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VAS1 – VAS LTD STATE FINAL PHOTOGRAPHY
Open to VAS Photography regional finalists only.
Theme: “Animal/s in Action”
Colour or black and white. All images must be the original 
work of the exhibitor. 
NOTE: To be printed on photographic paper and presented 
on mount board, unframed. 
Size: Not to exceed 20cm x 30 cm (16” x 20”) excluding 
mount no larger than 3cm.
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
HC 3430 Janelle McDonald: GOULBURN VALLEY 

RIVERINA
1 4333 Kerry McFarlane: NORTHERN
3 4826 Lyn McConnell: SOUTH WESTERN
 5583 David Cottee: MURRAY VALLEY
 8016 Michelle Grover: CENTRAL & UPPER 

GOULBURN
 8803 Mary Thomas: MIDLANDS
HC 9085 Sherie Howard: CENTRAL & SOUTH 

GIPPSLAND
2 9395 Glenys Donovan: WESTERN

VAS2 – VAS LTD STATE FINAL JUNIOR 
PHOTOGRAPHY
Open to VAS Junior Photography regional finalists only.
Theme: “Animal/s in Action” 
Colour or black and white. All images must be the original 
work of the exhibitor.
NOTE: To be printed on photographic paper and presented 
on mount board, unframed.
Size: Not to exceed 20cm x 30 cm (16” x 20”) excluding 
mount no larger than 3cm.
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
 1980 Felix Gill: WESTERN
3 2537 Micah Steel: NORTHERN
1 4992 Stavia Morgan: GOULBURN VALLEY RIVERINA
A 6995 Leah Robb: SOUTH WESTERN
 8373 Ava Harris: CENTRAL & UPPER GOULBURN
2 9287 Francis Walls: MIDLANDS
 9899 Rhys Grace: CENTRAL & SOUTH GIPPSLAND

VAS3 – VAS LTD STATE FINAL CROCHET
Open to VAS Crochet regional finalists only.
One 3D item of crochet, made from pure wool or wool 
blend of any ply. Please have label attached or receipt 
from woollen mill.
Size: Not to exceed 50cm on any one side.

PRIZE: 1ST GIFT VOUCHER VALUE $300, 2ND GIFT 
VOUCHER VALUE $150, 3RD GIFT VOUCHER VALUE $50 
SUPPORTED BY SPOTLIGHT
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
 1964 Nell Jackson: MIDLANDS
VHC 5035 Kathryn Harris: CENTRAL & UPPER 

GOULBURN
1 5230 Michaela Clampit: GOULBURN VALLEY 

RIVERINA
2 5856 Gaye Sim: NORTHERN
3 6893 Dianne Dean: NORTH EASTERN
 9221 Adel Boyce: SOUTH WESTERN

VAS4 – VAS LTD STATE FINAL EMBROIDERY
Open to VAS Embroidery regional finalists only. 
An article of hand embroidery, any type, excluding cross 
stitch.

PRIZE: 1ST GIFT VOUCHER VALUE $300, 2ND GIFT 
VOUCHER VALUE $150, 3RD GIFT VOUCHER VALUE $50 
SUPPORTED BY SPOTLIGHT
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
1 1062 Barbara Dealy: GOULBURN VALLEY RIVERINA
2 4859 Minerva Ivankovic: SOUTH WESTERN
 5255 Carol Summerfield: CENTRAL & SOUTH 

GIPPSLAND
 6103 Glenda Campbell: CENTRAL & UPPER 

GOULBURN
3 7630 Linda Maher: NORTHERN
 7908 Chloe Najmi: MIDLANDS
 8100 Carol Henriksen: WESTERN
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VAS5 – VAS LTD STATE FINAL KNITTING
Open to VAS Knitting regional finalists only. 
A hand knitted garment for a child 3-5 years of age. Made 
from wool or wool blend of any ply. Must have attached 
label from wool used or label or receipt from woollen mill.

PRIZE: 1ST GIFT VOUCHER VALUE $300, 2ND GIFT 
VOUCHER VALUE $150, 3RD GIFT VOUCHER VALUE $50 
SUPPORTED BY SPOTLIGHT
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
1 1262 Margaret Blackburn: CENTRAL & SOUTH 

GIPPSLAND
2 2867 Dianne Dean: NORTH EASTERN
 2926 Nanette Large: NORTHERN
3 3966 Marjorie Harris: CENTRAL & UPPER 

GOULBURN
 6033 Maree Baker: MIDLANDS
 7121 Margaret McNeill: GOULBURN VALLEY 

RIVERINA
 8115 Jennifer Tiffin: GIPPSLAND
A 9241 Marjorie Harris: CENTRAL & UPPER 

GOULBURN
A 9257 Beverley Burgess: SOUTH WESTERN

VAS6 – VAS LTD STATE FINAL PATCHWORK
Entry open to VAS Patchwork regional finalists only.
Size: Not to exceed 1m on any one side.
Machine pieced and machine quilted by exhibitor only. 
Minimal embellishments. Small amount only, not to 
overpower patchwork.

PRIZE: 1ST GIFT VOUCHER VALUE $300, 2ND GIFT 
VOUCHER VALUE $150, 3RD GIFT VOUCHER VALUE $50 
SUPPORTED BY SPOTLIGHT
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
3 1447 Adele Schweicker: GOULBURN VALLEY 

RIVERINA
 6425 Nicole Reeves: CENTRAL & UPPER GOULBURN
1 7468 Lynne Bryant: SOUTH WESTERN
2 8027 Kerrie Small: GOULBURN VALLEY RIVERINA

VAS7 – VAS LTD STATE FINAL SEWING
Entry open to VAS Sewing regional finalists only. 
Wearable vest, fully lined with embellishments allowed. 
Sewn by machine or may be hand finished.
Size: Not to exceed 50cm on any one side.

PRIZE: 1ST GIFT VOUCHER VALUE $300, 2ND GIFT 
VOUCHER VALUE $150, 3RD GIFT VOUCHER VALUE $50 
SUPPORTED BY SPOTLIGHT
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
2 1443 Joanne Heard: SOUTH WESTERN
1 1920 Leanne Venables: CENTRAL & SOUTH 

GIPPSLAND
A 2938 Tehila Levy: PORT PHILLIP
3 3169 Pam Brennan: GOULBURN VALLEY RIVERINA
 4277 Jeanie Fridey: NORTHERN
 7139 Erin McHarg: MIDLANDS
 8256 Kerrie Small: MURRAY VALLEY

VAS8 – VAS LTD STATE FINAL CROSS STITCH
Entry open to VAS Sewing regional finalists only.
An article of cross stitch, any type. Minimal 
embellishments allowed.
Size: Not to exceed 60cm on any one side, including 
frame.
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
3 3544 Kathy Hayes: CENTRAL & UPPER GOULBURN
1 3665 Kim Dalziel: CENTRAL & SOUTH GIPPSLAND
 4847 Dianne Dean: NORTH EASTERN
2 7848 Brianna Leat: NORTHERN
 8191 Helen Hardy: MIDLANDS
 8667 Sue Trevaskis: GOULBURN VALLEY RIVERINA
 9313 Robyn Rounds: SOUTH WESTERN
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VAS9 – VAS LTD STATE FINAL RICH FRUIT CAKE
Open to VAS Rich Fruitcake regional finalists only.
Exhibitors must use the following recipe:
VAS RICH FRUIT CAKE: 
250g each sultanas, chopped raisins, currants, 125g 
mixed peel (chopped), 90g red glace cherries (chopped), 
90g blanched almonds (chopped), 1/3 cup sherry 
or brandy, 250g plain flour, 60g self-raising flour, ¼ 
teaspoon grated nutmeg, ½ teaspoon each ground ginger 
and ground cloves, 250g butter, 250g soft brown sugar, 
½ teaspoon each almond essence and vanilla essence, ½ 
teaspoon lemon essence or finely grated lemon rind, 4 
large eggs.
METHOD: 
Mix together all fruits and nuts and sprinkle with 
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, then alternately add the fruit and flour 
mixtures. Mix thoroughly. The mixture should be stiff 
enough to support a wooden spoon. Place the mixture into 
a prepared 20cm square, straight sided, square cornered 
tin, and bake in a slow oven for approximately 3 ½ to 4 
hours or until cooked when tested. Allow the cake to cool 
in the tin. 
NOTE: To ensure uniformity, and depending upon the size, 
it is suggested the raisins be snipped into 2 or 3 pieces; 
cherries into 4-6 pieces and almonds crosswise into 3-4 
pieces.
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
3 1267 Katrina Florance: GIPPSLAND
1 3050 Ross Crawford: CENTRAL & SOUTH 

GIPPSLAND
 4096 Richard Cope: MIDLANDS
2 5246 Elizabeth Garoni: NORTH EASTERN
C 5268 Bettina Kent: WESTERN
 5747 Janelle McDonald: GOULBURN VALLEY 

RIVERINA
VHC 5919 Laraine Leask: CENTRAL & UPPER GOULBURN
A 7016 Joy Lowry: MURRAY VALLEY
HC 7564 Sharon Singh: SOUTH WESTERN
 9527 Len Stone: NORTHERN

VAS10 – VAS LTD STATE FINAL JUNIOR BOILED 
FRUIT CAKE
Open to VAS Junior Boiled Fruitcake regional finalists 
only.
Exhibitors must use the following recipe:
VAS JUNIOR BOILED FRUIT CAKE: 
375g mixed fruit, ¾ cup brown sugar, 1 teaspoon mixed 
spice, ½ cup water, 125g butter, ½ teaspoon bi-carb 
soda, ½ cup sherry, 2 eggs lightly beaten, 2 tablespoons 
marmalade, 1 cup self-raising flour, 1 cup plain flour, ¼ 
teaspoon salt. 
METHOD: 
Place the mixed fruit, sugar, spice, water and butter in a 
large saucepan and bring to the boil. Simmer gently for 3 
minutes, then remove from stove and add bi-carb soda. 
Allow to cool then add the sherry, eggs and marmalade, 
mixing well. Fold in the sifted dry ingredients then place 
in a greased and lined 20cm round cake tin. Bake in a 
moderately slow oven for 1½ hours, or until cake is cooked 
when tested.
PRIZE: 1ST TROPHY SUPPORTED BY VICTORIAN 
AGRICULTURAL SHOWS LTD
2 1285 Sarah Joordens: SOUTH WESTERN
 1527 Brett Coon: MIDLANDS
 1835 Isabel French: GOULBURN VALLEY RIVERINA
1 2849 Alyssa Reino: CENTRAL & UPPER GOULBURN
C 3782 Olivia Rigby: CENTRAL & SOUTH GIPPSLAND
3 5978 Stella Kent: WESTERN
A 9535 Jasmine Ash: NORTHERN


