Section HP - Pot Plants

Class HP Entry Pot Plant Section 1st-5pts 2nd - 3 pts
HPO1 $2.50  Horticultural Council of WA Inc $30 $15
South West District Championship
Four plants Distinct Genera
Containers not to exceed 25.5cm in diameter

HPO2 $1.50  Pot plant fuchsia $15 $10
HPO3 $1.50  Pot plant, geranium $15 $10
HPO4 $1.50  One container in bloom, one container in foliage $15 $10
HPO5 $1.50  Unusual pot plant container with a flowering plant $15 $10
HPO6 $1.50  Pot hippeastrum $15 $10
HPO7 $1.50  Pot maiden hair fern $15 $10
HPOS8 $1.50  Container of succulents (not to exceed 20cm in diameter) $15 $10
HPO9 $1.50  Pot plants, succulents three distinct $15 $10
HP10 $1.50  Container of petunias $15 $10
HP11 $1.50  Pot of lavender $15 $10
HP12 $1.50  Bromeliad one not necessarily in flower $15 $10
HP13 $1.50  Pot plant mixed herbs $15 $10
HP14 $1.50  Orchid onein a pot $15 $10
HP15 $1.50  Hanging basket of foliage $15 $10
HP16 $1.50  Hanging basket flowering $15 $10
HP17 $1.50  Any other variety not otherwise provided for. $15 $10

Pot plant definition:
e A pot plant shall be defined as “any plant successfully grown in a container or pot for decorative purposes”.
¢ Inall instances one plant only to each container is permitted.

Section | - Cooking & Preserves
Chief Steward: Lindsay Rose ~ Mob: 0435 095 370
Stewards: | Fry, B Talbot, E. Kirk, N. Davis, M. Rose, D. Reading, I. Rose, L. Fricker
Entries Close: 6pm Wednesday 22nd October 2025, NO LATE ENTRIES ACCEPTED
Online entry forms available on our website; www.brunswickshow.com.au.
ENTRIES TO BE STAGED BY MIDDAY FRIDAY 24th OCTOBER. No late entries are accepted.
Entry card to be attached to entry by safety pins or sticky tape only. Tickets must be produced to claim entry and
prize money. Prize money may be collected from show office upon presentation of society's entry card or ticket.
All entries to be removed from Tom Pearson Pavilion between 5-5:30pm Saturday 25th October.
Refer to the Tom Pearson Pavilion Competition pages for additional guidelines and hints.
Helpful Hints for exhibitors:
e (Cake rack marks must not be in evidence, use a folded cloth over cake cooler.
e | amingtons should be made from Butter Cake.
e Noicing or sugar dusting unless stipulated.
e All Biscuits and Cakes un-iced, unless stipulated in Schedule.
e Scones, base free from flour.
e Line cake tins carefully.
¢ No artificial cherries in mixed fruit, replace with glace cherries.
e Jars for preserves, must be clear and identified, filling approximately 1cm from top. Lids must be in pristine
condition. Check for mould spots on preserve before entering. Please break the seal on all jars before delivering.
e Plastic bags and display plates will be provided by the society. Cooking may be displayed on plain paper/plastic bags
and cake plates.
o All exhibits available for collection at 5pm only on production of claim tickets.

2025 BRUNSWICK SHOW

www.brunswickshow.com.au



http://www.brunswickshow.com.au/

Section | - Cooking & Preserves

e Limit of two entries per exhibitor exclusion for preserves. Preserves may have multiple entries per class but must
be distinct varieties with labels.
¢ No cling wrap or freezer bags please

The society wishes to thank the donors of the following Prizes;

B. &J. Catalano Prize ...........cccuueeee for highest number points in Classes IP-IS-IB-IBH-IPX-IC

Carbone Bros Prize ........uuueeeeeeeeeeeeennne. Judges Choice for Champion Cake (IC04-1C11 excluding 1C09)

Wendy Dickinson ..........cocuvecucunenee. Mrs V Rose Memorial prize for Judges Choice for Champion Fruit Cake (IC4-IC17)

H Campbell .............ccuevvueriercnernanne Judges Choice for Champion Baking item (ISO1-1BO1)

Rebecca Kirk .....coveevveinnerinencsnennnns Mrs V Kirk Memorial prize for Champion Sponge Cake

Lindsay ROSE ......ccceeevuercruercneriecnsnnennne Judges choice for Champion Preserve

Class IP__Entry Preserves 1st-5pts  2nd -3 pts
PO $1.50  125gms of homemade butter $15 $10
IPO2 $1.50  Figjam, one jar $15 $10
IPO3 $1.50  Apricot jam, one jar $15 $10
IPO4 $1.50  Berry fruit jam, one jar $15 $10
IPO5 $1.50  Jam, any other variety $15 $10
IPO6 $1.50  Orange marmalade, one jar $15 $10
IPO7 $1.50  Grapefruit marmalade, one jar $15 $10
IPO8 $1.50  Cumquat marmalade, one jar $15 $10
IPO9 $1.50  Any other variety of marmalade, one jar $15 $10
IP10 $1.50 Jelly, one jar $15 $10
P11 $1.50 Lemon butter, one jar $15 $10
P12 $1.50  Mustard pickle, one jar, any variety $15 $10
P13 $1.50  Chutney, one jar $15 $10
P14 $1.50  Relish, one jar $15 $10
IP15 $1.50  Tomato sauce, one bottle $15 $10
IP16 $1.50  Plum sauce, one bottle $15 $10
P17 $1.50 Dessert sauce, one bottle $15 $10
IP18 $1.50  Preserves - any other preserve $15 $10
IP19 $1.50  Any preserve, named, made with Thermomix or similar $15 $10
P20 $1.50  Salad dressing (not mayonnaise), to be named $15 $10
P21 $1.50  Sweet chilli sauce $15 $10

ClassIS Entry Scones and Pikelets 1st-5pts 2nd- 3 pts
1SO1 $1.50  Scones, four plain $15 $10
1S02 $1.50  Scones, four fruit $15 $10
1SO3 $1.50  Scones, four pumpkin $15 $10
1S04 $1.50  Muffins, four sweet $15 $10
ISO5 $1.50  Muffins, four savoury $15 $10
1ISO6 $1.50  Pikelets, four $15 $10

ClassIB Entry Biscuits and Slices 1st-5pts  2nd- 3 pts
1BO1 $1.50  Four ANZAC biscuits $15 $10
1BO2 $1.50  Four biscuits, savoury - one variety $15 $10
IBO3 $1.50  Four biscuits, sweet - one variety $15 $10
IBO4 $1.50  Shortbread, one circular, approximately 20cm (left whole) $15 $10
IBO5 $1.50 Baked afternoon tea slice, four pieces, same variety $15 $10
IBO6 $1.50  Gluten free slice, four pieces, same variety



Section | - Cooking & Preserves

ClassIB Entry Biscuits and Slices 1st-5pts  2nd -3 pts
IBO7 $1.50  Slice made using a breakfast cereal ingredient - 4 pieces $15 $10
IBO8 $1.50 Raw food slice $15 $10
IBO9 $1.50  Protein balls $15 $10
IB10 $1.50  Cheese straws. Dough must be homemade. $15 $10

Class IBH Entry Bread - hand made 1st-5pts  2nd- 3 pts
IBHOT  $1.50 Loaf, any variety $15 $10

Class IPX Entry Pastries 1st-5pts 2nd -3 pts
IPXO1 $1.50  Any savoury item using homemade pastry $15 $10
IPX02  $1.50  Any sweet item using homemade pastry $15 $10
IPX03  $1.50  Home-made fruit mince tarts - three $15 $10
IPX04  $1.50  "Vegetable" pie. Can be cooked in a pie maker. Homemade  $15 $10

pastry

ClassIC Entry Cakes 1st-5pts  2nd- 3 pts
ICO1 $1.50  Lamingtons, four unfilled, size to be 4cm x 4cm $15 $10
ICO2 $1.50  Meringues, four unfilled $15 $10
ICO3 $1.50  Orange cake, uniced (any shaped tin, maximum 22cm) $15 $10
ICO4 $1.50  Chocolate cake, uniced, any shaped tin. No bigger than $15 $10

25cm x 25¢m or 25c¢m round.
ICO5 $1.50  Date and walnut cake, uniced $15 $10
ICO06 $1.50  Carrot cake, uniced $15 $10
ICO7 $1.50 Banana loaf, uniced $15 $10
ICO8 $2.50 Special Sponge sandwich, no filling, no butter $35 $15
IC09 $1.50  Packet cake, label included, uniced $15 $10
IC10 $1.50 My favourite cake, title of cake to be included, uniced $15 $10
IC11 $2.50 International Class - Poteca (submit whole) - Special $50 $25
(see recipe page 41)
IC12 $1.50  Cupcakes, 4 only, with edible decorations only, Theme: $20 $10
“Regional Arts and Culture”
IC13 $1.50  Fruit cake, dark $25 $15
IC14 $1.50  Fruit cake, light $25 $15
IC15 $1.50  Fruit cake, boiled $25 $15
IC16 $1.50  Pumpkin fruit cake $25 $15
IC17 $1.50 Cake made by a male $15 $10
IC18 $1.50  Cake, own choice made by High School Student $15 $10
IC19 $1.50  Chocolate Brownie - 4 pieces approx 4cm x 4cm $20 $10
IC20 $1.50  Quiche, any variety. Must use homemade pastry. Submit $20 $10
% of the quiche
IC21 $1.50  Copy that Challenge (see page 41) $30 $15

ClassIK Entry Confectionary 1st-5pts 2nd -3 pts
IKO1 $1.50  Toffee plain - 4 pieces/shards $15 $10
IKO2 $1.50  Toffee with additions (eg. nuts) - 4 pieces/shards $15 $10
IKO3 $1.50  Fudge - 4 Pieces approx 3cm x 3cm $15 $10
IKO4 $1.50  Marshmallows - 4 pieces approx 3cm x 3cm $15 $10

IKO5 $1.50  Truffles, ganche based - 4 pieces $15 $10



Section | - Cooking Recipe

POTECA

Commonly known as every Slovenian housewife's source of pride, Poteca is a traditional cake that is usually prepared for festivities
and celebrations such as Christmas and Easter. The cake was derived from the older rolled dough cakes, and it was first mentioned
in 1575. Modern versions of Poteca even include chocolate as a filling. This dessert is a very important part of Slovenian cuisine, so
much so that it was featured twice on Slovenian postage stamps.
NOTE; this recipe requires forward planning

INGREDIENTS

e 225 g butter, cubed

e 1/2 cup milk

e 3large egg yolks, room temperature, beaten

e 2 x7gm packages active dry yeast

e 1/4 cup warm water

e 21/2 cups plain flour

e 1 tablespoon sugar

e 1/4 teaspoon salt

FILLING:

e 1-2 cups ground walnuts (personal

preference)

e 1-2 cups chopped dates

e 1/4 cup milk

e 3tablespoons plus 1 cup sugar, divided

e 1/2 teaspoon ground cinnamon

e 3large egg whites, room temperature

DIRECTIONS

1. In a small saucepan, melt butter with the milk; cool. Stir in egg yolks until blended. In a small bowl, dissolve yeast in warm water.

2. In a large bowl, combine the flour, sugar and salt; add butter mixture and yeast mixture.

3. Beat on medium speed for 3 minutes (dough will be sticky). Cover and refrigerate overnight.

4. In a small saucepan over medium heat, combine the nuts, dates, milk, 3 tablespoons sugar and cinnamon. Cook and stir until
mixture forms a paste. Transfer to a large bowl.

5. In a small bowl, beat egg whites until soft peaks form. Gradually beat in remaining sugar, 1 tablespoon at a time, on high until
stiff peaks form. Fold into nut mixture.

6. Cut dough in half; on a floured surface, roll 1 portion into a 20-inch square. Spread with half of the filling. Roll up tightly jelly-roll
style. Place, seam side up, in a greased 10-in. tube pan. Repeat with second portion; place, seam side down, over the first roll-up
in the pan (layers will bake as 1 loaf).

7. Bake at 180° until golden brown, 60-70 minutes. Cool for 10 minutes before removing from pan to a wire rack to cool
completely. www.tasteofhome.com

Section | - Copy That Challenge

Replicate the cake in the image
Recipe and instructions from Woman's Weekly Children's Birthday Cakes Book

Replicate the cake in the picture - remember; all components of Crawly Caterpillar must be ediblel
Image from Woman's Weekly Children’s Birthday Cakes Book




