Easter EGGSTRGANZA!

All weekend;
Why not take a stroll down to the cove and make the most of the
fantastic weather. Rock pooling and Dam Building, a must for all!
A good warm up exercise before the main event on Sunday

Easter Sunday
Over Breakfast paint your eggs, colours and eggs supplied.

At 11am The Great Egg Roll, our bid for Olympic Status!

11.30 The Great Egg Hunt!

12.00 Three Hole Egg Pitch & Putt!

3pm The Great British Cream Tea in the lounge or soak up the
sun in our tea garden

3.30pm World Champion Choclatier Miguel Blanchet gives

A Chocolate Demonstration in the his kitchen

Recent Press release sent to The Minister For Sport:
“The World Egg Rolling Championship” Boiled Eggs Supplied, as we hold the first World Egg
Rolling Championship at Soar Mill Cove on Easter Sunday. An Olympic style course has been laid at
for this world championship event, which has seen keen Egg Rollers from the very ends of the earth
queuing up to take part with entrants as far a field Totnes and Lithuania.
The event, draped in an almost eerie professional silence will take place on the World Champion
course known formally as “The Hill Over There” at Soar Mill Cove at 11am on Easter Sunday, the
winning raise is expected to reach the finish line within a minute or so afterwards.
Previous attempts to host this event were marred in scandal as contestants had been found to “spike”
their eggs with talk of anabolic steroids spoiling the good name of “Egg Racing”, however the
adjudicating body “ERC” (Egg Racing Committee) is certain that this years competition will set
world class standards.
Asked for his views on the future of World Egg Racing, the ever optimistic ERC chairman, Keith
Makepeace said “I am Egstatic that we have been invited to host this event and hope that if Britain is
successful in its Olympic bid then Egg Racing will gain its rightful place as a true Olympic event”

Other events during this weekend include Egg Pitch & Putt and the family favourite Egg Hunt,
whilst our resident Choclatier Miguel Blanchet gives demonstrations and tastings on the subject
“Making Chocolates”



