LANCASHIRE AND CHESHIRE FEDERATION OF SCOTTISH SOCIETIES

(Founded 1927)

ANNUAL FESTIVAL OF MUSIC, ARTS AND CRAFTS

RAINHILL HIGH SCHOOL, WARRINGTON ROAD, RAINHILL  L35 6NY
SATURDAY 16th MARCH 2019
Entries will close at 10:45am – Judging will commence at 11:00am

SYLLABUS

All competitors should be aware of and understand the contents of the Rules.

The CLOSING DATE for all entries will be SATURDAY 10th FEBRUARY 2019.
Each competitor MUST complete a separate Entry Form. All entries and fees should be sent to the Festival Secretary. Wherever possible all entries from one Society should be submitted together with cheques in payment of entry fees made payable to the “Lancashire and Cheshire Federation of Scottish Societies”.

NB- ALTERATIONS OR AMENDMENTS TO VARIOUS CLASSES IN RED
Adult Competitions (16 and Over)

HOME MADE CONFECTIONERY (SEE RULE 9)

EVENT 1
16/O
  1C
Dundee cake (own choice recipe)




  2C
Gingerbread (not iced)




  3C
Festival Challenge: Lemon Drizzle Cake using Recipe provided (see end of Schedule)



  4C
Round of Shortbread (without sprinkled sugar)



  5C
One Plate of six White Fruit Scones (unglazed)




  6C
Chocolate Cake (7” or 8” filled and decorated – Decorations should not be wired) 




  7C
One Plate of six Scotch Pancakes




  8C
One Jar of Home-made Jam
  9C
not used



 10C 
One Jar of Home-made Lemon Curd




11C
One Jar of Home-made Marmalade (No Commercial Pre-Mixes)



12C
One Jar of Home-made Jelly

13C
One Jar of Home-made Chutney
14C
White Loaf made with yeast (No Bread Making Machine)


DUNDEE CAKE MUST be made in ROUND tin of 7 inch or 8inch diameter (18-20cms)



GINGERBREAD MUST be made in 7 inch or 8 inch SQUARE tin (18-20 cms) or 2lb loaf tin

Chutney labels should show ingredients.




HANDICRAFTS (SEE RULE 9)

EVENT 2
16/O
  1H
Hand Knitted Garment for an adult in 2,3 or 4 ply




  2H
Hand Knitted Garment in chunky or textured yarn



  3H
Hand Knitted Garment to fit a baby up to 1 year – No lacy patterns 



  4H
Hand Knitted Garment in Aran knitting




  5H
Hand Knitted Garment in Double-Knitting




  6H 
Hand Crocheted article




  7H
Hand made Father’s Day Card with envelope (max size A5 – 21 x 14 cms)




  8H
Dressmaking




  9H
Dressed Doll (max height 15 inches (38 cms) – Clothes only to be judged




10H
Canvas work




11H
Counted Thread Embroidery




12H
Completed Colouring Book Picture



13H
Painting (not by numbers) in Oil or Acrylic




14H
Painting (not by numbers) in Water Colour




15H
Sketch using pencil, ink or charcoal
16H
Computer Aided Design (A4 size) poster to celebrate the One Hundredth Anniversary of the Suffragette movement .(must be original work)



17H
Miscellaneous made by men - must not fall under any other category (Rule 10b)

18H
Miscellaneous made by women- must not fall under any other category (Rule 10b)
EVENT 3
16/O
Artificial flower arrangement – in a teacup and saucer.
EVENT 4
16/O
An arrangement of foliage 

EVENT 5
16/O
Multi coloured Fresh Flower arrangement – Open 


Events 3, 4 and 5 – all entries should not exceed 12 inches (30 cms) in length or width and  

18 inches (45cms) in height.     No open flames are to be used in any arrangements.
EVENT 6
16/O
Photograph of a Scottish scene – prints only 

EVENT 7
16/O
Photograph of a Humorous Nature - prints only 

EVENT 8
16/O
Photograph depicting  Weather  – prints only 

EVENT 9
16/O
Photograph depicting Industry – prints only

EVENT 40
16/O
Photograph of any subject not covered by any other category



Events 6, 7, 8, 9 and 40 - all entries should not exceed 7” x  5” (18cms  x 13cms)



All entries MUST be mounted – no framed photographs will be accepted



Please provide a title for your photographs in the above events

The Photography Judge will award a “Best in Show” and “Runner Up” across all the Photography classes and Certificates will be awarded.

There are two age-range competitions for the U/12’s – one for Under 8’s and one for ages 8 to U/12’s.

The same syllabus items are being used but with different EVENT numbers to denote the age classes.

Under 8 and Under 12 Competitions

Under 8          8 – U/12

EVENT 30
EVENT 10


1E
1J

Six Plain Butterfly Cakes with buttercream – not decorated - any variation with 



fruit, chocolate etc will not be accepted – No Packet Mixes allowed

2E
2J

Six Shortbread Biscuits

3E
3J

Sweets

 
4E
4J

One Decorated Egg (hard boiled)


5E 
5J

not used

6E
6J

Handicrafts


7E
7J

Not used
EVENT 31
EVENT 11
Picture of a Scottish scene (A3 size not exceeding 11” x 17” (28cms x 43 cms)

EVENT 32
EVENT 12
Plate Garden with a Nursery Rhyme theme
EVENT 33
EVENT 13
A ‘Creature’ made from vegetables – with a Title

EVENT 34
EVENT 14
Fresh Flower arrangement – 5 daffodils with greenery
Events 32, 34 and 12, 14 - These entries should not exceed 12 inches (30 cms) in length or width

EVENT 35
EVENT 15
Photograph of an animal(s) or pet(s) – prints only

EVENT 36
EVENT 16
Photograph – the Best Photograph I have ever taken – prints only 

Events 35, 36 and Events 15, 16 - These entries should not exceed 7” x  5” (18cms  x 13cms)

All the entries MUST be mounted – no framed photographs will be accepted

Please provide a title for your photographs in the above events

8
12 to U/16 Competitions

EVENT 20
12-U/16

1S
Victoria Sponge (Double layer, filled with jam and sugar dredged top) 

No Packet Mixes allowed





2S
Six Shortbread Biscuits





3S
Sweets





4S
One Decorated Egg (hard boiled)





5S
Origami Paper Creature




6S
A useful article made from recycled materials 

(size not exceeding 30x45x30cms)




7S
Handicrafts
EVENT 21
12-U/16

Picture of a Scottish scene (A3 size not exceeding 11” x 17” (28cms x 43 cms)

EVENT 22
12-U/16

Plate Garden with a Nursery Rhyme theme
EVENT 23
12-U/16

A Face made from vegetables 
EVENT 24
12-U/16

Fresh Flower arrangement – Five Daffodils with greenery

Events 22 and 24 - These entries should not exceed 12 inches (30 cms) in length or width

EVENT 25
12-U/16

Photograph of an animal(s) or pet(s) – prints only

EVENT 26
12-U/16

Photograph – the Best Photograph I have ever taken – prints only 

Events 25, 26  -  These entries should not exceed 7” x  5” (18cms  x 13cms)

These entries MUST be mounted – no framed photographs will be accepted

Please provide a title for your photographs in the above events

Trophies will be awarded as follows:- 

The Large Society gaining the most points in the O/16 sections


J. Wishart Trophy

The Small Society gaining the most points in the O/16 sections


The Hoghton Band Bowl

The Society gaining the most points in the 12-U/16 sections


Clitheroe Caledonian Shield

The Society gaining the most points in the 8-U/12 sections


J. Mair Shield

The Society gaining the most points in the Under 8’s sections


The Blackburn Society Cup

The Adult Competitor gaining the most points in the O/16 sections

Amy Anderson Trophy

The Junior Competitor gaining the most points in the 12-U/16 sections

Francis Cross Trophy

The Junior Competitor gaining the most points in the 8-U/12 sections

Lytham St. Annes Cup

The Junior Competitor gaining the most points in the Under 8’s sections

Imelda Thornhill Shield

FEES FOR ALL COMPETITORS :



£3.00 for Adults for ONE OR MORE entries

£1.50 for Juniors for ONE OR MORE entries

FEES FOR NON-COMPETITORS (including ALL performers): £3.00 for Adults 

 £1.50 for Juniors (U16) accompanied by an adult

Festival Secretary: Mrs Phyl Barlow, 9 Chambers Lane,  Mynydd Isa, Mold, Flintshire, CH7 6UB
REMEMBER THE CLOSING DATE FOR ENTRIES IS 10th  FEBRUARY 2019
Festival Challenge: Lemon Drizzle Cake recipe for Event 1 section 3C
Ingredients:
175g (6oz) soft margarine

    .
175g (6oz) caster sugar



175gm (6oz) self-raising flour

3  medium eggs



1  tsp baking powder


Half a teaspoon vanilla essence

90 g (3 oz)  granulated sugar
Juice of 1 large lemon


 Finely grated zest of one large lemon 
 2lb greased and lined loaf tin
(8x5 inches)
Wooden skewer






Method:   Preheat oven to 160 degrees (gas mark 4). Lightly grease the tins and line with baking parchment.

Cream margarine and sugar, beat in eggs, add vanilla essence and half lemon zest.  Fold in sifted flour and baking powder.  Put into prepared tin and level the surface.
Bake for approximately 35 minutes until the skewer comes out clean, and the cake is shrinking slightly
from the sides of the pan.

While the cakes are baking mix together the lemon juice, sugar and remaining lemon zest.

When the cake comes out of the oven, prick all over with skewer, stir sugar syrup and pour over the top of 

the cake. Allow to cool completely then run a knife round between paper and tin and remove from tin. Peel off 

baking paper and store in an airtight tin.




Sept. 2018
