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2017 Exhibition Hall Schedule 

 

Art, Cake Decorating 

Children’s Art & Craft, China Painting, Cooking, Craft Work, 
Flowers & Plants, Fresh Produce & Honey, Home Brew 

Jams & Preserves, Knitting & Crochet, Needlework, 
Paper Craft, Patchwork, Photography 
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COFFS HARBOUR SHOW SOCIETY INC. 

P.O. BOX 219 

COFFS HARBOUR 2450 

President: Christopher Pearson 

Show Secretary: Margo Caba 

coffshow@aim.com 

Entries Secretary: Karen Johnson 

pavilionchshow@live.com or phone 0409 173070 
 
 

PRESIDENT: Christopher Pearson 

VICE PRESIDENT: Pamela Corbett 
SECRETARY: Margo Caba 

ASST SECRETARY: Jackie England 

Minutes Secretary/Pavilion Coordinator: Peter Kimber 
TREASURER: Lorraine Tibbs 

ASSISTANT TREASURER: Bill van Ryswyk 

PAVILION CHIEF STEWARD: Margaret Crawley 

ENTRIES SECRETARY: Karen Johnson 
 

Presidents Welcome 
 

One of the great joys I find in attending any Agricultural show is the ability to communicate and network 

with a wide cross section of the community. Shows seem to be that often one time in a year when people 

are prepared to sit down and have a chat. 
 

The Australian Agricultural show is engrained in our Australian way of life it is culture for all. However it 

does carry some responsibilities as a community. 
 

This year our Coffs Harbour show theme is Women in Agriculture and we invite all women to show their 

talents whether that be competing in the ring events, exhibiting works of art, fruits of the garden or 

parading livestock. We pay very little attention to women in agriculture despite the enormous contribution 

hey make. While worldwide women account for 50% of the agricultural workforce in Australia it is 

significantly however but often neglected is the off farm “contribution made by women who seek outside 

work to financially support the family involvement in agriculture. Here at the 2017 Coffs show we salute 

our “Jewel” Frances Blake who now over 90Yrs of age has decided to “step back “from the Ladies 

Committee but Frances will be there working hard as usual. 
 

I am often confronted with the statement that “we don’t attend our show because it is too dear”. Recently 

Coffs Harbour has had a string of outside attractions Motocross, a circus etc. I ask that you look carefully at 

what they charged per head for 2-3 hours of entertainment and compare that to a three day family show 

pass. Your Coffs Harbour show comes out cheaper for a family and we provide three days of exhibitions, 
attractions and displays. 
 

See you at the show 
 

Christopher Pearson 

 
President 2017 
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ENTRY FEE 

 
 

EARLY BIRD WEEKEND PASS 

This pass is great value if attending for more than one day 

Available from early February until Friday midday 22 May 2017 

FAMILY . . . .  …… $40 2 Adults (with identification) + up to 4 children arriving together 

SMALL FAMILY. . $25 1 Adult (with identification) + up to 2 children arriving together 

ADULT . . . . . . . . .  $20 1 Adult (with identification) 

 
 

DAILY GATE PRICES 

Friday from 4pm carnival only-all tickets $5 

Saturday & Sunday from 9am 

Adult ........ $15 16 years & over 

Child . . . . . . . . . .  $10 3-15 years 

Aged Pension . . .  $10 please produce card 

Disability Pension $10 please produce card 

Family Day Ticket $30 2 Adults up to 4 children (arriving together) 
 
 

Friday 4pm - 10pm Carnival only $5.00 entry 

Saturday 9am - 10pm Full Show Plus after-dark C.ex Sky Show Spectacular 

Plus ISUZU UTE Precision Driving Team 

Sunday 9am - 5pm Full Show Plus Grand Finale-Demolition Derby 

NB Every person pays entrance to grounds including competitors/exhibitors. 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Excellence in car service and repairs 

(LIC#MVRL51552) 
Unit 16 June Street 
Coffs Harbour, NSW, 2450 

Ph: 6652 4986 
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EXHIBITOR INFORMATION 
 

While the committee will take every precaution under the circumstances, to ensure the safety of 

articles sent to the exhibitions, they wish it to be distinctly understood that the owners themselves 

must take the risk of exhibiting them and should any article be lost or stolen the committee will not 
hold themselves responsible. 
 

Competitors in Horse events, Jumping and all other events set out in the Society's Schedule 

compete in same at their own risk. The Show Society has no liability. 
 

INDUSTRIAL EXHIBITORS: Industrial and Commercial exhibitors should book space as early as 

possible and will be issued with two complimentary tickets for the duration of the Show; all other 
persons on Industrial stands not being members must pay full admission charge. 
 

EARLY LODGING OF ENTRIES: All entries should be lodged as early as possible to assist the 

office staff. Entries may be posted to: Pavilion Secretary, Coffs Harbour Show Society, PO Box 

219, COFFS HARBOUR NSW 2450 

ENTRY FORMS can be submitted from Monday 1st May 2017 at the Show Office. 

ENTRIES ONLINE TO pavilionchshow@live.com 

ENTRIES BY TELEPHONE may be made on 0409173070 

ACKNOWLEDGEMENT, RELEASE AND INDEMNITY: In entering, competitors and exhibitors 

agree to abide by any decision of the Committee and agree to compete/exhibit at their own risk and 

to indemnify and keep indemnified the Society and its committee, officials, members and volunteers 

against all claims, suits, actions or demands which may be brought against it in respect of any 

injuries or other loss sustained in the course of competing and\or exhibiting in any events and/or 
classes and agree to exonerate the Coffs Harbour Show Society Inc., its committee and members 

from all responsibility and from all loss or injury whether from alleged negligence or otherwise. 

EXHIBITION HALL ELIGIBILITY: Exhibits which have won a major prize at a previous Coffs 

Harbour Show cannot be entered for Judging. They may however, be included for display purposes 

subject to the availability of suitable space and after Judging has been completed. 
 

ENTRY PROCEDURES: Exhibitors will be given a perforated card for each entry. Please attach the 

large section to exhibits securely and retain the small section to present to the Stewards when 

collecting your entry on Sunday 14th May 2017 from 4.30pm. 
 

PRIZE AWARDS: Judges may, at their discretion, award 1st and/or 2nd prizes and/or make Highly 

Commended Awards. Judges also have the discretion to make no prize or award in a Class if, in 

their opinion, there is no exhibit in its class worthy of a prize or award. 
 

PRIZE MONEY: Please see each section; Prize money will only be awarded to 1st prize if 3 or more 

exhibits are entered in that class. Prize money will only be paid to 2nd prize if 4 or more exhibits are 

entered in that class. 

Prize money may be collected on Sunday 14th May 11am -1pm or 4.30pm to 5.00pm in the 

Exhibition Hall and Monday 15th May from 9am -11am from the Secretary’s Office 

Prize money and exhibits not collected by 11am Tuesday 15th May 2017 will be forfeited. 
 

PRIZES AND GST: The Australian Taxation Office has deemed that GST is payable on prizes if 
an Exhibitor is registered for GST and enters an Exhibit as part of a business enterprise. 
 
 

Email entries to: pavilionchshow@live.com  
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Please Note: Horses, Beef Cattle, Poultry & Cats have separate schedules. 

 

EXHIBITION HALL CLOSING DATES FOR ENTRIES 

Closing date & time is 10am Thursday 11th may unless different time specified. 

Exhibits may be dropped off to the Exhibition Hall from 8am Wednesday 10th May –10am Thursday 

11th May unless a different drop off time is specified. 

 

 

PRIZE MONEY PICKUP: Sunday 14th May 11am -1pm or 4.30pm to 5.00pm in the main 

Pavilion and Monday 15th May from 9am -11am from the Secretary’s Office 

Prize money and exhibits not collected by 11.00am Monday 15th May will be forfeited. 

EXHIBIT PICKUP from Exhibition Hall: Hall will close 3.30pm – 4.30pm on Sunday 14th
 

May then will reopen at 4.30pm for collection of exhibits. 
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Fresh Produce & Honey 

 
th 9am Friday 12 May 

th 
8am Wednesday 10 May – 

th 
9am Friday 12 May 

11 Bananas th 
Thursday 11 May 

th 
Thursday 11 May 2.30 – 4.45pm 

12 Paper Craft th 
Thursday 11 May 

 

13 Beading – now in Section 18  

 

14 

 
Flowers & Plants 

 
th 

9am Friday 12 May 

th 
8am Wednesday 10 – 

th 
9am Friday 12 May 

15 Children’s Art & Craft th 
Thursday 11 May 

 

16 Art th 
Thursday 4 May 

th 
Thursday 11 May 9am – 12 noon 

17 China Painting th 
Thursday 11 May 

 

18 Craft Work th 
Thursday 11 May 

 

19 Knitting & Crochet th 
Thursday 11 May 

 

20 Needlework th 
Thursday 11 May 

 

21 Patchwork th 
Thursday 11 May 

 

23 Jam’s & Preserves th 
Thursday 11 May 

 

 

24 

 
Cooking 

 
th 

9am Friday 12 May 

th 
8am Wednesday 10 – 

th 
9am Friday 12 May 

25 Cake Decoration th 
Thursday 11 May 

 

26 Photography th 
Thursday 11 May 

 

 

27 

 
Home Brew 

 
th 

Thursday 4 May 

st 
9.00am Monday 1 May – 

th 
2.00pm Friday 5 May 



 

Major Sponsors 

2017 Coffs Harbour Agricultural Show 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

1B Tolhurst Place Coffs Harbour 
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The Great 

Bailey Centre 

Liberty 

Scone 

Competition 

 
 

Sunday 14th May 2017 

 
 

Entry details 

 $1 per entry (participants limited to one entry in each class.) 

 Scones should be delivered to the Norm Jordan Pavilion between 9am & 10.30am Sunday 

 4 Scones - any type of plate or presentation (maximum 30cm) 

 Winners will be announced at midday & must be in attendance to collect prize money 
 
 

Judging Guidelines 

 4 scones to be presented for judging 

 Scones should be even in thickness and diameter. 

 Well risen, thin golden crust top and bottom, no flour base. 

 Fine, moist texture, good crumb, good flavour according to type. 

 Preferably cut with a cutter [scone, biscuit] and not a knife. 

 Judges decisions will be final 
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SECTION 24 COOKING 

 
ENTRY FEE: $2.00 

PRIZE: 1st $6.00, 2nd $3.00, unless otherwise state 
Prize money will only be awarded to 1st place if 3 or more exhibits are entered in that class. 
Prize money will only be paid to 2nd place if 4 or more exhibits are entered in that class. 
 

Unless otherwise specified exhibits to be placed on foil covered hard cardboard 14cm x 

22cm 

FOR DISPLAY PLEASE PROVIDE AN OVEN BAG TO FIT EACH EXHIBIT 

Exhibitors will be given a perforated card for each entry. Please attach the large section to exhibits 

securely and retain the small section to present to the Stewards when collecting your entry. 
PLEASE NOTE: FRESH CREAM IS NOT to be used to decorate as fresh cream sours quickly in 

showcases. 
 

Class Class 

1 Banana Cake – Iced on top only 12 Slice – baked, one variety (4) pieces 

2 Butter Cake – Iced on top only 13 Muffins – sweet or savoury, one variety (4) 

3 Marble Cake – Iced on top only 14 Marshmallows – (4) pieces 3cm x 3cm, 

rolled in Toasted Coconut 

4 Chocolate Cake – Iced on top only 15 Bread – machine made 

5 Cake – any other variety 16 Bread – hand made 

6 Sponge Sandwich – Jam filled, Uniced 17 Damper 

7 Scones – Plain (4) 18 Sultana Cake – Uniced 

8 Scones – Pumpkin (4) 19 Pudding – Fruit, boiled in cloth 

9 Anzac Biscuits (4) 20 Pudding – Fruit, steamed in basin 

10 Chocolate Chip Biscuits (4) 21 Boiled Fruit Cake – Uniced 

11 Collect of biscuits – (2) varieties, 22 Dark Fruit Cake – Uniced 

(2) of each, to be named 23 Light Fruit Cake - Uniced 

24 ON NEXT PAGE 

 
 

Class 25 CHAMPION EXHIBIT Classes 1 - 24 Certificate & Sash 
 

Class 26 Olive Walker Memorial Prize: For best Entry in classes 19 - 24. 
 
 
 
 
 
 

 

Professional Graphic & Website Design 

Shop 8a, 26 – 28 Orlando Street Coffs Harbour NSW 2450 

Ph: 1300 600 989 or 6651 5322 www.giantmedia.com.au 
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THE AGRICULTURAL SOCIETIES COUNCIL OF NSW 

 

Class 24 - RICH FRUIT CAKE COMPETITION 
 

ENTRY $2.00 

PRIZE MONEY: 1st $10.00, 2nd $3.00, unless otherwise specified 
Prize money will only be awarded to 1st prize if 2 or more exhibits are entered in that class. 
Prize money will only be paid to 2nd prize if 3 or more exhibits are entered in that class. 
 

 Prize money is sponsored by the Agricultural Societies Council of NSW (ASC). Winners at 

country shows will each receive a cash prize of $10.00 and will be required to bake a second 

‘Rich Fruit Cake’ in order to compete in a Group Semi Final to be conducted in December. 

 The fourteen winners at Group level will each receive a cash prize of $15, and are required 

to bake a third ‘Rich Fruit Cake’ for the final judging at the Royal Easter Show where the 

winner will receive a cash prize of $50.00. 
 

Note: Competitors may only represent one Show Society in a Group Final and only one Group in a State 
Final. 

The following recipe is compulsory for all entries in the Rich Dried Fruit Cake Competition 

Ingredients: 250g (8oz) plain flour 

250g (8oz) sultanas 60g (2oz) self raising flour 

250g (8oz) raisins snipped ¼ teaspoon grated nutmeg 

into 2 or 3 pieces ½ teaspoon ground ginger 

250g (8oz) currants ½ teaspoon ground cloves 

125g (4oz) chopped mixed peel 250g (8oz) butter 

90g (3oz) red glace cherries chopped 250g (8oz) soft brown sugar 

into 4 to 6 pieces ½ teaspoon lemon essence OR 

90g (3oz) blanched almonds chopped finely grated lemon rind 

cross-wise into 3 or 4 pieces ½ teaspoon almond essence 

1/3 cup sherry or brandy ½ teaspoon vanilla essence 

4 large eggs 

Method: 

 Mix together all the fruits and nuts and sprinkle with the sherry or brandy. 

 Cover and leave for at least 1 hour, but preferably overnight. 

 Sift together the flours and spices. 

 Cream, together the butter and sugar with the essences. 

 Add the eggs one at a time, beating well after each addition. 

 Alternately add the fruit and flour mixtures and mix thoroughly. The mixture should be stiff 
enough to support a wooden spoon. 

 Place the mixture into a prepared tin no larger than 20cm (8”) and bake in a slow oven for 

approximately 3½ – 4 hours. Allow the cake to cool in the tin 

Quality Local Products- 

 Free Range Eggs from Randells 

 Tomatoes from Ricardoes 

 Dairy products from Norco 

 Honey from Glenugie 

 Local Frozen Seafood from Wild Harvest 

 Italian Gelato & Pasta from Italian family owned businesses 

Ground Floor Coffs Central Shopping Centre 

Harbour Drive, Coffs Harbour Ph: 6652 8882 
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