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HOME COOKERY 
Stewards: Sharon Trost (0475 052 567) Carolyn Bridges, Lorraine McLean, Kate Millard, Kimberley Andrews, Denise Wa ,                    
Janelle Schmaling, Jodie Plant, Rebecca Trost.  
Junior Steward: Maddie Millard 
Honorary Stewards: Beras Vandersee, Daph Handford and Myrtle Kanowski 

Condi ons of Entry:  
· All entries to be the work of the exhibitor 
· Please note - closing date of all entries is 6th May 2024 – No late entries will 

be accepted. 
· Full cake is required for all cake classes 
· Please email completed entry form to shazzat73@yahoo.com or text to Sharon              

0475 052 567 or leave with Show Secretary at Show Grounds. 
· Stewards will be in the pavilion from 12.30pm to 7.30pm to receive entries on Thursday 9th May 2024 
· Entry fees must be paid when entries are delivered or prior. 
· Exhibitors restricted to one entry in each class. Unless otherwise stated  
· Appearance of exhibits to be taken into considera on 
· Jams, jellies etc. must be in jars or bo le, approx 200g - 400g with a screw top, filled to top.  
· Judging to commence 9.15am on Friday 10th May 2024 
· This sec on will be closed to the public a er 4.30pm on Saturday 11th  May 2024 for collec on of exhibits 

  Entry Fee: 50c entry fee must be paid prior to stewards accep ng exhibits 
Prize Money: Classes 1-11 and 37-41  1st $4, 2nd $2 

                         Classes 12-36  1st $5, 2nd $3   Unless stated otherwise. 
           Major sponsors in Household sec on:- Myr lle, Crows Nest Buffalo Lodge, Selwyn Stark, Narelle Gluer, May Gossow,  

Dingers Seafood & Take Away,  
ALL PRESERVES TO HAVE VARIETY ON ENTRY FORM. WILL BE SUPPLIED ON ARRIVAL.  

1.  1. ONE BOTTLE SAUCE – any variety.  Displayed in a sauce 
bo le only. 

2. ONE BOTTLE MUSTARD PICKLES 
3. ONE BOTTLE RELISH – any variety 
4. ONE BOTTLE CHUTNEY 
5. ONE BOTTLE MARMALADE – any variety 
6. ONE BOTTLE GRAPE JAM 
7. ONE BOTTLE ROSELLA JAM 
8. ONE BOTTLE JAM – any other variety 
9. COLLECTION OF THREE DISTINCT VARIETIES JAM 
10. ONE BOTTLE JELLY – any variety 
11. ONE BOTTLE LEMON BUTTER 
12. TWO PLAIN SCONES 
13. FOUR PIKELETS 
14. GLUTEN FREE DATE LOAF – loaf/bar n Sponsored by 

Sue Case 1st $10  2nd $5 
15. HEALTH LOAF – loaf/bar n. 

16. CARROT CAKE – made with oil, nuts baked in round or 
square n, iced on top, bu er icing. 1st $7, 2nd $5, 3rd $3 

17. TEA CAKE – baked in round n, cinnamon & sugar only 
on top.  First prize will be eligible for the Champion Tea-
cake of the Show. 

18. BOILED PLUM PUDDING – must be boiled in cloth tradi-
onal way, 225g bu er (Entry Fee: $1)   Carol Miller 

Memorial Prize:1st $15, 2nd $10, 3rd $ Prize money     
donated by Barry, Bruce, Jacko & Rhonda Miller 

19. STEAMED PUDDING – any variety, to be 
named 

20. RICH FRUIT CAKE – 225g bu er, square n 
(Entry Fee: $1) 

Prize Money: 1st $25 sponsored by Judy Archer,  
2nd $15– sponsored by Myrtle Kanowski,               
3rd $10 sponsored by Valda Fowler 
Winner of the Rich Fruit Cake for 2024 is eligible to 
compete at Sub-Chamber finals to be held May 
2025.  Rich Fruit cake must be made in a 10” 
square n for this compe on 
21. SULTANA CAKE – 375g sultanas – round/

square n – 1st $6 and 2nd $4 Sponsored by 
Lorraine McLean 

22. PUMPKIN FRUIT CAKE 455g mixed fruit, not 
iced – round/square n 

23. BOILED FRUIT CAKE – 375g mixed fruit, 
round/square n – 1st $10 2nd $7 3rd $3 

24. KENTISH CAKE – with fruit and nuts – bar/
loaf n, iced on top 

25. MARBLE CAKE – round n, pink icing on top 
26. LEMON CAKE – round n, lemon flavoured 

icing 
27. ORANGE CAKE – bar n, iced on top 
28. CHOCOLATE BUTTER CAKE – round n – iced 

top only, chocolate icing, – sponsored by 
Elaine Macdonald 

29. TWO LAMINGTONS – (5cm) square 
30. TWO DECORATED CUPCAKES – Judged on 

decora on and taste. 
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31. SPONGE SANDWICH – without bu er, jam filled
32. SPONGE SANDWICH – with bu er, jam filled or bu er

icing filling (not iced on top)
33. FOUR NO BAKE SLICE – Cherry Slice
34. FOUR BAKED SLICE – Date Slice
35. FOUR GLUTEN FREE BISCUITS – Jam Drops
36. SIX BISCUITS – TWO OF ANY 3 DIFFERENT VARIETIES on

one plate
37. FOUR  MARSHMALLOWS- 4cm square - toasted coconut
38. FOUR ROCKY ROAD- 4cm square
39. FOUR COCONUT ICE – pink and white, not copha 4cm

square 1st prize donated by Gordon Coates in Memory
of Mrs Lillian Li leton

40. FOUR CHOCOLATE FUDGE
41. PLAIN TOFFEE – display in screw top jar, no papers.
MOST POINTS CLASSES 1-11 Voucher donated by Dingers
Seafood
CHAMPION PRESERVE OF THE SHOW – TBA
MOST POINTS CLASSES  12-36– Trophy donated by Robyn
Vandersee
MOST POINTS CLASSES  37-42 – Trophy donated by TBA
CHAMPION SPONGE OF SHOW – ‘MRS I W STUCKEY
MEMORIAL’ – Trophy donated by Fay Parton
CHAMPION BUTTER CAKE Classes 25-28 – Trophy donated by
Shirley Cronk
CHAMPION TEA CAKE OF THE SHOW-Trophy donated by Beras
Vandersee
CHAMPION EXHIBIT ON MERIT – Sash - TROPHY & PERPETUAL
TROPHY – Trophies donated by Beras Vandersee
MOST POINTS IN HOUSEHOLD SECTION – Trophy donated by
Valda Fowler and PERPETUAL TROPHY donated by The
Andrews Family
RUNNER UP – HOUSEHOLD SECTION – TBA
VAL COATES MEMORIAL PRIZE - ENCOURAGEMENT AWARD IN
HOME COOKERY - donated by Gordon Coates

MENS SECTION 
ALL ENTRIES MUST BE THE WORK OF THE EXHIBITOR 
Entry Fee: 50c 
One entry per exhibitor, per class 
Full cake is required for cake classes. 
Prize Money: 1st $4.00, 2nd $2.00 
(Sponsored by Cameron and Fiona Li leton) 
42. FOUR ANZAC BISCUITS
43. FOUR PIKELETS
44. BOILED FRUIT CAKE – 375g mixed fruit, round/square n
45. TWO PLAIN SCONES
46. TEA CAKE – baked in round n, cinnamon & sugar only

on top.
First prize will be eligible for the Champion Teacake of the 
Show. 
47. CHOCOLATE BAR CAKE - bar/loaf n, iced on top only
MOST POINTS – PERPETUAL TROPHY – donated by Cameron
and  Fiona Li leton
MOST OUTSTANDING EXHIBIT – MENS SECTION - Sash

HIGH SCHOOL SECTION 

ALL ENTRIES MUST TO BE THE WORK OF THE EXHIBITOR 
One entry per exhibitor, per class 
Full cake is required for cake classes. 
Entry Fee: 30 cents 
Prize Money: 1st $4, 2nd $2 
(Sponsored by Gary and Janelle Schmaling) 
48. FOUR PIKELETS
49. TWO CUPCAKES CAKES – iced – not baked in paper containers.

No decora ons
50. TWO SAVOURY MUFFINS – not baked in paper containers
51. TEA CAKE – baked in round n, cinnamon and sugar only on

top.  First prize will be eligible for the Champion Teacake of
the Show.

52. CHOCOLATE RING CAKE – iced on top – chocolate icing Bethel
Andrews Memorial Trophy donated by The Andrews Family

53. BOILED FRUIT CAKE – round n Bethal Andrews Memorial
Trophy donated by The Andrews Family

54. FOUR PIECES OF CHOCOLATE SLICE
55. FOUR PIECES OF ROCKY ROAD - 4cm square
56. MARBLE CAKE - Recipe supplied
MOST POINTS – HIGH SCHOOL SECTION – Trophy sponsored by
Household Stewards
MOST POINTS – RUNNER UP – Trophy sponsored by Myrtle Kanowski
MOST OUTSTANDING EXHIBIT – Sash

PRIMARY SCHOOL  
AND UNDER SECTION 

ALL ENTRIES MUST TO BE THE WORK OF THE EXHIBITOR 
One entry per exhibitor, per class 
Full cake is required for cake classes. 
Entry Fee: 30 cents 
Prize Money: 1st $4, 2nd $2 
(Sponsored by Mar n and Carol Bridges) 
57. FOUR CHOC CHIP BISCUITS
58. FOUR PIKELETS
59. TWO BLUEBERRY MUFFINS – may be baked in paper container
60. FOUR MARSHMALLOWS- 4cm square - non toasted coconut
61. LAZY DAISY CAKE – bar/loaf n, iced on top. Use given recipe
62. TWO CUPCAKES – maybe baked in paper containers, iced with 

plain icing, no decora ons
63. TEA CAKE – round n – cinnamon and sugar on top. First prize 

will be eligible for the Champion Teacake of the Show.
64. DECORATED CUPCAKE – Grades 1 to 6 only - one entry  per child 

Judged on decora on only.
65. DECORATED ARROWROOT BISCUIT – Prep and under -  one 

entry per child Judged on decora on only. FREE ENTRY
66. EDIBLE JEWELLERY - Prep and under - one entry per child Judged 

on decora on only. FREE ENTRY

MOST POINTS – PRIMARY SCHOOL SECTION – Trophy sponsored by 
Household Stewards 
MOST POINTS – RUNNER UP – Trophy sponsored by Myrtle Kanowski 
MOST OUTSTANDING EXHIBIT – Sash   
Neil Taylor Memorial Trophy donated by Trevor and Irene Taylor 
awarded to CHAMPION EXHIBIT IN THE SCHOOL AGE SECTIONS 
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DECORATED CAKES 

Entry Fee: $2.00 – 
Limited to two entries per class Class 67-68 entries close 6th 
May 2024 with the Chief Steward Sharon Trost   
(MOB 0475 052 567) email: shazzat73@yahoo.com or Show  
Secretary. Exhibits will be received between 12.30-7PM 
Thursday 9th May 2024 

67. Decorated Celebra on Cake or Dummy using fondant.
One er cake, cake no higher than 20cm Theme -
Naming day.

Prize Money 1st $25.00, 2nd 15.00, 3rd $10.00 sponsored by 
Crows Nest Buffalo Lodge 
68. Decorated Novelty Cake - Theme - Mens Special

Birthday (eg; 21st, 50th)  - using bu ercream.
Prize Money 1st $25, 2nd 15.00, 3rd $10.00 sponsored by Crows 
Nest Buffalo Lodge 
Champion Exhibit - Decorated Cake- Sash 

RECIPES 

HEALTH LOAF 
1ÊcupÊBranÊCerealÊ(orÊAllbran),Ê¾ÊcupÊrawÊsugar,Ê¾ÊcupÊchoppedÊ
apricots,Ê¾ÊcupÊsultanas,Ê1Ê¼ÊcupsÊmilkÊ(approx)Ê1Ê½ÊcupÊSRÊ
flour.ÊMethod:ÊMixÊbran,ÊrawÊsugar,Êapricots,Êsultanas,Êmilk.ÊÊ
AllowÊtoÊstandÊatÊleastÊ2Êhours.ÊÊAddÊsi edÊflourÊtoÊmixture,Ê
s rringÊwell.ÊÊBakeÊinÊmoderateÊovenÊforÊ1Êhour 

MARBLE CAKE 
Ê125gÊso Êbu er,Ê185gÊsugar,Ê2Êeggs,Ê1Ê½ÊcupsÊselfÊraisingÊflour,Ê
½ÊcupÊmilk,ÊpinchÊsalt,Êvanilla.ÊMETHOD:ÊPlaceÊallÊingredientsÊinÊ
smallÊmixingÊbowlÊandÊmixÊonÊlowÊspeed.ÊÊWhenÊcombinedÊthenÊ
beatÊonÊhigherÊspeedÊforÊfourÊminutesÊonly.ÊÊDivideÊmixtureÊintoÊ
threeÊandÊcolourÊoneÊpink,ÊoneÊchocolateÊ2ÊlevelÊdessertspoonsÊ
ofÊcocoaÊdissolvedÊinÊhotÊwaterÊtoÊaÊthinÊpaste)ÊandÊleaveÊoneÊ
white.ÊÊLineÊbo omÊofÊ20ÊcmÊroundÊ n.ÊÊPlaceÊmixtureÊinÊ
alternateÊspoonfulsÊandÊrunÊknifeÊthroughÊtoÊcreateÊtheÊmarbleÊ
effect.ÊÊBakeÊatÊ190Ê̊forÊ35-40ÊminutesÊorÊun lÊcooked.ÊÊWhenÊ
cool,ÊiceÊwithÊpinkÊicing. 

LEMON CAKE 
1ÊcupÊcastorÊsugar,Ê2Êeggs,Ê125gÊbu er,Ê1Ê½ÊcupsÊselfÊraisingÊ
flour,Ê1ÊroundedÊtablespoonÊcornflour,Ê½ÊcupÊmilk,Ê1ÊtablespoonÊ
gratedÊlemonÊrind.ÊMETHOD: Si ÊflourÊandÊcornflour,ÊaddÊsugarÊ
andÊlemonÊrind.ÊÊS rÊinÊso enedÊbu er,ÊlightlyÊbeatenÊeggsÊandÊ
milk.ÊÊBeatÊwellÊforÊfiveÊminutes.ÊÊSpoonÊmixtureÊintoÊgreasedÊ
20cmÊroundÊcakeÊ nÊwithÊgreasedÊgreaseproofÊpaperÊonÊbase.ÊÊ
BakeÊinÊmoderateÊovenÊapproxÊ40Êminutes.ÊÊCool,ÊiceÊonÊtopÊ
withÊlemonÊflavouredÊicing. 

DATE SLICE  
1/2ÊcupÊbu er,Ê3/4ÊcupÊsugar,Ê1Êegg,Ê1ÊcupÊSRÊflour,Ê1ÊcupÊplainÊflour,Ê
vanilla,ÊpinchÊofÊsalt,Ê240gÊdates,Ê1ÊdstspnÊbu er,Ê5ÊtbsÊmilk.ÊMETHOD: Ê
CreamÊbu erÊ&Êsugar,ÊaddÊeggÊ&ÊbeatÊwell.ÊAddÊflour,ÊvanillaÊ&Êsalt.Ê
PlaceÊtheÊdates,Ê1ÊdstspnÊbu erÊandÊmilkÊinÊsaucepan.ÊBringÊslowlyÊtoÊ
theÊboilÊ&ÊbeatÊun lÊsmooth.ÊLetÊcool.ÊHalveÊtheÊpastryÊmix.ÊRollÊhalfÊ
outÊtoÊfitÊaÊ20cmÊxÊ30cmÊlamingtonÊpan.ÊPlaceÊinÊlinedÊ n.ÊSpreadÊtheÊ
dateÊmixÊonÊtopÊthenÊrollÊoutÊotherÊhalfÊofÊpastryÊ&ÊputÊonÊtop.ÊBakeÊforÊ
1/2ÊhourÊinÊaÊmoderateÊoven.ÊCoolÊ&ÊiceÊwithÊpinkÊicing 

LAZY DAISY CAKE 
125gÊbu er,Ê½ÊpacketÊjellyÊcrystalsÊ(anyÊcolour),Ê4ÊlevelÊtablespoonsÊ
sugar,Ê1Ê½ÊcupsÊSRÊflour,Ê2Êeggs,Ê1/3ÊcupÊmilk.ÊMETHOD:ÊÊCombineÊallÊ
ingredientsÊinÊmixingÊbowlÊun lÊblended.ÊBeatÊforÊ3ÊminutesÊonÊ
mediumÊspeedÊwithÊelectricÊmixer.ÊÊBakeÊinÊaÊbar/loafÊ nÊatÊ180˚CÊforÊ
35-40ÊminutesÊorÊun lÊcooked.ÊÊIceÊtopÊonlyÊwhenÊcoolÊandÊdecorateÊ
withÊjellyÊbeanÊdaisies.

CHERRY SLICE 
12 NiceÊbiscuits,Ê115gÊcopha,Ê½ÊcupÊchoppedÊglace’Êcherries,Ê¾ÊcupÊ
condensedÊmilk,Ê2ÊcupsÊcoconut,Ê100gÊdarkÊchocolate,Ê1ÊtblsÊcoconutÊ
oil,ÊcochinealÊfoodÊcolouring.ÊMETHOD: PlaceÊaÊlayerÊofÊNiceÊbiscuitsÊinÊ
theÊbo omÊofÊaÊlineÊ20cmXÊ20cmÊ n.ÊMeltÊcophaÊonÊlowÊheat.ÊAllowÊtoÊ
coolÊslightly.ÊMixÊCherries,Êcoconut,ÊcondensedÊmilk,ÊfoodÊcolouringÊ
andÊcophaÊtogether.ÊÊPressÊintoÊ n.ÊRefrigerateÊun lÊset.ÊMeltÊ
chocolateÊandÊcoconutÊoilÊtogetherÊandÊspreadÊoverÊslice. 

The Crow’s Nest A. H. & I. Society INC. 

Sincerely thank the  
Queensland Government  

for the 

Show Socie es Grant 

This Grant allows us to provide  
a community event for all to enjoy 
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CROW’S NEST AGRICULTURAL, HORTICULTURAL & INDUSTRIAL SOCIETY Inc. 
P O BOX 120 CROW’S NEST, QLD. 4355 

ENTRY/CLAIM FORM – HOME COOKERY SECTION 
Subject to the rules, by-laws and regula ons of your Society, I make the following entries for the forthcoming show: 

Entry Fees Must Accompany this Form 
I acknowledge that it is a condi on of exhibi ng in the show that the Society and any person or body directly or indirectly associat-
ed with the show are absolved from all liability arising from injury or damage to myself or my exhibi ng in the Show. 
 
Name of Exhibitor……………………………………………………………………….. 
Postal Address …………………………………………………………………………….            TOTAL PRIZE MONEY …………………… 
                            …………………………………………………………………………….            Receivers  Signature 
Email Address  …………………………………………………………………………….             …………………………………………………… 
Phone No.  ………………………………………………………………………………….. 
Signature of Exhibitor  ……………………………………………………………….. 
Received by (Steward) ……………………………………………………………….. 
Receipt No. ………………………………… 

Class 

No. 

Descrip on Entry 

Fee 

1st 2nd 3rd Trophy 

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

              

  Total Entry Fees           

  Total Prize Money           


