenished and that it
remains on the boil. Boil steadily for six hours, then allow
to cool and refrigerate.

72974 Butery Mr B
2975 Button Mr N
2976 Challis Mr R
2977 Cherry Mrs D
2978 Clark Mrs N
2979 Cooper Mrs I M
2980 Ferguson Mr A
2981 Foster Ms L J
2982 Fraser Miss J
2983 Gibbons Mr R
2984 Glazner Mrs LR
2985 Glover Mr J W
2986 Govett Mrs M H
2987 Heath Mr P
2988 Heath Mrs J
2989 Hopwood Miss S
2990 Johnson B
2991 Macdonald J
2992 Matchett Mrs A
2993 Mccann Mrs A
2994 Nyssen Mrs L
2995 PywellMrR G
2996  Sellars Mrs K
H<2997 Walkeden Mrs P J
2998 Whitehead MrRE

V<2999 Woodhouse Mrs D M

Class 386 WHITE WINGS SULTANA CAKE-
SULTANAS ONLY (Own Recipe) not iced , no more
than 2lcm in diameter. Copy of ingredients to be
attached to entry form

3000 Aitken MrsJ
/4 3001 Brittan Mrs M
1 3002 Button Mr N
£-3003 Fleay Miss A
3004 Harding Mr B
3005 Macdonald J
1 =3006 Maxwell Mrs M E
3007 Mccann Mrs A
3008 Steer Miss C L
3009 Williams Mrs J

Class 387 SUNBEAM/VASA RICH FRUIT CAKE
COMPETITION. Entrants in this class must use the
recipe provided in Schedule.

Prize Group Level 5. 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 1995 Royal
Melbourne Show.

3010 Button Mr N
3011 Cherry MrsD
3012 Ferguson Mr A
3013 Govett Mrs M H
3014 GravesMsVJ
2-3015 KentMrsRC
3016 Primmer Mrs A
3017 PywelMrRG
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3018 Safstrom Miss H
13019 Sutton Mr G W
i 3020 Williams Mrs J
'4=3021 Woodhouse Mrs D M

Class 388 V.A.S.A. RICH FRUIT CAKE COMPETITION
STATE FINAL.

Prizes: First, $55 and plaque; Second, $30. (Regional
judging will take place with 13 Group Finalists together
with the Group 14 Finalist from the '7.> Royal
Melbourne Show). An exhibitor is only eligible to
compete in one Group Final in each year.

INGREDIENTS:

250g sultanas 250g seeded raisins, chopped
250g currants 125g mixed peel chopped
250g plain flour 60g self raising flour

250g butter 4 eggs

250g soft brown sugar 1/3 cup sherry or brandy

Y, teaspoon ground Y2 teaspoon almond essence
cloves % teaspoon ground ginger

', teaspoon vanilla 90g red glace cherries chopped
essence

Vs teaspoon ground nutmeg

90g blanched almonds, chopped

Y5 teaspoon lemon essence or finely grated lemon rind

METHOD:

Mix together all the fruits and nuts and sprinkle with the
sherry or brandy. Cover and leave for at least 1 hour, but
preferably 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% 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.

3022 Central & Sth Gippsland Group MRS A
HOPWOOD
3023 Central & Upper Goulburn MRS A BROTHERS
3024 Gippsland MISS L GRAHAM
» 3025 Goulburn Valley MRS H DONALDSON
3026 Midlands MRS F THOMPSON
3045 Murray Valley MRS C KINGSTON
3027 North Eastern MRS M CRAMERI
3028 Northern MRS J ORR
H<3029 Port Phillip Group MRS L POWELL
[-3030 South Western Group MRS A MCCANN
3031 Western Group MISS D ALLEYN
3032 Wimmera Group MRS D SCHNEIDER

Class 389 V.AS.A. RICH FRUIT CAKE JUNIOR
COMPETITION. 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 in
Schedule.

Entry Fee $2.00 per entry. All entrants to
indicate their age on exhibit tickets.

Prize Group Level $15. 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 1995 Royal
Melbourne Show.
3033 Graves Miss ME
4-3034 Jones Miss L
1-3035 Nyssen Miss S
3-3036 Nyssen Mr T
3037 Stanfield Miss A J
/3038 Sutton Mr G W

Class 390 THE RICH FRUIT CAKE JUNIOR
COMPETITION STATE FINAL Sponsored by
Midlands Group of VASA (Entrants in this Class must
be under 18 years of age on the day of the local Show.

Prizes: First, $55 and plaque; Second, $30. (Regional
judging will take place with 13 Group Finalists together
with the Group 14 Finalist from the 199% Royal
Melbourne Show). An exhibitor is only eligible to
compete in one Group Final in each year.

INGREDIENTS:

250g sultanas 250g seeded raisins, chopped

250g currants 125g mixed peel chopped

90g red glace cherries chopped 90g blanched almonds
4 eggs 90gm blanched almonds chopped

1/3 cup sherry or brandy 250g plain flour

60g self raising flour % teaspoon ground nutmeg

Y2 teaspoon ground ginger %2 teaspoon ground cloves
250g butter 250g soft brown sugar

Y2 teaspoon almond essence 'z teaspoon vanilla essence
Y2 teaspoon lemon essence or finely grated lemon rind

METHOD:

Mix together all the fruits and nuts and sprinkle with the
sherry or brandy. Caver and leave for at least 1 hour, but
preferably 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% 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.



