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2 Teaspoons Mixed Spice
115g Cherries – halved
115g Walnuts – chopped

*You will also need 2 x 2lb loaf tins.
Method
Start by stewing the apples and sugar, then add in the 
butter and stir.
When cooled, add the baking soda and beaten eggs.
Next, add the sieved flour and spice.  Then stir in the 
cherries and walnuts.
Divide the mixture between the 2 x 2lb loaf tins, which 
should be greased and lined.
Bake in the oven at 140OC for 1½ hours.
Turn out and cool on a wire rack.

Pearl’s Fruit Soda
Ingredients
450g Soda Bread Flour
55g Caster Sugar
170g Sultanas
2 Eggs – beaten
3 Tablespoons Sunflower Oil  
570ml Buttermilk
*You will also need a 2lb loaf tin.
Method
Sieve the flour, then add the sugar. 
Beat the eggs, add the sunflower oil, followed by the 
buttermilk and then add in the sultanas. Mix all together, to 
a soft consistency. 
Grease the 2lb loaf tin and add in the bread mixture. Dust 
a little flour over the loaf before placing it in the oven. Bake 
for 30-40 minutes at 160OC, until the bread is cooked.

Chocolate Block Layer 
Ingredients
10 x Small Cadbury’s Flake Bars
75g Ginger Biscuits
25g Melted Butter
225ml Double Cream
2 Tablespoons Cadbury’s Drinking 
Chocolate
1 Egg White
1 Tablespoon Brandy
1 Teaspoon Icing Sugar
*You will also need a 1lb loaf tin.

Method
Line the tin (base and sides) with a double layer of foil.
Halve 6 of the Flake bars lengthways and place in the tin 
cut sides up.
Crush the biscuits and stir into the melted butter.
Dissolve the drinking chocolate in 2 tablespoons of boiling 
water and cool.
Whisk the cream until stiff and then the egg white, before 
folding into the cream. Add the brandy and icing sugar.
Crush the remaining Flake bars and add to the drinking 
chocolate, before stirring into the cream mixture.  Pour half 
of the mixture into the tin (over the Flakes).
Spoon over the plain mixture, then the remaining chocolate 
mixture.
Press the biscuit mixture on top. Even the surface and 
freeze for 2 hours.
Dip the tin in very hot water to remove the mixture and 
serve.

Requirements:

Produce a foldable shopping bag with an 
international theme.  It should be lined and you 
can make use of any materials.
Entries can be hand or machine stitched.
No maximum size.  
The international theme can be based on the 
fabric used, appliqué or by any other creative 
means.
Entries will be on display at our next 
International Rural Women’s Day event and will 
be returned immediately after that, if required.
This competition is open to interpretation and we 
are looking for creativity and ingenuity.
All entries must be submitted before Friday, 30th 
August 2024 to WI Headquarters, Belfast.
Please attach the entry form below to your bag.
(This competition is open to all WI members)

MARY BOYD COMPETITION 2024

Entry Form

Name: ……………...............…………………………... 

Institute/Society: ………………………................…

Email Address: …………………………..............……    

Telephone Number:………………………………………

Do you wish for your entry to be 
returned after judging?   YES / NO

Brought to you by the  
The INTERNATIONAL SUB-COMMITTEE

MARY BOYD 
COMPETITION  
2024


