Children’s Show
See page 45 for entry form
Entry fees:
Children’s Classes – FREE
Prizes: 1st £3 | 2nd £2 | 3rd £1
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Sponsored by

Want to see your logo here next
year? Contact our marketing
team today!

Children’s Show Rules
Judges: Joanna and Tony Hales

Rules:
1.

Names to be attached or written on the REVERSE side of each entry.

2.

Age only to be indicated on the face of exhibit.

3.

Only one entry per class please, which is to be entirely the own work of the named exhibitor.

4.

Please adhere to schedule rules in order to avoid the disappointment of disqualification.

Awards:

Perpetual Challenge Cups:
Highest Points Under 5 Years
Highest Overall Points 5-7
Highest Points 8-11
Highest Points 11+
Shield For Highest Points Overall
The Janine Brown Award for Effort and Participation in the Wanborough Show

Post entries to:
4 The Witheys, Wanborough (off Magdalen Road)

Enquiries:
Dee Brooker 07966 533117 or Rachel Bowley (01793) 792978
Email entries to:
childrensshow@wanboroughshow.org
Please Note
This year - in support of Beavers, Cubs and Scouts - If you choose an entry marked with ∆ This
entry will qualify towards your craft badge. We hope you enjoy the entry choices this year.
Age 5 - 7 entries can count towards Beavers’ badges.
Age 8 - 11 entries can count towards Cubs badges and 11+ Scouts.
The items in the “open category” can count towards the following badges:
•
Scouts: Photographer Activity Badge/Creative Challenge Badge
•
Cubs: Our Skills Challenge Badge,
•
Beavers: Creative Activity Badge/My Skills Challenge Badge

@wanbshow

@Wanborough_show
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Come visit us
at this year’s
Wanborough
Summer Show

We have two displays
throughout the day.
Why not stop by our
stand and say hello!
www.gamegoer.co.uk

Under 5’s
Class
1.

Butterfly print - create a beautiful butterfly painting using only your hands and fingers!
- Use any colours you wish- the brighter the better. Maximum size - A4

2.

Farm animal biscuits – make 6 fabulous farm animals using biscuits covered in icing.
Make your animals with smarties, sultanas, chocolate drops and so on.

3.

‘Under the Sea’ - make us a wonderful under water collage/picture on a paper plate.

5 – 7’s
4.

Cupcakes - Stripes and spots theme. Make 6 lovely cupcakes for
our judges to taste. See our recipe on page 43

5.

∆ Junk Model - Create a mythical creature out of junk- such as a dragon
or a unicorn. Maximum size - 50cm (H) x 40cm (W) x 30cm (D)

6.

Marble painting - Create patterns with marbles using different colours of paint to create
a colourful effect. Maximum size A4. Use a plastic container or a shoe box. Place your
sheet of paper in the base and dip your marble into your paint. Then place in the box
and move the box from side to side to make the marble paint its picture.

7.

Plant a garden in a welly boot. Make it as colourful as you can.

8.

Make your pet out of fruit! - For example - a mouse. Use a pear half for the body and
another for the head, make ears with almonds and a tail out of liquorice…

A WARM & FRIENDLY
COUNTRY PUB
SERVING TRADITIONAL
FOOD EVERY DAY
B & B AVAILABLE
VILLAGE SHOP OPEN FROM 8AM
CONTACT PHIL & ANNE
TEL 01793 790314
BELL LANE, LIDDINGTON
SN40HE
THEVILLAGEINN-LIDDINGTON.CO.UK

@wanbshow

@Wanborough_show
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8 – 11’s
9.

∆ Plant a garden in a welly boot. Make it as colourful as you can.

10.

Create an emoji pizza - use your favourite pizza toppings to make the
emoji. (Pizza bases can be bought as they will not be tasted).

11.

Create a picture in mixed media to capture a season/weather scene.
This could be of home or abroad. Maximum size - A3.

12.

Create a summer picnic - make and present 3 items that you would find and enjoy on a
summer picnic for our judges to try. They can be savoury, sweet or a mixture of both.

13.

Handwriting - Inspired by the Victorian era , taken from the production of ‘Oliver Twist’ Use your finest handwriting to copy the song ‘Food glorious food.‘ Maximum size - A4. See page 42.

14.

Design a beautiful necklace using the style of African beading.

15.

Using a hard boiled egg - create an image of your grandparent - eggs can be
displayed on an egg cup, in an egg box or a toilet roll inner tube.

16.

Make an allotment or miniature garden out of cake. Use fondant icing to make little vegetables and so
on. Maximum size - 33 x23cm (13” x 9”) - Can be a tray bake or sandwiched together.

11 +
17.

∆ Make a portrait out of magazine cuttings - Maximum size A4.

18.

∆ Create our judges something out of chocolate - be as imaginative and creative as you wish.

19.

Plaited bread - Make bread using our recipe on page 43 and design a decorative piece.

Open Category - Under 18’s
20.

Photography - Present a photograph of your choice which reflects the essence of summertime.

21.

∆ Celebration cake - Create a cake for the Royal Wedding. This can be a sponge
or a fruit cake decorated with fondant or butter cream icing or Chocolate curls…
be as imaginative as you like. Maximum size 12” square or round.

22.

∆ Create bunting to decorate the halls or streets for the Royal Wedding.
This can be done with soft furnishings or with paper, paint etc..
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join us in the beer tent

Handwriting
Class 13
Food Glorious Food Oliver Twist
by Lionel Bart 1968

Is it worth the waiting for?
If we live for 84
All we ever get is gruel !
Everyday we say our prayer
Will they change the bill of fair
Still we get the same old gruel !
There’s not a crust, not a crumb we can find
Can we beg, can we borrow, or cadge
But there’s nothing to stop us from getting a thrill
When we all close our eyes and imagine
Food Glorious food!
Hot sausage and mustard
While we’re in the mood
Cold jelly and custard
Pease pudding and saveloys
What next is the question?
Rich gentleman have it, boys
In digestion!
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Recipe 5-7’s

Recipe 11+

Class 4: Cupcakes

Class 19: Plaited bread

Makes 6

Makes one loaf

Ingredients:

Ingredients:

115g/4oz self raising flour

15ml/1tbsp active dried yeast

115g/4oz caster sugar

5ml/ tsp honey

115g/4oz margarine or butter

250ml/8floz/1 cup of lukewarm milk

1tsp vanilla essence

50g/2oz/4 tbsp - butter - melted

½ tsp of baking powder

425g/15oz/ 3¾ cups of Strong flour

2 eggs

5ml/1tsp salt
1 egg - lightly beaten

Method

1 egg yolk, beaten with 5ml/1tsp of milk to glaze

1.

Preheat the oven to 180OC or 350OF.

2.

Place cupcake cases in a cupcake tray.

Method

3.

Cream the margarine and sugar in a bowl until
pale and fluffy - you can use an electric hand
mixer if you like.

1.

Combine the yeast, honey, milk and butter. Stir
and leave for 15 mins to dissolve.

4.

Gradually beat in the eggs and vanilla essence,
then fold in the sieved flour and baking powder
until well mixed.

2.

5.

Spoon the mixture into the paper cases and bake
for 15mins until just golden.

In a large bowl, mix together the flour and salt.
Make a central well; add the yeast mixture and
egg. With a wooden spoon, stir from the centre,
gradually incorporating the flour to obtain a
rough dough.

3.

6.

Leave the cakes to cool on a wire rack until you
are ready to decorate.

Transfer to a floured surface and knead until
smooth and elastic. Place in a clean bowl and
leave to rise in a warm place until doubled in
volume, 1 ½ hours.

4.

Grease a baking sheet. Punch down the dough
and divide into 3 equal pieces. Roll each
piece into a long thin strip. Begin plaiting the
centre strip, tucking in the ends. Cover loosely
and leave to rise in a warm place for 30mins.
Meanwhile, preheat the oven to 190OC/ 375OF
/ Gas 5. Brush the bread with the egg and milk
glaze and bake until golden, about 40 - 45 mins.

5.

Turn out on a wire rack to cool.

@wanbshow
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NEW FOR

2018

Wanborough Show

Climbing Wall
This year the Wanborough
Show will have a 4 man, 7
meter, climbing wall which
will be staffed by qualified
guides thoroughout the day.

Come try it out!

FREE!!
for all ages
(age restrictions apply)
Want to see your logo here next
year? Contact our marketing
team today!

Sponsored by

Children’s Entry Form
Class No.

Name:

Exhibit Description

Age:
Address:

Contact number:

Class No.

Name:

Exhibit Description

Age:
Address:

Contact number:

Send or drop off entry forms to: 4 The Witheys, Wanborough (off Magdalen Road)
For enquiries call: Dee Brooker 07966 533117 or Rachel Bowley (01793) 792978
Alternatively entry forms can be emailed to: childrensshow@wanboroughshow.org
Deadline 19:00 Wednesday 15th August.
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