
   May Day 2019 Handicrafts Schedule 
 

 
1 

May Day Picture: Children 13 and under – Can you create the winning picture that will be on front of the 
Golden Anniversary programme for 2020? A4 size please in portrait orientation. 

2 The longest dandelion: Children 13 and under – Can you find the biggest one? 

 Children’s Classes: Ages 7 and under 

3 Craft:  Decorate a number or letter 

4 Art: A picture of an alien: any medium. A4 size 

5 Baking: An edible necklace 

6 Craft: An item made from a kit 

 Children’s Classes: Ages 12 and under 

7 Craft: Create a scene in an ice cream tub 

8 Art: A picture of your favourite Star Wars character 

9 Baking: 4 gingerbread biscuits 

10 Craft: An item made from a kit 

 Adult Classes: 13 Years and over 

11 Baking: A fruit loaf to butter 

12 Gentlemen Only: 4 pieces of flapjack 

13 Savoury: An item made with cheese 

14 Home Flavoured Spirit: E.g. Rhubarb vodka, sloe gin, damson gin  

15 Bake off: Treacle tart – recipe provided 

16 Craft: Posy of wild flowers presented in an egg shell 

17 Preserve: Strawberry jam 

18 Photograph: Theme: “Golden” 

19 Sewing: Any handmade item  

20 Knitting/Crochet: A handmade item made for charity 

21 A Picnic for two: To include a sandwich, a savoury, a cake and a drink  

22 Open Class: Any handmade item 

 

Children’s Entry Form 
 

 
 
 
 
 
 

Adults’ Entry Form 
 Class number, please tick   

Name 11 12 13 14 15 16 17 18 19 20 21 22 

             

             

 

• Entry fee is £1 per item for adult classes and 20p per item for children’s classes.   

• Please return entry forms to Kirkmangate, 37 Main Street by the evening of Friday 3rd May.   

• Entries on the day should be brought to the handicraft tent on The Green no later than 11am and 
must be collected by 4pm, along with prizes as appropriate. 

• Judging will take place in private at 11.30am.  

   

 Class number, please tick  

Name Age 1 2 3 4 5 6 7 8 9 10 

            

            

            

            



Recipe for class 15:  Mary Berry’s Treacle Tart  
 
 
Ingredients: 
 

For the pastry 

• 250g/9oz plain flour 
• 130g/4½oz butter, plus extra for greasing 

For the filling 

• 400g/14oz golden syrup 
• 150g/5½oz fine fresh white breadcrumbs 
• 2 lemons, zest and juice 
• 1 free-range egg, beaten, to use as egg wash 

 
Method: 
 

1. First make the short crust pastry: measure the flour into a large bowl and rub in the butter with your 
fingertips until the mixture resembles fine breadcrumbs (alternatively, this can be done in a food 
processor). Add about three tablespoons of cold water and mix to a firm dough, wrap in cling film and chill 
in the fridge for about 20 minutes. 

2. Preheat the oven to 200C/400F/Gas 6 and put a heavy baking tray in the oven to heat up. Grease a deep 
18cm/7in loose-bottomed fluted flan tin with butter. 

3. Remove about 150g/5½oz of pastry from the main ball and set aside for the lattice top. 
4. Roll the rest of the pastry out thinly on a lightly floured work surface and line the prepared flan tin with the 

pastry. 
5. Prick the base with a fork, to stop the base rising up during baking. 
6. Place the reserved pastry for the lattice top on cling film and roll out thinly. Egg wash the pastry and set 

aside to chill in the fridge (the cling film makes it easier to move about). Do not cut into strips at this stage. 
Do not egg wash the strips once they are on the tart as it will drip into the treacle mixture. 

7. To make the filling, heat the syrup gently in a large pan but do not boil. 
8. Once melted, add the breadcrumbs, lemon juice and zest to the syrup. (You can add less lemon if you 

would prefer less citrus taste.) If the mixture looks runny, add a few more breadcrumbs. 
9. Pour the syrup mixture into the lined tin and level the surface. 
10. Remove the reserved pastry from the fridge and cut into long strips, 1cm/½in wide. Make sure they are all 

longer than the edges of the tart tin. 
11. Egg wash the edge of the pastry in the tin, and start to make the woven laying lattice pattern over the 

mixture, leave the strips hanging over the edge of the tin. 
12. Once the lattice is in place, use the tin edge to cut off the strips by pressing down with your hands, creating 

a neat finish. 
13. Bake on the pre-heated baking tray in the hot oven for about 10 minutes until the pastry has started to 

colour, and then reduce the oven temperature to 180C/350F/Gas 4. If at this stage the lattice seems to be 
getting too dark brown, cover the tart with tin foil. 

14. Bake for a further 25-30 minutes until the pastry is golden-brown and the filling set. 
15. Remove the tart from the oven and leave to firm up in the tin.  

 

https://www.bbc.com/food/plain_flour
https://www.bbc.com/food/butter
https://www.bbc.com/food/golden_syrup
https://www.bbc.com/food/breadcrumbs
https://www.bbc.com/food/lemon
https://www.bbc.com/food/egg_wash

