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VAS Junior Ambassador Award
The Junior Ambassador Award is to give young people a chance to take part in their local
show, highligh!ng the importance of Shows in local communi!es. 
The winner of this is eligible to go forward and compete at Group and State levels. 
Entrants must be between 1619 years of age as at 1st October 2018.

Ingredients
250g sultanas 
250g chopped raisins 
250g currants 
125g chopped mixed peel 
90g chopped red glace cherries 
90g chopped blanched almonds 
⅓ cup sherry or brandy 
250g plain flour 
60g selfraising flour 

¼ teaspoon grated nutmeg 
½  teaspoon ground ginger 
½  teaspoon ground cloves 
250g bu&er 
250g so' brown sugar 
½  teaspoon lemon essence
OR finely grated lemon rind 
½ teaspoon almond essence 
½ teaspoon vanilla essence 
4 large eggs 

Rich Fruit Cake 
Open to fruit cake enthusiasts everywhere 

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.
Si' together the flours and spices. Cream together the bu&er and sugar with the essences. Add
the eggs one at a !me, bea!ng well a'er each addi!on, and then alternately add the fruit and
flour mixtures. Mix thoroughly. The mixture should be s!ff enough to support a wooden spoon. 
Place the mixture into a prepared !n 20 cm square, straight sided, square cornered !n and bake
in a slow oven for approximately 3½  4 hours. Allow the cake to cool in the !n.

Hot Tip #1: To ensure uniformity and depending upon the size, it is suggested the raisins be
snipped into 2 or 3 pieces, cherries into 4 or 6 pieces and almonds crosswise into 3 or 4 pieces.

Hot Tip #2: Lay a tea towel over the cake rack before turning the cake out to prevent the imprint
of the cake rack appearing on your compe!!on cake.

To enter and for further informa!on about both these categories
please contact the Kyneton Show Secretary on (03) 5423 5248.

VAS Recipes for Adults
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Ingredients
2½ cups selfraising flour 
1 teaspoon ground cinnamon 
¼ teaspoon ground nutmeg 
1 cup brown sugar (firmly packed) 
⅓ cup chopped pi%ed dates 
1 cup coarsely grated carrot 

1 tablespoon orange marmalade 
1 cup canola oil 
2 eggs, lightly beaten 
¾ cup orange juice 
1 cup reduced fat milk 

Carrot & Date Muffins Compe""on
A compe!!on for junior cake bakers under 18 on the day of their local show. 

Method
Pre heat oven to 190ºC (moderately hot). Line a 12 hole muffin pan with Classic White Muffin
Cases, size 35mm height x 90mm wide x 50mm base. 
Si( dry ingredients into a large bowl; s)r in dates, carrots.
Then add the combined marmalade, oil, eggs, juice and milk. Mix un)l just combined.
Spoon mixture evenly in muffin paper cases in muffin pan. 
Cook for 20 minutes. To test if muffins are cooked insert cake skewer; if it comes out clean the
muffins are ready.  Stand muffins in pan for 5 minutes before removing to cool. 
Four (4) muffins per plate.

Ingredients
375g mixed fruit 
¾ cup brown sugar 
1 teaspoon mixed spice 
½ cup water 
125g bu%er 
½ teaspoon bicarbonate soda 

½ cup sherry 
2 eggs, lightly beaten 
2 tablespoons marmalade 
1 cup selfraising flour 
1 cup plain flour 
¼ teaspoon salt 

Junior Boiled Fruit Cake
A compe!!on for junior bakers aged under 18 on the day of their local show.

Method
Place the mixed fruit, sugar, spice, water and bu%er in a large saucepan and bring to the boil. 
Simmer gently for 3 minutes, then remove from stove, add bicarbonate soda and allow to cool. 
Add the sherry, eggs and marmalade, mixing well.
Fold in the si(ed dry ingredients then place in a greased and lined 20cm round cake )n.
Bake in a moderately slow oven for 1.5 hours or un)l cooked when tested. 

VAS Rural Ambassador Award
The Rural Ambassador Award is to highlight the talent, crea)vity and ingenuity of young rural
Victorians and to recognise role models across local communi)es. Entrants should be
enthusias)c and knowledgeable about agricultural shows, rural life and affairs.
The winner of this is eligible to go on and compete at Group and State levels. 
To be eligible entrants must be aged over 20 and under 30 years of age at the 1st May 2018.

To enter and for further informa"on about both these categories
please contact the Kyneton Show Secretary on (03) 5423 5248.

VAS Recipes for Juniors


