
Programme of events 
 
Morning events              Afternoon events  
        Main ring                                         Main Ring  
Maypole dancing by Sutton Veny School                  Surprise Guests    
           Infinite Dance                                        Springboard Gymnastics  
 
                                       Side ring  
                    Falconry Display, Dog show & Agility Ring   

 

The Church will be open on the show day for people to visit and look around 

as part of its 150th year celebrations 

 

Fun Dog Show Classes 

Best Rescue, Best Trick, Best Markings, Cutest Pooch, Waggiest and Wiggliest, 

Most Handsome, Prettiest Bitch, Most Regal Looking and Musical Sit (When music 

stops you and your dog must sit, last one to sit is out). This is kindly being organised 

and run by Passionate pets. 

Committee members 

Chairperson:  

 

Lucy Waters 

Secretary:  Gabrielle Woods 

 

  

Marquee Coordinators: Tracey Strange 

Charlotte Carr 

 

Advertisement Coordinator:  

 

Janet Waters 

Field Coordinators:  

 

Katherine Wilson 

Daisy Waters 

Abbie Smith  

Emma Brown 

Lisa Wood 

Collette Britton 

 

Volunteers are still needed to help with the running of the show please email 

suttonvenyflowershow@yahoo.com  

Your help is the reason the show can continue year after year.  

 

 
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  51st Sutton Veny Flower Show 
At Alexander Memorial Field 

14th July 2018  
With a new opening time: 11am till 4pm 

 
Marquee entries from 8am to 9.30am 

Marquee will reopen at 1.30pm 

Entry Fee: £3.00 for adults, children go free (under 11) 
For more information: suttonvenyflowershow.co.uk 

 



 

This year’s show has a brand new opening time of 11am, to 

allow you to enjoy over 30 stalls, many of which are new this 

year. Including a number of food stalls, such as a BBQ, locally 

made gelato and cream teas in the village hall. We have 

organised lots of entertainment for the day, a falconry display, 

tropical animal handling, the well-loved dog show will be 

running along side a new agility ring. We have two bouncy 

castles, classic cars, a children’s drinks stall and many more. 
 

This year we are working on making the show eco friendly. By 

having recycle points on the field, using paper instead of plastic 

table cloths and we ask that you bring your own shopping bags 

to save using plastic bags. 

 

 

 



 

Battenberg Cake Recipe: Class 73 
For the cake 
175g/6oz softened butter, plus extra for greasing, 

175g/6oz golden caster sugar, 3 free-range eggs, 

175g/6oz self-raising flour, ½ tsp vanilla extract, Red food 

colouring paste 

For the covering 
6 tbsp. apricot jam, 500g/1lb 2oz ready-made marzipan, 

2–3 tbsp icing sugar, for rolling. 

 

Method 
1. Preheat the oven to 190C/375F/Gas 5. 

2. Grease a 20cm/8in square, loose-based cake tin with butter. 

3. Take a 30cm x 20cm strip of baking parchment and make a 8cm fold in the 

centre. This will create a division in the cake so that the two differently coloured 

sponges can be cooked at the same time. 

4. Line the tin with the baking parchment, keeping the division in the centre. 

5. Put the butter, sugar, eggs, flour and vanilla in a food processor and pulse until 

well combined. 

6. Transfer the batter to a bowl, move half of the batter into a different bowl. 

7. Add a small dab of red food colouring to one bowl and fold it into the batter until 

well blended. 

8. Spoon the cake batters into each side of the prepared tin and smooth the 

surface with the back of a spoon. 

9. Bake in the centre of the oven for about 25 minutes, or until risen. Cool in the tin 

for five minutes, then slide a knife around the outside of each sponge and turn 

them out onto a wire rack. If the sponges have risen unevenly, press the surface 

gently until level. Leave until completely cold. 

10. To assemble the cake, first place one sponge on top of the other and trim off the 

crusty edges so they are both the same size. Cut the sponges in half lengthways 

to make four long rectangles. 

11. Warm the apricot jam in a saucepan then press through a fine sieve. 

12. Brush the long side of one of the sponges with jam and sandwich together with a 

sponge of a contrasting colour. Do the same with the other two sponges. 

13. Sandwich the two pairs of sponges together like a checkerboard and brush the 

top and sides with jam. 

14. Place the marzipan on a surface dusted with icing sugar and roll into a rectangle 

of about 40cm x 20cm; it should be large enough to wrap the cake completely, 

leaving the ends exposed, and be about 5mm thick. 

15. Turn the cake upside down on the marzipan and brush the underside of the 

sponges with jam. 

16. Wrap the marzipan around the cake, pressing it gently onto the surface of the 

sponges, and press the edges together to make a firm join. 

17. Turn back over with the seam underneath and trim a thin slice off each end. 

 

 

Rules and Regulations 

These rules should be read before making an entry into the show. Please note all 

classes are open but some trophies are closed and only open to local residents in 

accordance with clause 1 of the rules below. 

1. Local Residents: residents of the villages of Sutton Veny, Norton Bavant, 

Bishopstrow and Tytherington. 

2. Entry forms: All entry forms must be returned together with entry fees to 

Sutton Veny Church Porch at 7pm-8.30pm 4th July. Forms may also be 

handed in to any committee member before 6pm 8th July. Additional entry 

forms may be obtained from any committee members. Sutton Veny School 

will accept entries during school hours. Until the 4th of July 

Absolutely no entries will be accepted after 6pm 8th July.  
Each individual entrant must have his or her own entry form. 

3. Exhibits: 

a. All garden exhibits must be the property of the exhibitor and have 

been in their possession for not less than two months before the 

show. Gardeners must not enter exhibits grown in their employers’ 

gardens. All entries must be the work of the exhibitor. 

b. Exhibits MUST NOT be removed from the marquee before 3.30pm 

and must be cleared by 4.30pm on 14th July. 

c. All exhibits are displayed at owner’s risk. 

4. Entry cards: exhibitors may make any number of entries in any one class 

but may only be awarded one prize. Each entry must have its proper card 

displayed. 

5. Displaced or altered cards will be disqualified. Exhibitors must leave 

certificates in place for viewing. Cash prizes may be collected from any 

committee member on production of a certificate immediately after prize 

giving. 

6. Times of staging: all exhibits must be staged in the show area between 

8am-9.30am on 14th July. Exhibitors must leave the marquee by 9.30am. 

7. Judges: the judges shall award the certificates and trophies, and may 

withhold or divide these. The Judges’ decisions shall be final. 

8. Entry fees:  

Children classes: free 

All other classes: 50p 

9. Challenge cups and trophies: All cups to be competed for annually, and to 

be awarded at the show before being engraved. 

10. Points awarded: 

First prize                  4 

Second prize             3 

Third prize                 2 

Highly Commended 1 

11. Sutton Veny School Cups: these will be awarded at the first assembly after 

the summer break to enable the whole school to participate in the prize 

giving. 

12. Children’s Classes: no parental or other assistance is allowed EXCEPT for 

under 11 years, where a little adult assistance is acceptable. 

13. Cash prizes: these will only be awarded to winners in children’s classes 

(104-115) 

First prize: £1, Second prize: £0.75p, Third prize: £0.50p  

Battenberg Cake Recipe: Class 73 
For the cake  
175g/6oz softened butter, plus extra for greasing, 175g/6oz golden caster sugar, 3 free-range eggs, 175g/6oz 

self-raising flour, ½ tsp vanilla extract, Red food colouring paste 

For the covering 
6 tbsp. apricot jam, 500g/1lb 2oz ready-made marzipan, 2–3 tbsp icing sugar, for rolling. 

 

Method 
1. Preheat the oven to 190C/375F/Gas 5. 

2. Grease a 20cm/8in square, loose-based cake tin with butter. 

3. Take a 30cm x 20cm strip of baking parchment and make a 8cm fold in the centre. This will create a 

division in the cake so that the two differently coloured sponges can be cooked at the same time. 

4. Line the tin with the baking parchment, keeping the division in the centre. 

5. Put the butter, sugar, eggs, flour and vanilla in a food processor and pulse until well combined. 

6. Transfer the batter to a bowl, move half of the batter into a different bowl. 

7. Add a small dab of red food colouring to one bowl and fold it into the batter until well blended. 

8. Spoon the cake batters into each side of the prepared tin and smooth the surface with the back of a 

spoon. 

9. Bake in the centre of the oven for about 25 minutes, or until risen. Cool in the tin for five minutes, then 

slide a knife around the outside of each sponge and turn them out onto a wire rack. If the sponges have 

risen unevenly, press the surface gently until level. Leave until completely cold. 

10. To assemble the cake, first place one sponge on top of the other and trim off the crusty edges so they 

are both the same size. Cut the sponges in half lengthways to make four long rectangles. 

11. Warm the apricot jam in a saucepan then press through a fine sieve. 

12. Brush the long side of one of the sponges with jam and sandwich together with a sponge of a contrasting 

colour. Do the same with the other two sponges. 

13. Sandwich the two pairs of sponges together like a checkerboard and brush the top and sides with jam. 

14. Place the marzipan on a surface dusted with icing sugar and roll into a rectangle of about 40cm x 20cm; 

it should be large enough to wrap the cake completely, leaving the ends exposed, and be about 5mm 

thick. 

15. Turn the cake upside down on the marzipan and brush the underside of the sponges with jam. 

16. Wrap the marzipan around the cake, pressing it gently onto the surface of the sponges, and press the 

edges together to make a firm join. 

17. Turn back over with the seam underneath and trim a thin slice off each end. 

 



VEGETABLES 
 
1. The Woolpack Challenge Trophy (3 types of vegetable and a 

container of one type of flower from the lists below displayed in 

any attractive container (trug, basket, box etc.). Sweet peas (6 

stems any variety), Roses (3 stems any variety), Perennial (3 

stems any variety) or Annuals (6 stems any variety). 

2. Broad Beans                              (6 Pods) 

3. Peas                                              (6 Pods) 

4. Cabbage (Any Variety)  

5. Any Other Brassica  

6. Cucumber  

7. Garlic                                           (3 Bulbs) 

8. Carrots                                        (6 with Tops) 

9. Lettuce                                        (1 with Root) 

10. Shallots                                      (6 Trimmed) 

11. Radish                                       (6 with Tops) 

12. Potatoes, Any Variety                      (6) 

13. Potatoes, Coloured                     (6) 

14. Beetroot, Any Variety                (3 with Tops) 

15. Courgettes                                (3) 

16. Tomatoes                                  (4) 

17. Any Other Vegetable Not In Schedule  

18. Plate of 3 Different Vegetables Displayed 

To Be Eaten Raw and Judged For Taste 

 

19. Herbs in Water                                             (3 varieties with 3 

stems each) 

20. New! A Home-Grown Vegetable (Age 12 and Under Only) 

21. New! A Wonky Vegetable  

FRUITS 
22. Gooseberries (12)  

23. Raspberries   (12)  

24. Blackcurrants (6 Clusters)  

25. Redcurrants   (6 Clusters)  

26. Rhubarb         (3 Sticks)  

27. Any Other Fruit Not In Schedule  

28. Plate of 3 Types of Summer Fruit Displayed To Be Eaten Raw 

and Judged For Taste 

 

29. New! A Home-Grown Fruit (Age 12 and Under Only) 

 

 

 

 

 



 

Stalls on the day 
 

Cat’s protection: Selling Cats Protection goods and hosting a lucky dip. 

www.cats.org.uk/frome  

Wishford Arts: Selling framed and unframed landscape photographs and greeting 

cards. All from own original photographs. www.wishfordarts.co.uk 

Lucy Guy Psychics: Psychic readings, clairvoyance and tarot. lucyguypsychics.com  

The Courtyard Marketplace on Tour: An artisan range of Jams, Chutneys & 

Marmalades from the Lake District. thecourtyardmarketplaceontour.com  

Wiltshire Wildlife Trust: An information stand promoting the work of Wiltshire Wildlife 

Trust, offering opportunities to become involved. www.wiltshirewildlife.org 

Cheddar Gorge Cheese: Authentic handmade Cheddar www.cheddaronline.co.uk   

Whitbourne Farm Lavender: Lavender Body Lotion, Shower Gel and other toiletries 

and lavender printed linen. www.facebook.com/whitbournelavender  
Street Spa: Organic spa products with essential oils.  

Guide dogs for the blind: Tombola and appeal items for sale. www.guidedogs.org.uk 

KP Busy Buttons: Embroidered handmade goods. 

www.facebook.com/KPBusyButtons 

Warminster and District RUH fundraising group: Hosting a human fruit machine. 

www.facebook.com/Warminster-District-RUH-Fundraising-Group  

Minoù & Me: Disney inspired trinket boxes and home ware. 

www.facebook.com/minouandme 

Dotty Gecko Clothing: Handmade Clothing for 0-5 years-olds. 

www.facebook.com/DottyGecko  

Taylors Traditional Bakers: Bread, sourdough, cakes and morning goods.  
www.facebook.com/taylorstraditionalbakers  

Palette and Pasture: Feather art – wreaths and broches. Watercolour fine art prints. 

Greeting cards and kitchen textiles. www.facebook.com/paletteandpasture  

Mostly Mouse’s: Handmade painted decorative accessories for home and garden. 

www.facebook.com/mostly.mouses  

Manni’s Emporium: Antiques, collectables, retro, curios, upcycle and refurbs. 

www.facebook.com/Mannis-Emporium  
Matt Fiddes Martial Arts: Martial art classes  
Cancer Research UK, Warminster Group: Second hand collectables.  

Wessex Candles: Fragranced Candles in Tins. www.wessexcandles.co.uk  

Wylye Valley Postcards: Local views from old postcards.     
Micklemus munchies: Handmade dog treats. http://www.micklemusmunchies.co.uk  

Book art by Tracy: Book Art. www.facebook.com/Book-Art-By-Tracy 

Lions Club of Warminster: BBQ, Pick ‘n’ Mix and Teddy Tombola. 

www.warminsterlions.org 

Vikspics: Photographic cards, mugs, prints and my book. www.facebook.com/vikspics 

CNK Catering: Food and Drink stall. www.facebook.com/Cateringcnk 
 
*All stalls listed were correct at time of printing but are subject to change. Stall 
bookings are still taking place after booklet printing.  
 

FLOWERS 
 
30. Roses, Floribunda/ Clustered (3 Sprays, Same Variety) 

31. Roses, Any Variety  (3 Blooms, Same Variety) 

32. Roses, Any Variety  (6 Stems, Mixed Variety) 

33. Roses, Any Variety  (1 Bloom Judged for 

Perfection) 

34. Roses Any Variety  (1 Bloom Judged on Scent 

Alone) 

35. Annuals  (6 Stems of 1 Species) 

36. Perennials  (3 Stems of 1 Species) 

37. Perennials  (6 Stems of Mixed 

Varieties) 

38. Clematis, Any Variety (3 Blooms of 1 Species) 

39. Cacti and Succulents  6” pot approx. 

40. Summer Flowering Bulbs/Tubers  8” pot approx. 

41. Specimen Plant, Foliage 

(In/Outdoor)  

12” pot approx. 

42. Specimen Plant, Flowering  

(In/Outdoor)  

12” pot approx. 

43. Hanging Basket, One Variety Of 

Plants  

 

15” basket approx. 

44. Hanging Basket, Mixed Plants  15” basket approx. 

 46. Children’s Miniature Garden in a Seed Tray to Have a Safari 

Theme in Honour of Nico the Silverback Gorilla from Longleat 

47. Garden Container  

48. Sweet Peas  

49. Sweet Peas  

50. Sweet Peas  

51. Children’s Sweet Pea Cup (Can be picked from parents garden)  

52. Flowering Shrub  

53. Foliage Shrub 

FLORAL ART 
54. ‘Kitchen Garden’ An Exhibit to Include Garden Herbs (75cm X 75cm) 

55. ‘Water’ An Exhibit to Include Visible Water (75cm X 75cm) 

56. An Arrangement in an Unusual Container (30cm X 30cm) 

57. An Exhibit to include a Box (45cm X 45cm) 

WOMEN’S INSTITUTE 
58. As agreed by local WI groups 

 

 

 

30. Roses, Floribunda/ Clustered             (3 Sprays, Same Variety)  

31. Roses, Any Variety                             (3 Blooms, Same Variety)  

32. Roses, Any Variety                             (6 Stems, Mixed Variety) 

33. Roses, Any Variety                             (1 Bloom Judged for Perfection) 

34. Roses, Any Variety                             (1 Bloom Judged on Scent Alone) 

35. Annuals                                              (6 Stems of 1 Species) 

36. Perennials                                           (3 Stems of 1 Species) 

37. Perennials                                           (6 Stems of Mixed Varieties) 

38. Clematis, Any Variety                   (3 Blooms of 1 Species) 

39. Cacti and Succulents                           6” pot approx. 

40. Summer Flowering Bulbs/Tubers        8” pot approx. 

41. Specimen Plant, Foliage                     12” pot approx. (In/Outdoor) 

42.Specimen Plant, Flowering                   12” pot approx. (In/Outdoor) 

43. Hanging Basket, One Variety of Plants 15” basket approx. 

44. Hanging Basket, Mixed Plants          15” basket approx. 

45. Adults Miniature Garden in a Seed Tray to Have a Sci-Fi/ Fantasy Theme46. 

46. Children’s Miniature Garden in a Seed Tray to Have a Safari Theme in Honour of 

Nico the Silverback Gorilla from Longleat 

47.Garden Container                                (Mixed Plants) 

48. Sweet Peas                                         (3 Stems, 1 Colour) 

49. Sweet Peas                                         (9 Stems, 3 Stems of 3 Colours) 

50. Sweet Peas                                         (5 Stems, Any Colour) 

51. Children’s Sweet Pea Cup                  (3 Stems, Any Colour) 

(Can be picked from parents garden) 

52. Flowering Shrub                                  (3 Stems, Same Variety) 

53 Foliage Shrub                (3 Stems, Mixed Varieties) 

FLORAL ART 

54. ‘Kitchen Garden’ an Exhibit                 (75cm X 75cm) 

       to Include Garden Herbs 

55. ‘Water’ an Exhibit to Include                (75cm X 75cm) 

       Visible Water 

56. An Arrangement in an                         (30cm X 30cm) 

      Unusual Container  

57. An Exhibit to Include a Box                 (45cm X 45cm) 

WOMEN’S INSTITUTE 

58. As agreed by local WI groups 

 



 
 

DOMESTIC 
59. Fruit Jelly  1 Jar 
60. Strawberry Jam  1 Jar 
61. Raspberry Jam  1 Jar 
62. Any Other Jam  1 Jar 
63. Marmalade  1 Jar 
64. Lemon Curd  1 Jar 
65. Chutney  1 Jar 
66. Any Pickle or Preserve  1 Jar 
67. Savoury Jam or Jelly 1 Jar 

68. Victoria Sandwich 

69. New! Victoria Sandwich (Age 12 and Under Only) 

70. New! A Plaited Loaf of Bread 

71. New! A Seeded Loaf of Bread Made Entirely by Hand 

72. 6 Large Sausage Rolls 

73. A Battenberg Cake (Recipe Overleaf and Online) 

74. Lemon Drizzle Cake 

75. 6 Brownies 

76. New! 6 Muffins of Any Flavour 

77. 6 Fruit Scones 

78. New! A Cake to Celebrate the 150th Anniversary of the Sutton    

Veny Church (Max 50cm x 50cm) 

79. A Savoury Quiche 

80. Cordial 

81. 3 Eggs of Any Variety (judged for quality and freshness) 

 

HANDICRAFTS- Please Specify Size on the Entry Form 
82. Any Item Using Wool And/ Or Felt 

83. A Wreath in Any Medium- Edible or Non-Edible (Not 

Judged by Taste) 

84. Any Item Using Embroidery or Cross Stitch 

85. Any Hand or Machine Sewn Item (May Be Hand 

Finished) 

86. New! An A4 Design for the Front Cover of the 2019 

Schedule 

87. A Painting in Any Medium 

88. A Pencil or Pen/ Ink Drawing 

89. New! Decorate an Item of Clothing 

90. A Length of Bunting 

 

Volunteers are still needed to help with the running of 

the show please email 

suttonvenyflowershow@yahoo.com 

Your help is the reason the show can continue year after year. 

 

 



 
 

The Church of St John the Evangelist, Sutton Veny continued : 
In the north transept is one to Captain Leonard Everett who was killed in Africa by a 

lion in 1911. In the south aisle near the door is a tablet to Richard Bowes, Master of 

the South and West Wilts Hunt, who died of rabies after being bitten by a fox, and 

there is another to Colonel Walter Alexander of Polebridge, the donor of the 

Alexander Memorial Field. 

Outside on the south side is the war memorial to those killed in the world wars.  It 

was built by Mr Egerton Strong of Portway, Westminster, cost £170 paid by public 

subscription and was unveiled in 1920 by Mrs G Cooper who had lost two sons.  It is 

protected and listed on the National Heritage List Grade II. It was restored by the 

Parish Council in 2014. 

The most notable feature of the churchyard is the Commonwealth War Graves 

Cemetery, with 170 graves of soldiers, mostly Australians, who died either as the 

result of wounds or in the flu epidemic of 1918/19.  Many visitors from Australia come 

specially to see them and there is an annual service on the Sunday closest to 

ANZAC Day (25 April) at which representatives of the High Commission place 

wreaths at the Cross of Sacrifice.  The children of Sutton Veny School also have their 

own service on ANZAC Day, and place posies on the graves. 

 

 

 

 

 

 

 

 

 

 

 

 

The Church of St John the Evangelist, Sutton Veny 
 

Although it is celebrating its 150th 

anniversary, the church in Sutton Veny is 

one of the newer ones in the Wylye Valley, 

but it is perhaps the most distinctive with 

its 160ft high spire, a landmark for miles 

around and a guiding point for RAF pilots 

as they line up for practice runs over 

Salisbury Plain. The old St Leonard’s 

Church in Duck Street had fallen into 

disrepair in the 1860s.  The Rector and 

churchwardens were advised that it was beyond repair.  The Rector, Rev G F S 

Powell, lived in the house we now call the Manor House which was surrounded by 

extensive parkland.  He generously donated an acre at the western end of the park 

and a notable architect of the day, J L Pearson, was asked to design a new church, 

but where was the money to come from? 

Joseph Everett, head of a family which owned banks in Heytesbury and Warminster, 

and a cloth mill at Upton Lovell, lived at Greenhill, now called Sutton Veny House.  In 

1865 he died and his widow and children offered to finance the new church as a 

memorial to him. 

The church was built in under two years and was consecrated on 16 April 1868 by 

the Bishop of Sodor and Man on behalf of the Bishop of Salisbury.  It is in the 

Victorian Gothic style, cruciform in shape, built of limestone from Frome with Box 

stone dressings.  The distinctive spire is made of ashlar. One of the reasons why St 

John’s is such a special church is that it has hardly changed since it was built.  It is 

regarded as the best preserved Victorian church in Wiltshire.  In 1964 the south 

transept was transformed into the ANZAC Memorial Chapel, otherwise the layout 

and decorations are much as Pearson originally designed them.  It is a Grade 1 listed 

building, the highest classification of protected architectural merit. 

Almost the first impression as you enter is the great height of the lofty ceiling.  

Impressive as it is, it is the reason why this church is so a difficult to heat in winter, 

but on summer days it is an oasis of cool. Students of Victoriana love the decoration 

that you see all around. 

The font is made of Caen stone and is decorated with terracotta pictures as is the 

pulpit, the reredos behind the altar, and the chancel with its stencilled heads of the 

twelve apostles. Other points of interest are the rose window in the north transept, 

the lectern, an eagle with outstretched wings carved in oak, the magnificent organ 

case which has been awarded a Grade 1 Certificate, and the stained-glass windows 

in the north and south aisles depicting the miracles and parables of Jesus. On the 

walls are some interesting memorial tablets. In the north aisle is one to Cyril Marshall 

Thornton who lived in Sutton Veny House and died of dysentery while on a hunting 

expedition in Rhodesia in 1908. 

 



HANDICRAFTS Continued - Please Specify Size on the Entry Form 

91. Something New From Something Old 

92. A Piece of Jewellery In Any Medium 

93. A Sculpture in Any Medium 

94. Create a Design for a Tote Bag on A4 (to be Sold Next Year) 

95. A Decorated Plant Pot 

96. Any Handicraft Not Stated In the Schedule 

 
PHOTOGRAPHY: Max Size 10”x8” 

97. Warminster (Black and White) 

98. Flowers (Colour) 

99. Beast from the East (Colour) 

  100. An Amusing Animal  

101. A Church  

102. A Portrait  

Sutton Veny Parish Council Prize 
Prize Donated by Sutton Veny Parish Council 
Prizes: 1st £25     2nd £15     3rd £10 
103. Farmyard Animals 

Rules:Competitors must live in the parish of Sutton Veny & Only one 

photograph per competitor may be submitted 

 
CHILDREN’S CLASSES 

UNDER 5 YEARS 
104. A Stained-Glass Window on A4 

105. Decorate 6 Biscuits 

106. Make a Building Out of Lego Not to Exceed 25x25cm (Not 

From a Kit) 

AGES 5-7 YEARS 
107. A Stained-Glass Window on A4 

108. Decorate 6 Biscuits 

109. Make a Building Out of Lego Not to Exceed 25x25cm (Not 

From a Kit) 

AGES 8-10 YEARS 
110. Design your Ideal House on A4 paper 

111. An Edible Woodland Animal (Not to Exceed 30x30cm) 

112. Make a Wedding Cake out of Recycled Materials (Not to 

Exceed 30x30cm)  

AGES 11-13 
113. Design your Ideal House on A4 paper 

114. An Edible Woodland Animal (Not to Exceed 30x30cm) 

115. Make a Wedding Cake out of Recycled Materials (Not to 

Exceed 30x30cm) 

See number 51, for Children’s Sweet Pea Cup 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


