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Hello Everybody,

It is SHOW TIME again. Everyone is watching their iris spiking and wondering if they are going to be finished or just popping at the right time for a wonderful colorful display at the show.

We have quite warm weather at the moment so the blooms might come in a rush.

As you may be aware our Show is to be held on Saturday 25th and Sunday 26th October at the Goodwood Community Centre. Saturday From 11am - 5pm and Sunday from 10am - 4pm.

Exhibitors are asked that their entries be registered with Margaret Jenkins 8536 2397 or Marlene Gibson  8289 3759 by Wednesday evening 9pm 

Show set up is from 12 noon to 3pm on Friday 24th October 

Exhibitors may place their entries on the Friday from 3pm to 8pm. ( The hall has to be vacated at 8pm sharp) and you may resume your set up at 6am to 7.30 am on the Saturday morning when the hall has to vacated by the exhibitors for judging. However if you are involved with judging or stewarding you may remain to carry out your duties.

All the best to everyone. Bring along your friends and relatives to enjoy the spectacular colorful display of the IRIS.

At our last meeting we always have wonderful suppers. It is worthwhile coming to a meeting just for that. I had baked a gluten free Chocolate Apple Cake which was rather yummy and moist and I was asked to submit the recipe. I wish I could claim it as my own, but alas, I cannot. I found the recipe in the That’s Life magazine. My daughter-in-law Jade asked the magazine for some easy recipes of cakes which are simple and easy for her to be able to include her little children ( 3 Girls aged 1 year - four and a half ) in the action packed activity of cake baking . For this effort and the results she submitted to the magazine, her family photo and the recipe was featured in the magazine a few months ago.

Anyway, to cut a long story short, a few members at our last meeting asked if I would include this recipe in our next newsletter……..so here goes -

Chocolate Apple Cake ( gluten free)

400g canned pie apples  ( you can stew your own and measure them off)

¼  cup soy or rice milk ( I didn’t have any so I used skim milk)

1 tspn bicarb. Soda

125g Nuttelex spread or other milk free margarine

1 cup castor sugar

2 cups GLUTEN FREE SR flour

¼ cup cocoa powder

½ tspn cinnamon

Method

· Place apple, soy milk and bi-carb soda in a small saucepan, stir over low heat for 2 - 3 minutes. Then set aside.

· Cream margarine and sugar

· Sift over SR flour, cocoa and cinnamon and fold through.

· Add and fold through warm apple mixture

· Spoon into an 8” baking pan and bake in a moderate oven for 35 - 40 minutes

· When baked, take it out of the oven and leave to cool in the pan for 5 minutes before turning out.

· ICING - Combine 3 large mashed strawberries with 1 ½ cups of icing sugar. ( I didn’t have strawberries so I made a chocolate orange butter icing)    ENJOY

