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COMPETITION RULES

Classes 1 – 43 and 47 - 57 are open to all, except where stated otherwise.  Classes 
44 – 46 are open to all over 18.   Entries in the Junior Section must show the date 
of birth of child – the Junior Section age limit is 14.   If children between 4–14 
enter any of the other applicable classes, please include date of birth.

Entry fees for all classes prior to 28th August are 50p.   Any entries received 
after this date will be £1.00.  

All Entry Forms, with appropriate fees, to be sent to Ann Ferris, Fordings, 
Llancarfan, CF62 3AD, 01446 781350, except on Friday 31st August when they 
should be taken to the Village Hall at the times specified.

No Entry Forms will be accepted after 9.30am on Saturday, 1st September.

Exhibits may be staged on Friday, 31st August, from 5.00pm to 8.00pm and 
on Saturday, 1st September, from 9.00am to 10.15am, when the hall must be 
vacated so that judging may commence.

Exhibitors’ cards must be collected from the hall, before staging exhibit.   Any 
late entrant on Friday evening or Saturday morning will be asked to wait for 
their cards to be prepared before staging their exhibits.   Please bring completed 
entry form with you;  otherwise you will have to complete the form before the 
cards can be issued – to ensure correct name and class numbers are used.

No exhibitor will be allowed to enter more than two exhibits in any class. 
No Photographs may exhibited in a frame with glass.

All exhibits are shown at owners’ risk.    The Decision of the Judges is final.

RHS Banksian Medal and Cups will be presented at 4.30pm.

Prize money:  First   -  £2.00

  Second  - £1.50

  Third  - £1.00

may be collected between 4.45 and 6.00pm.

All exhibits to be removed between 5.00pm and 6.00pm on Saturday, but not 
before this time, to enable the public to view at their leisure – the committee 
will not be responsible for any unclaimed exhibits.   If unable to attend, please 
contact Katherine Kemp – telephone 0766 244 141, Show Secretary, prior to 
the show.
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I am delighted, that after an absence of four years, Llancarfan will once again 
hold a Village Show and I would like to thank all those who have worked hard 
to organise it.

I am grateful for the support of Patrons and Advertisers.   Special thanks must 
go to Admiral Insurance who donated funds to enable us to print our Schedule.   
Thanks should also go to the Show Judges who volunteer their time and to the 
stewards and helpers on the day – all of whom work hard to ensure that the 
Show is a success.

A show needs a venue and I should, therefore, like to express my appreciation 
to St Cadoc’s Church PCC for the use of the Church;  Llancarfan Community 
Council for the use of the churchyard;  and the LDCA for the use of the Village 
Hall.

I very much hope that you will show your support by entering as many classes 
as possible or simply by coming along on the day and joining in the fun.   What 
better way to round off the summer.

Gordon Kemp – Chairman – Llancarfan Society.

OLD VILLAGE SHOP AND CAFÉ
BONVILSTON

WISHES LLANCARFAN VILLAGE SHOW 
2018 EVERY SUCCESS

OPENING HOURS
SHOP : 7.30 A.M. TO 7 P.M.
CAFÉ : 7.30 A.M. TO 3 P.M.

TEL : 01446 781012
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SECTION 1 - FLOWERS

(all must have been grown by you or in your possession for at least 3 months)

Class 1 Rose – 1 Specimen bloom      
Class 2 Roses – a vase of 3 blooms      
Class 3 Orchid 
Class 4 Vase of mixed Foliage      
Class 5 Vase of mixed Flowers      
Class 6 Pot Plant – Foliage – in a pot no larger than 8”   
Class 7 Pot Plant – Flowering –(not geranium) in a pot no larger than 8”  
Class 8 Pot Plant – Geranium – in pot no larger than 8”   
Class 9 Vase of Herbs - one or more cultivars    
Class 10 Vase of Sweet Peas – 6 stems

SECTION 2 – FLOWER ARRANGEMENTS

(flowers & greenery for this section may be purchased or from the garden)

Never won a Prize:
Class 11 A basket arrangement suitable as a present
Class 12 A table arrangement with all white flowers

Not won first Prize:   
Class 13 An arrangement to include glass
Class 14 An elegant arrangement with an air of romance 

Open to All:
Class 15 Create an arrangement with a £5 bunch of flowers
Class 16 An arrangement incorporating something from the Kitchen
Class 17 An arrangement to depict ‘Fireworks’
Class 18 An arrangement to depict ‘Story Time’

SECTION 3 – FRUIT AND VEGETABLES

(all of which must have been grown in your garden/allotment)

Class 19 Soft Fruits – 9 fruits any one variety (i.e. Raspberries, blackcurrants, etc)
Class 20 Any other fruits – 5 pieces (i.e. figs, apples, etc)   
Class 21 3 Potatoes – please state variety
Class 22 6 Runner Beans
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Class 23 Selection of three different vegetables or salad vegetables (2 of each)
Class 24 6 Tomatoes (not cherry type)
Class 25 6 Cherry Type Tomatoes
Class 26 2 Lettuces
Class 27 3 Courgettes
Class 28 3 Beetroots
Class 29 5 Spring Onions

SECTION 4 – HOME BAKING AND PRESERVES

Class 30 Savoury Pasty – approximately 8”
Class 31 5 Sausage Rolls – short crust pastry – buffet size
Class 32 Fruit Cake
Class 33 Victoria Sponge
Class 34 Apple Tart
Class 35 4 Cup Cakes – home made, decorated
Class 36 A Loaf of Wholemeal Bread
Class 37 5 Welsh Cakes
Class 38 Banana Loaf Cake – to recipe:
Ingredients: 125g butter; 150g caster sugar; 1 tsp vanilla essence; 1 beaten egg; 

2 ripe bananas mashed; 190g self raising flour; 60ml milk; 1tbsp 
Demerara sugar; 100g chocolate chips.

Method: Grease and line 2lb loaf tin.  Oven 170 deg C/Fan 150 deg C/Gas 3.  
Melt butter, sugar and vanilla over a medium heat.   Remove from 
heat add bananas and mix well.   Add egg, mix well.   Stir in flour 
and milk and gently stir in 100g chocolate chips.   Pour into tin, 
sprinkle with a tbsp of Demerara sugar for crunch topping.  Bake for 
approx. 35 mins or until skewer comes out clean.

Class 39 Men Only – A cake of your choice
Class 40 Jar of Jam
Class 41 Jar of Marmalade
Class 42 Jar of Chutney
Class 43 Jar of Lemon Curd.



24 hr Recovery  Tel: 07716 170750  Office Tel: 01446 781850
e-mail: andrew.archbold@askrecovery.co.uk
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SECTION 5 – HOME MADE ALCOHOLIC BEVERAGES

Class 44 A bottle of Wine
Class 45 A bottle of Beer
Class 46 Any other alcoholic beverage

SECTION 6 – CRAFTS

Class 47 Write a story – not more than 500 words } entries to be submitted by 
the mid August

Class 48 A Dog’s Coat – knitted or made with material
Class 49 A piece of Embroidery
Class 50 Make a scented candle
Class 51 A handmade Craft Greetings Card
Class 52 Create a still life painting of your choice
Class 53 Create a painting of a Bird(s)
Class 54 Create an abstract painting of your choice
Class 55 A photograph – Farm Animal
Class 56 A photograph – Castle
Class 57 A photograph – Flower(s)

SECTION 7 – JUNIOR SHOW

(age of child, at the time of the show, must be shown on entry form)

Class 58 Make a Hedgehog in whatever materials you wish – ages 4 - 7
Class 59 Make a Hedgehog in whatever materials you wish – ages 8 - 11
Class 60 Make a Hedgehog in whatever materials you wish - ages 12 – 14
Class 61 Make an Animal out of Vegetable(s) – ages 4 - 7
Class 62 Make an Animal out of Vegetable(s) – ages 8 - 11
Class 63 Make an Animal out of Vegetable(s) – ages 12 - 14
Class 64 Paint a ‘Wellie’ – ages 4 - 7
Class 65 Paint a ‘Wellie’ – ages 8 - 11
Class 66 Paint a ‘Wellie’ – ages 12 - 14
Class 67 Make a Model using Recycled Materials – ages 4 - 7
Class 68 Make a Model using Recycled Materials – ages 8 - 11
Class 69 Make a Model using Recycled Materials – ages 12 - 14
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Class 70 Create a Drawing of a Monster – ages 4 - 7 
(entries to be submitted by the mid August)

Class 71 Create a Drawing of a Monster – ages 8 - 11 
(entries to be submitted by the mid August)

Class 72 Create a Drawing of a Monster – ages 12 - 14 
(entries to be submitted by the mid August)

Class 73 Write of Poem – 2 verses – ages 4 - 7 
(to be submitted by the mid August)

Class 74 Write of Poem – 2 verses - ages 8 - 11 
(to be submitted by the mid August)

Class 75 Write of Poem – 2 verses – ages 12 - 14 
(to be submitted by the mid August)

Class 76 A vase of Flowers – which will attract bees and insects
Class 77 4 Cup Cakes to be home-baked and decorated
Class 78 Make and decorate a Trifle (not using a kit)
Class 79 A ’Selfie’ Photograph – ages 4 - 7
Class 80 A ’Selfie’ Photograph – ages 8 - 11
Class 81 A ’Selfie’ Photograph – ages 12 - 14
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PATRONS FOR 2014
John & Diana Atkin
Audrey Baldwin
Jim Barratt & Catherine O’Leary
Graham & Kay Brain
Mike & Jan Crosta
Blair & Ray Evans
Margaret Evans
Ann Ferris
David & Kay Gay
Rhodi & Mary Grey 
H Jeffrey & Roxanna I James
Graham & Maggie Levy
Mick & Sheila Mace 
Barbara Milhuisen

Dilwyn & Bethan Owen
Gwyneth Plows
Ron Price
John & Ann Cann
Brian & Betty Pullen
Joy Rees
Margaret Rees
Phillip & Joann Scott-Quelch
Sam C & Patsie A Smith
Sue Taylor
Betty Thomas
Cathryn Thomas
Keith & Melinda Thomas
Phil Watts
Trevor & Fran Winterbottom

And our Advertisers were:

Admiral;   ASK Vehicle Recovery Specialists;   Burnett Davies Lettings;  

Cowbridge Decorating;  Designer Cakes;  David Evans Agricultural Ltd; 

 HRT – Herbert R Thomas,;  Liege Manor Equestrian Centre;  Little Mill Cattery;  

Llancarfan Ladies Tuesday Club;   Llancarfan Society;  

Richard H Powell & Partners;    Sam Smith Travel;  

Superfast Rural Broadband Services;  The Bay Tree Wine Company;  The Six Bells;  

Tyn-y-Coed Country Lodge for Dogs.
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Always read the description of the class you are entering carefully.
To ensure that your items, plates, vases, etc. can be identified please put your 
name on the underside of the item – it must not be visible.   No china etc from 
the hall may be used, so all containers must be brought with you.   Please use 
the correct size of holder for the exhibit, i.e. do not place small tomatoes on a 
10” cardboard plate.
Conformity of size and shape for vegetables is better than different sizes.   
Tomatoes should be picked carefully at the knuckle.   Carrots and beetroot 
should have approximately 2” of stalk left on and they may be bound with 
raffia.
All items may be displayed on appropriately sized plates or black paper/cloth.   
The use of rings to balance fruit and vegetables is permitted.
The only flowers or foliage which may be purchased are those used in the 
Flower Arranging classes.
ALL other flowers and foliage must be from your own garden.
Classes 40-43 – jams etc should be up to the neck of the jar.   If using a metal 
lid it does not need a wax circle.   Jam pot covers need a wax circle.   Chutney 
should have a metal lid or the special cover which is made especially so that 
it is not corroded by the vinegar.   Victoria sponges should have a filling of 
raspberry jam and the top of the cake should not be placed on the cooling rack.
Flower arrangement – note the comment for each class as the interpretation of 
the title is just as important as the construction of the arrangement.   If using 
flowers of the same colour you need a variety of shapes and textures, i.e. roses, 
daisies, etc.   Remember that the container is part of the arrangement and should 
be reflected in the colour of flowers/foliage; black is neutral.
Photographs may be placed on a card mount slightly larger than the print – but 
no frames with glass are permitted – as these can be broken and cause a health 
hazard. Signatures on paintings must be covered in someway.

Helpful Hints

JUDGES 2018
MR JOHN OLIVER VEGETABLES AND FRUIT
MRS ANN WRIGHT FLOWER ARRANGEMENTS
MISS HILARY WEST FLOWERS, POT PLANTS 
MRS MOLLY RANGER BAKING, PRESERVES, ETC.
MR HOWARD PEARSON (WAITROSE) HOMEMADE WINE, BEER, ETC.
MRS MARGARET HARRIS CRAFTS
MR JIM THOMAS PHOTOGRAPHS
MS SUE MCDONAGH PAINTING



FOOD
Winner of the Cardiff Life Award 
2018 for 'Best Gastropub', The Fox 

has a menu based on fresh 
ingredients that are as locally- 

sourced as possible and lovingly 
prepared in-house.

Set in the centre of the picturesque village of Llancarfan, The Fox and Hounds is a 
country inn and gastropub with bar, award-winning food (Cardiff Life Awards 'Best 
Gastropub' 2018), and guest bedrooms.  It has a large covered terrace area which is 

perfect to enjoy a chilled glass of wine or beer on a summer's evening.

BAR
The recently refurbished "Harry's 
Bar" is well-stocked with a variety 
of drinks, including local ales and 
carefully-selected wines.  The area 

is dog-friendly, meaning you're 
more than welcome to dine in the 

bar area with your four-legged 
friend.

   ROOMS
All 8 of the ensuite bedrooms have 

feather and down duvets, crisp 
white linen, waffle bathrobes, 
freshly ground coffee and tea- 

making facilities plus homemade 
biscuits for you to enjoy.



ENTRY FORM

Name (Mr, Mrs, Ms): ..................................................................................

Address: .......................................................................................................

..................................................................Telephone: ................................

Total Amount enclosed: £........................

Class No. Class name Age of Child Fee
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