
 

In 2020 we had 
Drought        Bushfires           Flood 

 

then we had 

 

 

 
 
 

 
     

NOW IN 

 

 

 

Cancellation 

2020 Show 

= 

Coffs Harbour Agricultural Show 

= 

Saturday 1st May – Sunday 2nd 

May  

Friday 30th April 

Carnival Rides only 

4.00pm 

Section 24 

COOKING 
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COFFS HARBOUR SHOW SOCIETY INC.   

                              P.O. BOX 219 COFFS HARBOUR 2450 

    PRESIDENT:              Christopher Pearson 

TREASURER/SECRETARY:  John England 

PAVILION COORDINATOR:     Peter Kimber (02 6650 0985) 
PAVILION CHIEF STEWARD:    Margaret Crawley (0403 929 508)  
ENTRIES SECRETARY:     Karen Johnson (0409 173 070)  

 

PATRONS 

Nan Cowling       Andrew Fraser      Mayor of Coffs Harbour Denise Knight 

 

 
 

DAILY GATE PRICES 

 

Friday Night ………..$5 person (School Age & above) 

 

Saturday & Sunday 

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

Child  . . . . . . . . . . $10 (School Age -15 years)     

Aged Pension . . .  $10  (please produce card)       

Family Day Pass . . . . .  $40  (2 Adults & 2 Children 15yrs & Under) 

 

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

 

Fireworks 8.30pm Saturday 

Demolition Derby: Sunday Afternoon 
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Entry Form Closing Dates & Time 

Section 28 Home Brew – 

Entry Forms must be submitted no later than  
5.00pm Thursday 22nd April  

 Home Brew entry forms to Country Brewer 8/1-3 Hi Tech 
Drive Toormina. 

Section 12 Art  
Entry Forms must be submitted no later than  
3.00pm Friday 23rd April 

 Art entry forms to Showground Art Gallery 

Section 4 Poultry –  
All Entry Forms must be submitted no later than  

5.00pm Monday 26th April to Exhibition Hall  
 

Section 11 Bananas –  
All Entry Forms must be submitted no later than  

5.00pm Thursday 29th April                                    

All other Sections –  
All Entry Forms must be submitted no later than 5.00pm 
Wednesday 28th April to Exhibition Hall                         

 

LATE ENTRIES WILL NOT BE ACCEPTED 

 

 

 

 

 

Demolition Derby 

Sunday 2nd May 

 

Entry Forms & Rules: 
coffsharbourshowsociety.com.au 
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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. 
 
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 

EMAIL:  pavilionchshow@live.com  anytime 

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& ART GALLERY 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. 
 
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: 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 from the Boardroom Norm Jordan Function Centre on: 

 Saturday 1st May 3.00pm – 4.30pm 

 Sunday 2nd May 11.30pm – 12.30pm  

 Sunday 2nd May 3.30pm – 5.00pm 

 Monday 3rd May from 9.00am -10.00am –Exhibition Hall 

Prize money and exhibits not collected by 10.00am Monday 3rd May 2021 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. 

EXHIBIT PICKUP: Exhibits may be picked up Sunday 2nd May 4.30 – 5.30pm 

 

 

 

 

 

 

 

 

 

 

 

 

3 – Boardroom Norm Jordan Function Centre 

5 – Exhibition Hall 

mailto:pavilionchshow@live.com
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(See Page 7 for Entry Fee, Closing Date, Drop Off etc.) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SECTION 23 

Mills-Thom’s Mechanical Repairs 

FRUIT CAKE 

COMPETITION 

1ST Prize 

$250 
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Scone Competition 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 
 
 
 

 
 
 
 
                  
 

Judging Guidelines 
 4 plain 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. 

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

 Judges decisions will be final 

Sponsored by 

WH Bailey & Sons – Bailey Centre Service Station 

 
 
 

  

The Great  

Calling all Scone Bakers! 
Best Plain Scone 

 

When: Saturday 1st May 2021 

Where: Exhibition Hall 

Drop Off Time: 9.30am – 10.30am 

Judging: 11.30am 

Winner Announced: Grand Parade 
                            
 

1st Prize 

$300 Adults       $100 Children 
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SECTION 24 COOKING 

 
ENTRY FEE: $2.00 

EARLY LODGING OF ENTRIES: Entries should be lodged as early as possible to assist the office staff.    

POST ………………. The Secretary, Coffs Harbour Show Society, PO Box 219, Coffs Hbr NSW 2450 

ONLINE …………… pavilionchshow@live.com  anytime 

SHOWGROUND …. Monday 26th April to Wednesday 28th April 8.00am-5.00pm Exhibition Hall Kitchen 

CLOSING DATE FOR ENTRY FORMS:  5.00pm Wednesday 28th April 2021 

EXHIBIT DROP OFF DATE: No later than 9.00am Thursday 29th April 2021 Exhibition Hall 

EXHIBIT PICKUP: 4.30pm Sunday 2nd May  

PRIZE: 1st $3.00   2nd $2.00 unless otherwise stated. 

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. 
 
Unless otherwise specified exhibits to be placed on foil covered hard cardboard 14cm x 22cm 
 
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       15    Chocolate Chip Biscuits (4) 

   2 Butter Cake – Iced on top only       16   Gluten Free Biscuits (4) 

   3 Marble Cake – Iced on top only       17     Collect of biscuits – (2) varieties,            

   4 Chocolate Cake – Iced on top only                 (2) of each, to be named 

   5 Gluten Free Cake – Iced on top only                  18     Marshmallows – (4) pieces 3cm x 3cm  

   6 Sponge Sandwich – Jam filled, Uniced                                    rolled in Toasted Coconut 

   7       Cake – any other variety                                     19     Damper                                     

   8 Patty Cakes – (4) Decorated with butter icing    20     Bread – Machine or Hand made 

   9 Scones – Plain (4)              21     Plum Pudding – Boiled 

  10 Scones – Pumpkin (4)                      22     Plum Pudding – Steamed 

  11 Slice – baked, one variety (4) pieces       23   Fruit Cake – Boiled      

  12 Friands – one variety (4)             24     Light Fruit Cake 

  13 Muffins – sweet or savoury-one variety (4)      25     Dark Fruit Cake  

  14 Anzac Biscuits (4)         26   RAS Rich Fruit Cake Comp. – recipe next page 

                     

                                   

Class 27 CHAMPION EXHIBIT Classes 1 - 20  
Certificate, Sash 

 

Class 28 Olive Walker Memorial Prize: For best Entry in classes 21 – 25 
 

 
 
 
 

Email entries to:pavilionchshow@live.com 

mailto:pavilionchshow@live.com
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THE AGRICULTURAL SOCIETIES COUNCIL OF NSW 

Rich Fruit Cake Competition 
 
Class 26 - RICH FRUIT CAKE COMPETITION 
 
 

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

 Winners at country shows will each receive a cash prize of $25 and will be required to bake a second 
“Rich Fruit Cake” in order to compete in a Group Final to be conducted by each of the fourteen Groups 
of the Agricultural Societies Council of NSW.  

 The fourteen winners at Group level will each receive a cash prize of $50, 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 $100.00. 

Note: Competitors may only represent one Show Society in a Group Final and only one Group in a State 
Final. 
 
Attention Judges: All Fruit cakes are to be cut in half when being judged. 
 
 

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 

 

 
 
 
 
 
 
 
 

 

 


