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STATE SCHOOLS’ DISTRICT COMPETITION—

FORAGE, ROOTS, GRASSES, CLOVERS, HONEY,
AND FLAX.

Mr. J. P. McLennan, Agricultural High School, Warragul,

There were very few exhibits, probably on account of the
energies of the schools being devoted to raising patriotic funds.
The quality of the samples on view, however, was above that of
ordinary years.

DAIRY PRODUCE—CHEESE.
Matthew Wallace, Departmént of Agriculture, N.S.W.

With the exception of the exhibits from one or two cheese
factories, the quality was not of a very high standard. One fac-
tory showed exhibits which were consistently good in all the
classes.

In the class for cheese over six months’ old a number of
exhibits were discoloured, and very much off flavour. Three
exhibits in this class did not secure first-grade points.

The class for cheese under four months was much more
even in quality, only one exhibit falling below first-grade points,

The export class, though small, contained some of the best
cheese in the Show, and produced the Champion Cheese.

The classes for Loaf Cheese were irregular in quality, and
left a good deal of room for improvement in finish.

DAIRY PRODUCE—BUTTER.
Mr. P. J. Carroll, Department of Agriculture, Melbourne.

I beg to report that the exhibits were satisfactorily arranged,
and the facilities provided left nothing to be desired.

It will be observed that in the class for Box of Lump Butter
suitable for local trade two exhibits, the highest scoring butters,
scored the same number of points, and subsequently it was found
that both exhibits were from the same factory, and, in my opinion,
from the same churning. A judge usually endeavours, in such
cases, to award the superior position to one or other of the ex-
hibits,and may do so on what after all may be insufficient grounds.
Had I done so, on this occasion, my decision might have been
subject to unfavourable criticism by the manager of the butter
factory in question, for the reason that he knew the butters were
out of the same churning, and therefore of exactly the same
quality.
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I am of opinion that exhibitors of butter should be confined
to one entry in each class, otherwise one factory or maker, by
a stroke of good fortune, may secure all of the prizes in every
class, and thus stultify competition.

It is to be regretted that there were not a larger number
of butter factories represented, as I feel sure that the greater
the competition, the more beneficial the results,

Crass 908.—SALT BUTTER FOR EXPORT.

POSSIBLE POINTS.
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3942—42 30 19—91. Cloudy moisture, bleached on top, otherwise finish
neat.
3943—36 30 19—85. Rancid and mottled.
“3944—43 30 19—92. Bleached surface.
3945—40 30 19—89. Mottled.
3946—38 30 20--88. Strong wood taint.
3947—43 30 20—93.

Crass 909.—BOX OF PRINT OF ROLL, not less than 25lbs. Neatness
and suitability of package to be taken into consideration.

3950—43 30 19—92. Package itself not neat, although serviceable.
3951—44 30 20—94. Neat and suitable package.

3952—38 30 18—86. Stale flavour, greasy texture.

3953—43 30 20—93. Sound, strong package.

3954—46 30 19—95. U.S.

3955—45 30 20—96.

3956—40 30 19—89. Poor flavour ; greasy kauri box unsuitable ; strong

wood odour.

CLass 910.—BOX OF LUMP SUITABLE FOR LOCAL TRADE.

3958—39 30 19—388.
3959—45 30 20—9s.
3960—43 30 19-92.
3961—42 30 20—92.
3962—44 30 19—92.
3363—45% 30 20—954°
3964—45%5 30 20—954.
3966—42 30 20—92.

Feedy flavour.
Open texture and moist.

No finish on top; free moisture.

Crass 911.—POWDERED BUTTER (S lbs.).
not eligible.

Factory-made Butter

3968 —44% 30 20—944%.
3970 —38 30 20—88.
3973 —45 30 20—95.
3974 —43% 30 20—93%.
3975 —41 30 20—91.
3976 —41 30 20—91.
3977 —43 30 20—93.

39774—38 30

20—88.
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DAIRY PRODUCE—BACON AND HAMS.
Mr. W. J. Davies, Daweslev. South Australia.

‘I am pleased to state that the Bacon and Ham exhibits were
an excellent lot, and would hold their own with the best produc-
tion of any country in the world.

Made from an. ideal type of bacon pig. the quality of the
flesh could not be improved upon. These are the prime factors in
making the best bacon.

The sides were well formed, well got up, carrying a proper
proportion of fat and lean, and of such sizes as is generally
required by the most particular class of trade.

If bacon of similar quality could be put on the English mar-
ket, no doubt a permanent trade would be established, as I<ngland
pays over £20,000,000 a year for imported pork and pork pro-
ducts, and a ready market would be found for all we could pro-
duce. Eventually, no doubt, this trade will be established.

WINES.

Mr. W. W. Senior, ¢c/o M. Lang and Co., 57 Market-street.
Melbourne; Mr. W. E. Lillie, c/o W. Bell Jackson, William-
street, Melbourne; Mr. C. Cole, Gheringhap-street, Geelong.

The entries in the Wine Section compared favourably in
number with recent years, and for quality with the best standard
found at this exhibition.

The Growers’ Section for 1916 Vintage brought together an
admirable lot of promising wines. The beverage classes, that
1s the dry varieties, both White and Red, were excellent, and
comprised many well-made wines. The sweet types, while not of
the same average quality, were, on the whole, good, and, summa-
rising, the vintage of 1916 may be described as excellent.

The open classes generally formed an exhibit of matured
wines, most creditable to the industry. In the dry varieties, both
bulk and bottled, the average quality was especially good. Some
older bottled Clarets and Hocks, etc.,, have been seen in past
years, but, as an exhibit, there was a general improvement, and
poor wines were conspicuously absent. Commercially, the most
valuable are probably Ports and Sherries, and they attracted
large entries. Both show development on the lines of their
European prototypes, and many excellent wines were presented.

The Sparkling Wines were well finished, and deserving of
the demand that exists for them. The quality of the Brandy
shown was fine, but the entries were disappointing in number,
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and much better support of so important a class was expected.
Sparkling Ciders deserve special reference; the improvement in

quality during the last few years is very marked, and the industry
15 now well established.

The method of presenting the exhibits to the judges was
admirable, and left nothing to be desired.

FRUITS.
Mr. J. B. Brewer, St. John’s Wood, Burwood.

I have very much pleasure in reporting on the Fruit Sec-
tion of the recent Show, as follows:—

The exhibits with very few exceptions were of a high
standard of quality, and were shown in perfect condition, and,
when it is remembered that they had all been harvested some
six months previously, it is a striking tribute to the development
and possibilities of “cool storage.”

The arrangements for staging and exhibiting were well
thought out, and quite satisfactory, but the conditions for judg-
ing are capable of improvement. If the whole of the wire
screens can be made movable, this will be effected. No judging
of fresh fruit can be guaranteed to reach the standard of cor-
rectness required by the “Royal,” unless each individual exhibit
can be handled by the judge.

The time of the Show being so far removed from the usual
time for fruit exhibitions requires special treatment for secur-
ing a representative body of exhibitors. 1 think this 1s borne
out by experience in that the great bulk of the fruit exhibits
were staged by three or four people.

I would like to suggest that a beginning be made in January
to get in touch with fruit-growers, and start them thinking about
next “Royal Show,” by having a special print of the fruit prize
list circulated among orchardists. They will then select, as they
must, their own Show fruit as their harvest proceeds. They
will, later, require facilities for receiving and staging their fruit
at the Show, as very few country growers can afford the time
to stage just a few exhibits, even though they may be of special
quality. and add greatly to the “Show.” I will have great pleasure
in assisting the Society to get in touch with the growers, and
in receiving and staging the exhibits, with a view to securing an
exhibition worthy of the extremely liberal prize list the Society
offers.
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APICULTURE.,
Mr. T. Bolton, Hamilton.

By way of report as to Apiculture at the recent Show, I
can but state that owing to the fewness of the entries, the ex-
hibit was not as good as it should be considering the number of
honey producers well able to make good displays.

The honey, considering the adverse seasons, and that it was
the “off” season last summer, was up to the average. The one
bona fide apiary or apiarist’s exhibit unfortunately had no bees-
wax showing in it, and so lost the premier place.

I cannot add anything without repeating the remarks I made
when reporting upon this section two years ago.

WOMEN'S INDUSTRIES—PLAIN NEEDLE WORK AND
FANCY WORK.

Mrs. Harvey Smith, Upper Beaconsfield.

Notwithstanding that our women are much occupied with
Red Cross work, the classes in the Plain and Fancy Needle Work
division were well filled, and only in a few cases a falling off
in entries was noticeable.

The work, as a whole, showed a great improvement upon
previous years. Most of the exhibits were excellent, and faith-
fully done.

In some classes the margin between first, second and third
was so small that the awarding of prizes was most difficult.

Class for Child’s Dress~—Here some beautiful dainty little
frocks were shown, embracing hand embroidery on muslin, and
lace on muslin.

Best Dressed Doll.—Clever fingers dressed some pretty dolls
in every detail.

Child’s Bonnets.—These were far above ordinary amateur
work.

Lady’s Hat—Here there was much room for improvement
in style and taste.

Some pretty designs were shown in Table Runners.

Crochet Afternoon Tea Cloths is a favourite exhibit, and was
well filled. One exhibitor showed a clever patriotic design in
beautifully fine crochet.

Afternoon Tea Cloth, other than Crochet.—Here one in par-
ticular stood out above all others, and was the Champion piece
of the section. Worked on fine holland, with the greatest neat-
ness and accuracy. )
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Embroidered Handkerchiefs.—The quality of work in this
class was very good; but in the class for Initials there was much
room for improvement.

Some excellent pieces of Irish Crochet were shown; also
beautiful Limerick Lace.

All visitors to the Women’s Industries must have marvelled
at the numerous uses to which old stocking tops can be applied.

One Woman’s Work.—Judging by the quality and quantity
some women staged, one wonders if the exhibitors devoted any
time to rest during the year.

Good style was shown in Dressmaking; great neatness in
Darning and Mending, one instance of lace in the making
being worthy of special mention.

The collection of FFancy Work showed the newest designs,
and freshness and neatness in workmanship.

WOMEN’S INDUSTRIES—ARTS.
Mrs. Theo. Anderson, Temple Court, Collins-street, Melbourne.

I have pleasure in reporting that this year 4I entries were
brought before me, as against 35 last year, and with one or two
exceptions the work throucrhout was of a high standard. There
is no doubt that the increase in prize money over last Show has
had the desired effect of increasing the number of entries, and
also the standard of work.

WOMEN’S INDUSTRIES—FOODS.

Miss F. Pell, Miller-street, North Fitzroy.

The items in the Food Section of the Women’s Competitions
were plentiful and varied, and gave strong evidence that the art
of cookery is practised much, and with very good results, by
the women of our State .

The bread was of high standard, showing, when cut, a good
porous, firm substance, indicating clearly that the maker knew
well the meaning of “making the dough,” “its kneading,” and
“baking.” Given this good foundation, I was surprised to see
so few entries for Yeast Buns, but the prize-taker in this class
might well be proud of her buns. She carried off the prize with
great credit, as they were very good indeed.

The number of entries for Scones was very large, and the
scones were particularly well mixed and cooked, many of the
competitors were very near the prize-takers, and the judging had
to be most carefully and accurately carrled out, to g1ve each
a fair test. -
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The Home-made Cakes spoke for much patience, persever-
ance, lightness of hand, quickness and keen sense of taste. The
goodness of many cakes, especially the Spenges, depends upon
the amount of beating and mixing they receive, and the samples
shown proved that these points had not been neglected.

The pastry-making, as a whole, was poor, and there were
very few competitors. -

In judging Jams, “flavor” scores highest points. Certainly
clearness and colour counts:; but flavour should not be sacrificed
to obtain these.

The Pickles shown were good.

Some of the entries of the Sweets were wonderful works
of art, and the Toffee was good, but was rather unhappy in
its presentation, especially as the atmosphere was so moist. It
would be well for competitors to show such exhibits in air-tight
tins, if possible.

In summing up, I would recommend :—

(1) That Y% 1b. of Sponge Cake be asked for instead of 1
Ib. The £ lb. is a suitable quantity for judging of the sponge
and the rolling, and I think would induce more competitors to
enter.

(2) In classes for Fruit Cake and Pound Cake, it would he
better to have, say, Rich Fruit Cake (which could then, if desired,
mean Pound Cake), then another class, Plain Sultana Cake, as,
at present. The [‘ruit and Pound mean much the same,

(3) If to the Pastry Section was added Flaky Pastry (which
is used in the majority of homes), many competitors would enter,
and, as Supervisor of Cookery in the Education Department, I
cculd get the co-operation of all the Cookery Schools in the
State to be interested in this section. They are taught Cornish
Pasties (with the plain short crust), Sausage Rolls (in the
Flaky Pastry, not Puff), Lemon Tart, etc.

Before closing, I would like to mention the fine variety and
excellence displayed in the One-Woman’s Exhibit. They would
do credit anywhere, and each competitor must be a potential
acquisition to the State.

WOMEN’S INDUSTRIES—RED CROSS DIVISION.

Mrs. Skene, Red Cross Society, Federal Government House,
Melbourne.

~ This section provided ample scope for any number of com-
petitors and every variety of clothing for sick and wounded
soldiers, but the comparatively small number of entries was
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disappointing. However, the lack of entries was compensated
for by the excellence of the work.

The prize for Complete Set of Soldier’s Clothes was won
by a well-made set of consistently good sewing and correct shape.
The Second Prize was almost up to the standard of the first, but
the difference in material used detracted from the uniformity.

In the class for Shirts, several were spoiled by straight neck-
bands, and inferior buttonholes. Indeed, all the Shirts were well
made, except for this fault.

The winning pair of Tussore Underpants was undoubtedly
the finest piece of work in the whole division, and deserves special
mention.

The Pyjamas were well made in both entries, but the Second
Prize exhibited was not cut by a Red Cross pattern.

The Leather Waistcoat was an exceedingly well-made ar-
ticle.

The Balaclava Caps were also well made.

The Plain Straight Mufflers were made of hardly heavy
enough wool, and they were also too fancy in pattern.

There were twenty-seven entries .in the Sock Compe-
tition. The winning exhibit was very nicely knitted, and
evenly worked and correctly shaped. The Second Prize was
rather too tightly knitted. Otherwise correct heavy socks were
passed out on account of the fancy patterns worked in around
the legs, which entirely destroys the elasticity, and is unsuitable
for Red Cross socks, which should be plain, soft, and entirely
free from knots. The heavy socks were not of a high standare,,
and much improvement is- looked for in these classes. More
regularity is to be desired, and looseness in knitting.

H. Hearne & Co., Paragon Printers, 285-287 Latrobe Street, Melbourne. -









