
DALRY FARMERS’ SOCIETY 

OPEN SHOW 
At Lynnholm Farm, Dalry, Ayrshire. KA13 7DP 

Saturday 11th June 2022 

INDUSTRIAL TENT SECTION 
Prizes – 1st £1.00 : 2nd  .75p :  3rd  .50p 

PRODUCE 
Kindly sponsored by Reids Food Services Ltd 

1.    Six Hen Eggs 
2.    Individual Sweet 
3.   Jar of Jam 
4.   Jar of Lemon Curd 
5.   Jar of Marmalade 
6.   Ramekin of Pate∙ 
7.   Small Tub of Savoury Rise 
8.   Jar of Chutney 
9.   Flask of Soup 
10.   Fruit Smoothie 

FLORAL 
Kindly sponsored by “Intrigue” Kilwinning 

11. Arrangement of Plants in a Container [not exceeding 12”] 
12.   Pot Plant [foliage] 
13.  Single Bloom 

BAKING 

Kindly sponsored by The Cooperative Food 
14.   2 Pancakes 
15.   2 Plain Oven Scones 
16.   2 Slices of Smiddy Loaf- as per Given Recipe [see page 4] 
17.   2 Slices of Plain Gingerbread 
18.   Wedge of Iced Butter Sponge 
19.   2 Empire Biscuits 
20.   2 Oatie Biscuits 
21.   2 Single Meringues 
22.   2 Pieces of Millionaire Shortbread 
23.   2 Peppermint Creams 

HANDCRAFTS 
[No entry previously winning a prize at this show can be accepted] 

Kindly sponsored by Caldwell Plumbing [ Robert McEwan] 
24.    Sewn Article 
25.    Knitted Article 
26.    Crocheted Article 
27.    Favourite Door Stop 
28.    Handmade Celebration Card for Queen Elizabeth’s Platinum Jubilee 
29.    Upcycled Article 
30.     Photograph with a Caption 



  

CHILDREN’S  SECTION 

15 Years and Under 
Prizes  -  1st £1.00  :  2nd  .75p  :  3rd  .50p 

PRIMARY 1 and PRE SCHOOL 
31.   Favourite Cup 
32.   Handprint Painting  [A4]                       [Exhibitors own work] 

PRIMARY 2 – Primary 4 
33.   Sock Puppet                                             [Exhibitors own work] 
34.   Favourite Bank                                 
35.   Decorated Digestive Biscuit                   [Exhibitors own work] 

PRIMARY  5   and Over 
36.   Upcycled Item                                           [Exhibitors own work] 
37.    Poster of Queen Elizabeth’s Platinum Jubilee  [Exhibitors own work] 
38.    2 Cupcakes                [Exhibitors own work] 

 
RULES & CONDITIONS 

1.   All exhibits must be staged by 10.00am and must not be removed before 3.30pm 
All exhibits must be cleared of the marquee by 4.00pm [Due to current covid regulations the 
committee will require to dispose of all food items] 

2. Only one prize and points will be awarded to a competitor in any one class 
3. No entry previously winning a prize at this show can be accepted. 
4. Each entry must be accompanied by a sealed envelope containing name and address of competitor 

and bearing the Class Number on the outside, envelopes should be attached to classes 24 – 30 
5. The Committee shall not be liable for loss or damage from accident or otherwise. Every precaution 

shall be taken to protect exhibits. 
6. Doyleys will be provided for all exhibits in the Baking Section. 
7. The Judges decision shall be final. 

8. Prize Winners should arrange to collect their prize money in the Industrial Marquee from 2.00pm 
until 4.00pm 

Points in Industrial Section 
3 Points are awarded for 1st Prize 
2 Points are awarded for 2nd Prize 

1 Point is awarded for 3rd Prize 
The Houston Cup, a perpetual trophy, will be presented to the overall winner in Industrial Marquee. 
21st Birthday Cup, a perpetual trophy, will be presented to the overall winner Knitting & Handcrafts 
section, classes 24 – 30. 
The Lavender Room Trophy -  will be presented to the Best Overall Exhibit. 

Prizes from Sponsors 
Most Points in Classes  1.  – 10.   Fresh & Frozen Food Hamper Voucher [£20]: Reids Food Services Ltd 
Most Points in Classes  11. – 13.  £20 Gift Voucher –Intrigue 
Most Points in Classes   14 -  23.  £50 Cash:  Cooperative Food 
Most Points  in Classes  24 – 30.   £25 Cash : Caldwell Plumbing [Robert McEwan] 
In the event of points being equal in any section the number of 1st prizes shall be taken into account. 
If a tie still exists judge[s] will decide best exhibit. 
 
Entry Money [per exhibit entered] : .20p for Adult Classes :  .10p for Children’s Classes 
 
Industrial Section Secretary : Miss Anna Reid, 16 Heronswood, Kilwinning. KA13 7DP 
TEL. 07966 438961 [01294 552494] or email anna.reid47@lve.co.uk 

mailto:anna.reid47@lve.co.uk


The schedule and rules are subject to change should covid rules/regulations change 
 

DALRY FARMERS SOCIETY 

OPEN SHOW 

Saturday 11th June 2022 

INDUSTRIAL SECTION  

ENTRY  FORM 

 
Class No. No. of Entries Class No. No. Of Entries 

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

    

 
Name............................................................................                 Total of Entries -____________________ 
 
Address........................................................................              Total Entry Fee -   £_____________ 
 
Classes 1 – 30        = .20p per entry  Open Classes 
Classes 31 & 32     = .10p per entry  Children – Primary 1 and under 
Classes 33,34,35   = .10p per entry  Children – Primary 2 – 4 
Classes 36,37,38.  = .10p per entry  Children-  Primary 5 and over           
 
 
 
 
 



 
 

SPONSORS 
The Ladies Committee wish to thank the under-noted sponsors for their generosity 

and support which is greatly appreciated. 
Produce Section  REIDS FOOD SERVICES LTD 
Classes 1 – 10   Bridgend House, 
    Bridgend Industrial Estate, Dalry 
 
Floral Section   Intrigue 
    6 Abbeygate 
    Kilwinning 
 
Baking Section  The Co-operative Food, 
    Dalry 
 
Knitting & Handcrafts  Caldwell Plumbing [Robert McEwan] 
    Millhouse, South Fergushill 
    Kilwinning 

 
Please support our generous sponsors 

We look forward to seeing you at the show 
 

GIVEN RECIPE – Class 16 
SMIDDY LOAF 

[the undernoted amount makes a 2lb. Loaf] 
Ingredients 

16 oz.  Sultanas    Half pint of Strong Tea 
6 oz.     Soft Brown Sugar   1 oz.  Butter or Margarine – melted 
1           Egg – beaten     9 oz Plain Flour 
Half Teaspoon Mixed Spice   Half level teaspoon Bicarbonate of Soda 
 
Method 
Soak Sultanas overnight in Tea. 
Next day, heat oven to 180⁰C / 350⁰F / Gas mark 3 
Mix in the Sugar, beaten Egg & melted Butter or Marg. 
Seive together Flour, Bicarbonate of Soda & Mixed Spice and fold into the mixture 
Place in greased & lined 2lb. or [2 x 1lb.] loaf tin[s] and bake for 1 hour. 
[45 – 50 minutes for 1lb. Size] or when sharp knife comes out clean. 
Leave to cool in the tin. 
Good Luck 


