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SHALFORD HORTICULTURAL SOCIETY 2021 

 
CHAIRMAN’S ADDRESS 
Welcome to the Shalford Horticultural Society (SHS) schedule for 2021. 
For those who are new to the village, the SHS invite you to join us at our two shows on 17th July 
and 18th September. Take a moment to read through the schedule with its helpful rules and 
guidelines and if you have a query, speak to a member of the committee whose phone numbers 
are on page 2 or bring your entry on the morning of the show and help will be on hand. 
 
Tips for your Show Success 

1. Read the schedule carefully as not winning can just be a misread schedule. 
2. The condition of produce/entries is foremost in the minds of the judges while uniformity is 

the second most important factor. 
3. Good presentation can win a tie breaker, so think about making the most of your display. 
4. After setting up, walk away and return to reassess. 
5. And finally, enjoy the experience and have fun. 

 
We look forward to admiring all that you have knitted, crafted, baked, grown and photographed. 
There are entries for the children too who, we hope, with gentle encouragement, will enter, to 
return later in the afternoon to see everyone’s efforts.  Even if showing is not your “cup of tea” 
then perhaps our refreshments are. Members of the Bendlowe’s trust will serve you a steaming 
cup of tea or coffee as well as delicious cakes with tables to sit and chat to friends old and new. 
 
The Committee    

Chairman   Heather Smith     01371 851378  
 
Treasurer   Jane Mills     01371 850390 

Honorary Secretary        

Social Secretary   Caroline Ottley     01371 850576 

Member for Advertising  Heather Smith      

Member for Bookings  Mel Fray 

Member for Road Boards Richard Monk  

Member for Documentation Claire Taylor         

Member for Trophies  Heather Smith (Phone no. for Trophy returns)  01371 851378 

Committee Members:   June Jenkins, Carol Lambe, Christine Packer, Ellie Perry & Margaret Sparks 

 

We hope you will be able to not only support our Horticultural Shows but also those of other local villages. 

Please make a note of these dates in your diaries. 

          Gt. BARDFIELD       1st August 2020 
 
             FINCHINGFIELD                25th July 2020 and 26th September 2020 

 

             SHALFORD   17th July 2021 and 18th September 2021 
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CUP WINNERS Summer Show 2019 
The John Bahr Cup – Most points for Horticulture Richard Monk 
The Bentley Cup – Best exhibit in Vegetables (not collection) Richard Monk 
The Charles & Sarah Hayden Memorial Cup – Most points for Vegetable Collection Richard Monk 
The Nan Stevenson Trophy – Most points for Flowers Richard Monk 
The Summer Byford Cup – Most points for Cookery Heather Smith 
The John Bright Cup – Best exhibit for Potato Collection Richard Monk 
The Peter Monk Cup – Best exhibit for Salad Collection Richard Monk 
The Sally Prime Cup – Most points for Preserves Kerry Dawson 
The Goodchild Cup – Most points for Floral Art Liz Drane 
The Arthur Bright Cup – Longest Runner Bean Richard Monk 
Certificate – Most points Age under 5 Eleanor Inns Pittock 

and Billy Miller 
Certificate – Most points Age 5 - 7 Isla Dawson 
Certificate – Most points Age 8 - 11 Poppy Burnard 

 
    CUP WINNERS  Autumn Show 2019 
The Irene Bahr Cup – Most points for Horticulture Richard Monk 
The Vera Smith Perpetual Challenge Cup – Most points for Vegetable Collection Richard Monk 
The Autumn Byford Cup – Most points for Flowers Liz Drane 
The Hornsby Trophy – Most points for Cookery Jane Lavender 
The Andrew Overall Cup – Best exhibit for Potato Collection Richard Monk 
The Runner Bean Challenge Cup – Longest Runner Bean Martin Warwick 
The Sue Martin Cup – Most points for Preserves Kerry Dawson 
The Shirley Bedding Trophy – Most points for Floral Art Liz Drane 
The Bob Reiman Tankard – Pumpkin of Largest Circumference Phyllis Reiman 
The Jessie Hicks Tankard – Heaviest Marrow Peter Martin  
Certificate – Most points Age under 5 Eleanor Inns Pittock 
Certificate– Most points Age 5 - 7 Zoey Reiman 
Certificate – Most points Age 8 - 11 Bobby Reiman 
 
 

 

CUP WINNERS Combined Both Shows 
The Len Chinnery Trophy – Combined points for Photography at both Shows John Smith 
The Perry Cup – Combined points for Handicraft at both Shows Sally Prime 
The Aldworth Rose Bowl – Combined points for Fruit Sections at both Shows Alex Tanner 

 

 
Relevant Trophies to be returned to Heather Smith one month before each show 

(Phone no. for Trophy returns)  Heather 01371 851378 
 
 
 
 
 
 
 
 
 

      Points for Vegetable Collections 
 

Beans  Broad 15 Courgettes 12 Peas  20 

Beans Dwarf French 15 Cress 10 Peppers/chilli  15 

Beans Runner 18 Cucumbers 18 Potatoes  20 

Beetroot  15 Garlic 15 Pumpkins/Squashes  10 

Brussels Sprouts  15 Kohlrabi 12 Radishes  10 

Cabbages  15 Leeks 20 Shallots  18 

Carrots Long 20 Lettuces 15 Spring Onion  12 

Carrots Stump rooted 18 Marrows 15 Tomatoes Medium 18 

Cauliflowers Inc.White Broccoli 20 Onions 20 Tomatoes Small fruited 12 

Celery  20 Parsnips 20 Turnips/Swedes  15 
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THE AWARDS 

Summer Show 

The John Bahr Cup Most Points for Horticulture Classes 1 - 57 £ 

The Nan Stevenson Trophy Most Points for Flowers Classes 37 - 52 £ 

The Summer Byford Cup Most Points for Cookery Classes 58 - 72 £ 

The Sally Prime Cup Most Points for Preserves Classes 58 - 62  

Children’s Prize Most Points Age under 5 Classes 83 - 85  

Children’s Prize Most Points Age 5 - 7 Classes 86 - 88  

Children’s Prize Most Points Age 8 - 11 Classes 89 - 91  

The Bentley Cup Best Exhibit in Vegetables (not Collections)   

The Charles & Sarah Hayden Cup Most Points for Vegetable Collection Class 27  £ 

The John Bright Cup Best Exhibit for Potato Collection Class 28  

The Peter Monk Cup Best Exhibit for Salad Collection Class 30  

The Arthur Bright Cup Longest Runner Bean Class 12  

The Goodchild Cup Most Points for Floral Art Classes 53 - 57  

 

Autumn Show 

The Irene Bahr Cup Most Points for Horticulture Classes 1 - 58 £ 

The Autumn Byford Cup Most Points for Flowers Classes 37 - 54 £ 

The Hornsby Trophy Most Points for Cookery Classes 59 - 73 £ 

The Sue Martin Cup Most Points for Preserves Classes 59 - 63  

Children’s Prize Most Points Age under 5 Classes 84 - 86  

Children’s Prize Most Points Age 5 - 7 Classes 87 - 89  

Children’s Prize Most Points Age 8 - 11 Classes 90 - 92  

The Vera Smith Perpetual Challenge Cup Best exhibit for Collection of Vegetables Class 24 £ 

The Andrew Overall Cup Best exhibit for Potato Collection Class 25   

The Runner Bean Challenge Cup Longest Runner Bean Class 28  

The Bob Reiman Tankard Pumpkin of Largest Circumference Class 17  

The Jessie Hicks Tankard Heaviest Marrow Class 21  

The Shirley Bedding Trophy Most Points for Floral Art Classes 55 - 58  

 

Combined Both Shows (Awarded at Autumn Show) 

The Aldworth Rose Bowl Combined Points for Fruit Sections both Shows 
The Perry Cup Combined Points for Handicraft both Shows 
The Len Chinnery Trophy Combined Points for Photography both Shows 
 

Diplomas & Certificates are awarded for any outstanding exhibits at the Judge’s discretion. 

 

Key: £ = An Additional Award of £5.00 will be given with these Major Cups and Trophies 
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RULES & GUIDELINES 

 
The Shows are promoted to encourage interest and participation from the experienced and 
inexperienced alike.  These notes are provided as a guide to the less experienced in order that exhibits 
will be presented in the best manner and in the spirit of open competition. 
 
 General Rules 
 

1. The Committee, whilst taking all possible care of exhibits, is not responsible for any loss or damage 
that may occur. 

2. Every specimen exhibited in Vegetable, Fruit and Flower Classes must have been grown by the 
exhibitor. 

3. Exhibitors to provide dishes where necessary for presentation. No exhibitor may enter more than 
one exhibit in any class, nor may two or more persons exhibit separately from the same garden in 
any one class. 

4. The Committee reserve the right to examine the garden or greenhouse of any exhibitor, either 
before or after the Show. 

5. Pot plants should have been in the exhibitor’s possession for a period of three months 
6. Photographs must not exceed 18cm x 12cm and must be shown unmounted (i.e. not in or on a 

separate card). 
7. The Judge’s decision is final. 
8. The number of prizes in each class at Judge’s discretion. 
9. The Village Hall will be open for staging exhibits from 8.00 a.m. on the morning of the Shows and 

STAGING OF ALL EXHIBITS MUST BE COMPLETED BY 10.30 a.m. 
 

 
Guidelines 
 

10. Read the Guidelines under each section carefully to ensure the correct quantity of specimens. 
11. Shallots for pickling must not exceed 3cm diameter.  
12. Wash but do not scrub vegetable roots. 
13. Tomatoes, peas, beans and cucumbers should be shown with stalk attached.  Do not polish. 
14. By covering potatoes, cauliflowers and celery with thick paper until judging time, the exhibitor  

will prevent greening.  
15. The foliage of carrots and beetroot to be trimmed to 15cm. The foliage of onions and leeks must be 

trimmed to half-length and the roots trimmed to 3cm. 
16. Onions and Carrots may be tied. Remove the loose skin only from an onion. 
17. It is perfectly in order to remove damaged petals from your blooms, but do so cleanly and  

re-arrange other petals to fill the gaps. 
18. Uniformity is most important.  Do not spoil your exhibit by adding an odd size specimen. 
19. Cookery exhibits should have cooled before being placed for judging and covered with cling film. 
20. Check all bottles and jars for sealing.  All exhibits should be well filled and perfectly clean. 
21. Jam & Chutney should be covered with a wax disc. Then either a cellophane top or a plain screw 

top at the time of bottling. All labels must be plain white. 
22. Any exhibit with vinegar should have a screw top or snap lid and be airtight. 
23. Home-made wines & fruit spirits must be shown in clear glass bottles and a tasting glass provided. 
24. Points are awarded for exhibits on the basis of: Condition, Size, Colour, Uniformity and 

Presentation. Avoid overcrowding your exhibits. 
25. Submit your Entry Form, Exhibit and Exhibitor’s Ticket on the morning of the Show; prepare your 

exhibit in good time. Where appropriate small exhibits may be displayed on a plate or dish. 
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RECIPES 
              
VIENNESE WHIRLS (makes 12) 
For the Biscuits 
250g Unsalted Butter 
50g Icing Sugar 
225g Plain Flour 
25g Cornflour 
 
For the Filling 
100g Unsalted Butter 
200g Icing Sugar 
½ tsp Vanilla Extract 
 
To make the biscuits 
Heat oven to 190oC. Draw 24 circles on baking paper using a 4cm pastry cutter as a guide & lay 
on baking sheets.  
Beat butter & sugar until pale. Sift in the flours & beat until thoroughly mixed. If the mix is too 
stiff to pipe, mix in up to 2 tablespoons of milk. 
Pipe 24 whirls using a medium star nozzle onto the sheets. Then bake in the centre of a 
preheated oven for 13-15 minutes until a pale golden brown. 
Leave the biscuits to firm up for 5 minutes before transferring to a cooling rack. 
To make the filling 
Beat the butter, sugar & vanilla extract together until smooth. Pipe the filling onto half the 
biscuits & sandwich together with the remainder, flat side to flat side. 
Dust with icing sugar to decorate. 
 
  

SNOW CAKE 
Short crust pastry      Cake      Topping 
250g plain flour      125g unsalted butter (room temperature) 100g icing sugar 
150g butter (cold)      125g caster sugar     A little water 
50g caster sugar      3 eggs, beaten     Shredded, unsweetened  
1 egg yolk       125g self-raising flour, sifted      coconut 
150g Raspberry jam      A pinch of salt 
 
Make pastry base. Using 2 knives, cut butter finely into sugar, but do not cream. 
Add the egg yolk & stir to combine. Add the flour & using fingertips rub in butter until it 
resembles breadcrumbs. Press the mixture into bottom of 20cm x 30cm tin, pressing firmly. 
Bake for about 10 mins 190oC. Don’t let it start to brown. Remove from oven & cool while 
making the cake mixture. Lower oven to 180oC 
Make the cake. Cream together the butter & sugar until pale, light & fluffy. Add roughly 1/3 of 
beaten egg & mix well. Add roughly 1/3 of flour & mix. Continue until rest of egg & flour are 
combined. 
Prepare for baking. Spoon the jam evenly onto the pastry base taking care not to reach the 
edges. Place dollops of cake mix all over the jam & spread carefully …… so as not to get it mixed 
into the jam. Put the cake into the oven for approximately 30 minutes at 180oC until firm. When 
cooked, allow to cool completely in the tin. 
Decorate. Run a knife around the cake to loosen. Put icing sugar in a bowl & add water until 
thick, but a runny consistency. Before icing begins to set, sprinkle generously with the shredded 
coconut. Allow to set before cutting cake into squares (makes 8 to 10) 

                                     6 

          

 



      SUMMER SHOW 
Saturday, 17th July 2021 

 
JUDGES 
Horticulture - Vegetables - Gerald Vale 
Horticulture - Fruit and Flowers - Kate Chambers 
Floral Art   - Evelyn Neale May change 
Cookery   - Linda Prior 
Handicraft   - Brenda Sheldrake 
Photography   - John Smith 
  

 

HORTICULTURE   **************************************                John Bahr Cup £ 

                        (Classes 1-57) 

Horticulture – Vegetables   *********             Bentley Cup 
            (Best Exhibit) 
Class 
  1. Potatoes  - Five coloured, one variety – on a plate 
  2. Spring Onions  - Five with foliage & 3cm of roots, grown where sown 
  3. Carrots   - Three, stump rooted, (guideline 15) 
  4. Onions   - Three, over 250g (guidelines 15-16)                     
  5. Cabbages   - Two, round  
  6. Potatoes  - Five white, round, one variety – on a plate 
  7. Onions   - Three, 250g or under (guidelines 15-16) 
  8. Carrots   - Three long, (guideline 15) 
  9. Peas   - Five pods – on a plate   
10. Potatoes  - Five white, kidney, one variety – on a plate 
11. Cabbages  - Two, pointed – with stalks 
12. Longest Runner Bean - Tied to a baton, judged by length  ***                 Arthur Bright Cup  
13. Dwarf Beans  - Five                                                                              (Class 12) 
14. Runner Beans  - Five 
15. Broad Beans  - Five, long pod 
16. Beetroot  - Three, round, (guideline 15) 
17. Shallots   - Six - for pickling - displayed in a dish of sand (guideline 11)  
18. Lettuce   - Two - with roots 
19. Vegetable Marrow - One 
20. Shallots   - Eight large – for quality – displayed in a dish of sand  
21. Two of one kind of vegetable      not mentioned in classes 1 to 26 
22. Cauliflower  - One – with stalk 
23. Tomatoes  - Five, cherry, one variety with stalks 
24. Courgettes  - Two, 10 -15cm with flowers attached 
25. Peas   - Shelled – in a small ramekin dish  
26. Tomatoes  - Five, standard, one variety with stalks 

27. Vegetable Collection - Six kinds, number as specified above ***         *       Hayden Cup £ 
     - displayed in a tray (see points chart page 3)      (Class 27) 
 
28. Potatoes  - Collection of three varieties –  

three of each – displayed in a tray   ***                     John Bright Cup 
                (Class 28) 

 
29. Vegetable Collection - Four kinds, one of each kind  
                                                                         – displayed in a tray (see points chart page 3) 
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30. Collection of three Salad Vegetables from the following list: *******                   Peter Monk Cup 
 One lettuce   One cucumber      Two tomatoes               (Class 30) 
 Two beetroot     Five radishes         One pepper 
 Five spring onions      (See Points Chart page 3) 
 
31. Garlic bulbs Three – with roots 

 
Horticulture – Fruit ********************************                *     Aldworth Rose Bowl (both shows) 
                                     (Classes 32-36) 
32. Blackcurrants  - 6 strigs (strings) 
33. Redcurrants  -             6 strigs (strings) 
34. Gooseberries  - 12 x berries, with stalks 
35. Raspberries  - 12 x berries, with stalks 
36. Collection of three outdoor grown fruits – in a dish – min 6 of each fruit 

 

Horticulture – Flowers   *************************              Nan Stevenson Trophy £ 

                (Classes 37-52)                                                                                      
37. Non-flowering pot plant - See rule 5  
38. Vase of perennials - Three kinds 
39. Vase of Sweet Peas - Ten stems – any variety or colour with any foliage 
40. Vase of annuals  - Five 
41. A Potted Orchid  - See rule 5 
42. Rose in a vase  - One 
43. Vase of flowers  - Eight different 
44. Vase of cluster flowered roses – Three stems 
45. Vase of flowers  - Five of one kind 
46. Vase of Cornflowers - Five 
47. Vase of Pansies  - Five 
48. Flowering pot plant - Excluding orchids.  See rule 5 
49. Vase of Calendulas - Five 
50. One specimen flower stem in a vase 
51. Fuchsia heads  - Six of the same or mixed 
52. Cactus or succulent - One 

 

Horticulture – Floral Art – Flowers need not be grown by exhibitor 

 
53.  Do as you please - Exhibit of flowers and foliage ********                     Goodchild Cup 
54.  Miniature exhibit - Not greater than 10cm overall                     (Classes 53-57) 
55.  Fresh & Fruity                 - To incorporate fresh fruit, vegetables, flowers & foliage  
56.  Tokyo Olympics -             Accessories may be used 
57.  An All Foliage Arrangement   -   Accessories may be used 
 

COOKERY ********************************************                        Summer Byford Cup £ 

Please see guideline 21 for jams                                                                           (Classes 58-72) 

                         
58. Strawberry jam…………….   One jar, 2021 - minimum 340g jar   ******                     Sally Prime Cup 
59. Jelly………………………………   One jar, 2021 - minimum 225g jar                                     (Classes 58-62) 
60. Marmalade…………………..   One jar, 2021 - minimum 340g jar               
61. Blackcurrant jam…………..   One jar, 2021 - minimum 340g jar                                  
62. Raspberry jam……………….  One jar, 2021 - minimum 340g jar                             
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63. Eggs     - Three 
64. Custard Tart    - One large (approx. 18cm) 
65. Chelsea Buns     - Three 
66. Viennese Whirls                  -  Three (See page 6 for recipe) 
67. Victoria Sandwich   - One (with raspberry jam filling)   
68. Scotch Eggs     - Two 
69. Vegetarian Tart (egg free)  - One large (approx. 18cm) 
70. Cottage Loaf    - One  
71. Peppermint Creams   - Three 
72. Homemade Wine/fruit spirit  - One bottle, dated. May be made from kit 

                                                       (guideline 23) 
 
Cookery classes not necessarily judged to WI Standard 

        
 

HANDICRAFT   *******************************************                     Perry Cup (both Shows) 
(See guideline 7)                                (Classes 73-79) 
73. Any hand knitted article        Other than baby garment 
74. Any handicraft (Ladies only)       Other than crocheted or knitted article or drawing/painting 
75. Any crocheted article 
76. Any handicraft (Gentlemen only)     Other than crocheted or knitted article or drawing/painting 
77. Any drawing or painting 
78.  A hand knitted baby garment 
79. A mosaic coaster         

 

 
PHOTOGRAPHY   ****************************                      Len Chinnery Trophy (both Shows) 
(See Rule 6)                                                                                              (Classes 80-82) 
           
80. A colour photograph, unmounted  -  Relaxing 
81. A colour photograph, unmounted  -  Garden Flowers 
82. A colour photograph, unmounted  -  What a Sport  
 
 
CHILDREN’S EXHIBITS 
Age must be stated on all exhibits                                                                    
 
Age: under 5 ******** Prize for most points    
83. A Very Hungry Caterpillar model, using recycled materials (max 30 cm) 
84.         Small Basket of Flowers                              
85. A Poster Tokyo 2020 Olympics    

  
Age: 5 – 7 years  ******** Prize for most points      
86. A Very Hungry Caterpillar model, using recycled materials (max 30 cm) 
87. Small Basket of Flowers 
88. A Poster Tokyo 2020 Olympics   
  
Age: 8 – 11 years ******** Prize for most points      
89. A Very Hungry Caterpillar model, using recycled materials (max 30 cm)                   
90. Small Basket of Flowers 
91. A Poster Tokyo 2020 Olympics 
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AUTUMN SHOW 

Saturday, 18th September 2021 
  
JUDGES 
Horticulture - Vegetables -             Robin Carsberg 
Horticulture – Fruit and Flowers - To be confirmed 
Floral Art   - Jane Clark May change 
Cookery   - Jo Adams 
Handicraft   - Caroline Ottley 
Photography   - Garry Mills 
 

HORTICULTURE     *************************************                  Irene Bahr Cup £ 
           (Classes 1-58) 
Horticulture – Vegetables 

 
Class 
  1. Beetroot  - Three, (guideline 15) 
  2. Cabbages  - Two – with stalks 
  3. Carrots   - Three, long, (guideline 15) 
  4. Leeks   - Three 
  5. Onions   - Three, 250g or under (guidelines 15-16)                                       
  6. Brussels Sprouts - Five, buttons – on a plate 
  7. Onions   - Five, spring sown (guideline 15-16)    
  8. Carrots   - Three, stump rooted, (guideline 15) 
  9. Potatoes  - Five, coloured, one variety – on a plate 
10. Cauliflower  - One – with stalk 
11. Tomatoes  - Five, cherry, one variety with stalks 
12. Potatoes  - Five, white, one variety – on a plate 
13. Parsnips  - Three  
14. Runner Beans  - Five, with stalks 
15. Courgettes  - Two 10-15cm with flowers attached 
16. Shallots   - Eight, tied necks, displayed in sand (guidelines 15-16)  
17. Pumpkin of largest circumference   *************************   Bob Reiman Tankard 
                      (Class 17) 
18.         Shallots (for pickling) - Six, tied necks, displayed in sand (guideline 11) 
19. Onions   - Three, over 250g (guidelines 15-16)   
20. Two of one kind of vegetable not mentioned in classes 1 - 23                                                              
21. Largest Marrow  - Judged by weight   **********    **          Jessie Hicks Tankard   
22.         Potato   - One, judged for quality                   (Class 21) 
23.         Tomatoes  - Five, standard, one variety with stalks - on a plate 

 

24.         Vegetable Collection - Six kinds, number as specified above   *****    Vera Smith Cup £ 
 displayed in a tray                            (Class 24) 
  (See Points Chart page 3) 
               

25. Potatoes  - Collection of three varieties *****                Andrew Overall Cup 
three of each - in a tray                      (Class 25) 

      
26. Vegetable Collection - Four kinds, one of each kind – in a tray 
     (See Points Chart page 3) 
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27. Collection of three Salad Vegetables (See Class 30 Summer Show for details) 
28. Longest Runner Bean - Tied to a baton, judged by length *** Runner Bean Challenge Cup  
29. Exotics   - Three of one type of any of the following:     (Class 28) 
     Peppers, Aubergines, Passion Flower Fruit, Figs, Gourds 
     Judged for quality 
30. The most amusing home- grown vegetable                                  
31. Vase of cut herbs - Five kinds 
32. Tomatoes  - Two fruits, with stalks – Judged for flavour, taste & succulence 

 

 
Horticulture – Fruit   ********************************                       Aldworth Rose Bowl (both shows) 
           (Classes 33-36) 
33. Apples   - Five, dessert, any variety – on a plate 
34. Pears   - Five, dessert, any variety – on a plate 
35. Apples   - Five cooking, any variety – on a plate 
36.         Collection of three outdoor grown fruits – in a dish – 3 of each as per schedule 

 

Horticulture – Flowers    ************************************                        Autumn Byford Cup £ 
                                 (Classes 37-54) 

                                                                                                                                                                                                                                            
Chrysanthemums and Dahlias are not necessarily judged by National Society Rules 
 
37.       Vase of Mixed double Chrysanthemums   - Five, outdoor grown  
38.       Vase of Dahlias    - Five, small decorative, one variety 
39.       Vase of Dahlias    - Three, cactus or cactus type 
40.       Vase of Michaelmas Daisies  - Three stems 
41.       Vase of Mixed Chrysanthemums  - Five sprays, outdoor grown 
42.       Vase of Dahlias    - Three blooms, decorative 
43.       A Potted Orchid    - See rule 5 
44.       Vase of Dahlias    - Five, pompom 
45.       Vase of African Marigolds  - Three stems 
46.       Cactus or succulent   - One 
47.       Non-flowering pot plant   - See rule 5 
48.       Rose     - One in a vase 
49.       Vase of Chrysanthemums  - Three sprays of one variety outdoor grown 
50.       Specimen flower stem   - One in a vase 
51.       Flowering pot plant   - Excluding Orchids.  See rule 5 
52.       Vase of cluster flowered roses  - Three stems 
53.       Fuchsia heads    - Six (of the same or mixed) 
54.       Vase of perennials   - Three kinds 
 
Horticulture – Floral Art - Flowers need not be grown by exhibitor 
 
55. Fill Your Boots                To incorporate a Boot or Shoe                     Shirley Bedding Trophy 

                                            (Classes 55 – 58) 
56. In Loving Memory                   An arrangement of flowers and foliage 

           
57.         Beauty of Leaves   
58. Petite exhibit       Maximum 22cm in all dimensions 
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COOKERY   ***************************************************                       Hornsby Trophy £ 

Please see guideline 21 for jam                 (Classes 59-73) 

59.       Fruit curd……………………  One jar, 2021 - minimum 340g jar 
60.       Stone Fruit jam .…………  One jar, 2021 - minimum 340g jar 
61.       Chutney …………………….. One jar, 2021 - minimum 340g jar 
62.       Any Pickled Vegetable     One jar, 2021 - minimum 340g jar 
63.       Jelly……………………………   One jar, 2021 - minimum 225g jar     *********                  Sue Martin Cup 
64.       Apple Turnovers           -          Two                                                                   (Classes 59-63) 
65.       Malt Loaf   - One 
66.       Snow Cake   - Three squares (See page 6 for recipe) 
67.       Chocolate Swiss roll  - One (with vanilla buttercream filling) 
68.       Soda Bread   - One 
69.       Cheese Quiche                 -             One large (approx. 18cm)  
70.       Gingerbread Cake            - One large 
71.       Honeycomb   - Three pieces  
72.       Homemade wine /fruit spirit         -         One bottle, dated.  May be made from kit (guideline 23) 
73.       Eggs    - Three 

 
Cookery classes not necessarily judged to WI Standard 
 
HANDICRAFT    ******************************************                       Perry Cup (both Shows) 
                      (Classes 74 - 80) 
74.     Any handicraft (Ladies only) Other than crocheted or knitted article or painting/drawing 
75.     Any hand knitted article      
76.     Design a Bookmark 
77.     Any crocheted article 
78.     Any drawing or painting 
79.     Any handicraft (Gentlemen only) Other than crocheted or knitted article or painting/drawing 
80.     A Hand Painted Jam Jar      

 
PHOTOGRAPHY   *******************************                     Len Chinnery Trophy (both Shows) 
(See Rule 6)                                (Classes 81 - 83) 
 
81.   A colour photograph, unmounted   -   Weather Event 
82.   A colour photograph, unmounted  -   Street Scene 
83.   A colour photograph, unmounted   -   Autumn Leaves 
 
CHILDREN’S EXHIBITS                     
Age must be stated on all exhibits                                                                           
                                                         
Age: Under 5 ******** Prize for most points 
84.   Autumn Trees – a painting or sketch A4               
85.   A Birds Nest – Using natural materials (max 15 cm) 
86.   A Sunflower Head – grown yourself 
 
Age:  5 – 7 years ******** Prize for most points 
87.   Autumn Trees – a painting or sketch A4         
88.   A Birds Nest – Using natural materials (max 15 cm) 
89.   A Sunflower Head – grown yourself 
 
Age 8 – 11 years ******** Prize for most points 
90.  Autumn Trees – a painting or sketch A4  
91.  A Birds Nest – Using natural materials (max 15cm) 
92.  A Sunflower Head – grown yourself 
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SHALFORD HORTICULTURAL SOCIETY 

ENTRY FORM – SUMMER SHOW 
 
Entry Forms together with Exhibitors’ Tickets and Exhibits must be brought between 8.00 a.m. and 10.30 
a.m. on the morning of the Show. 
 
One Entry Form for each person in each household. 
 
Please put an ‘X’ against all classes you wish to enter. 

 
1 2 3 4 5 6 7 8 9 10 

 

11 12 13 14 15 16 17 18 19 20 
 

21 22 23 24 25 26 27 28 29 30 
 

31 32 33 34 35 36 37 38 39 40 
 

41 42 43 44 45 46 47 48 49 50 
 

51 52 53 54 55 56 57 58 59 60 
 

61 62 63 64 65 66 67 68 69 70 
 

71 72 73 74 75 76 77 78 79 80 
 

81 82 83 84 85 86 87 88 89 90 
 

91    
 

      

 
I have read the Rules and undertake to comply with them. 
     
NAME OF EXHIBITOR ………………………………………………………………… (Please print) Age if 16 or under………….. 
 
ADDRESS ……………………………………………………………………………………………………………………………………………………… 
 
Signature ……………………………………………… Phone/email…………………………………………………………………………………. 
        (In order to trace winners) 
   

Further copies of schedules available @ https://shalfordessex.org.uk 

 
 

 

 

 

1. Please write names in box.   2. Add Class No. on reverse side                                                            
3. Cut out & bring tickets with exhibits & entry form. 

                               13 

 



 
SHALFORD HORTICULTURAL SOCIETY 
    ENTRY FORM – SUMMER SHOW 

 
Entry Forms together with Exhibitors’ Tickets and Exhibits must be brought between 8.00 a.m. and 10.30 
a.m. on the morning of the Show. 
 
One Entry Form for each person in each household. 
 
Please put an ‘X’ against all classes you wish to enter. 

 
1 2 3 4 5 6 7 8 9 10 

 

11 12 13 14 15 16 17 18 19 20 
 

21 22 23 24 25 26 27 28 29 30 
 

31 32 33 34 35 36 37 38 39 40 
 

41 42 43 44 45 46 47 48 49 50 
 

51 52 53 54 55 56 57 58 59 60 
 

61 62 63 64 65 66 67 68 69 70 
 

71 72 73 74 75 76 77 78 79 80 
 

81 82 83 84 85 86 87 88 89 90 
 

91    
 

      

 

 
I have read the Rules and undertake to comply with them. 
     
NAME OF EXHIBITOR ………………………………………………………………… (Please print) Age if 16 or under………….. 
 
ADDRESS ……………………………………………………………………………………………………………………………………………………… 
 
Signature ………………………………………… Phone/email ……………………………………………………………………………………. 
        (In order to trace winners) 

Further copies of schedules available @ https://shalfordessex.org.uk 
 
 

 
 
 
 
 
 
 

1. Please write names in box.   2. Add Class No. on reverse side                                                            
3. Cut out & bring tickets with exhibits & entry form. 
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SHALFORD HORTICULTURAL SOCIETY 
ENTRY FORM – AUTUMN SHOW 

 
Entry Forms together with Exhibitors’ Tickets and Exhibits must be brought between 8.00 a.m. and 10.30 
a.m. on the morning of the Show. 
 
One Entry Form for each person in each household. 
 
Please put an ‘X’ against all classes you wish to enter 

 
1 2 3 4 5 6 7 8 9 10 

 

11 12 13 14 15 16 17 18 19 20 
 

21 22 23 24 25 26 27 28 29 30 
 

31 32 33 34 35 36 37 38 39 40 
 

41 42 43 44 45 46 47 48 49 50 
 

51 52 53 54 55 56 57 58 59 60 
 

61 62 63 64 65 66 67 68 69 70 
 

71 72 73 74 75 76 77 78 79 80 
 

81 82 83 84 85 86 87 88 89 90 
 

91 
 

92   
 

      

 

 
I have read the Rules and undertake to comply with them. 
     
NAME OF EXHIBITOR …………………………………………………………………… (Please print) Age if 16 or under………….. 
 
ADDRESS ……………………………………………………………………………………………………………………………………………………… 
 
Signature …………………………………………Phone/email …………………………………………………………………………………….. 
        (In order to trace winners) 
        

Further copies of schedules available @ https://shalfordessex.org.uk 

 
 

 
 

 
 
 
 
 

1. Please write names in box.   2. Add Class No. on reverse side                                                         
3. Cut out & bring tickets with exhibits & entry form. 

15 

 

 
 

 

 



SHALFORD HORTICULTURAL SOCIETY 
  ENTRY FORM – AUTUMN SHOW 

 
Entry Forms together with Exhibitors’ Tickets and Exhibits must be brought between 8.00 a.m. and 10.30 
a.m. on the morning of the Show. 
 
One Entry Form for each person in each household. 
 
Please put an ‘X’ against all classes you wish to enter 

 
1 2 3 4 5 6 7 8 9 10 

 

11 12 13 14 15 16 17 18 19 20 
 

21 22 23 24 25 26 27 28 29 30 
 

31 32 33 34 35 36 37 38 39 40 
 

41 42 43 44 45 46 47 48 49 50 
 

51 52 53 54 55 56 57 58 59 60 
 

61 62 63 64 65 66 67 68 69 70 
 

71 72 73 74 75 76 77 78 79 80 
 

81 82 83 84 85 86 87 88 89 90 
 

91 
 

92   
 

      

 

 
I have read the Rules and undertake to comply with them. 
     
NAME OF EXHIBITOR …………………………………………………………………… (Please print) Age if 16 or under………….. 
 
ADDRESS ……………………………………………………………………………………………………………………………………………………… 
 
Signature ………………………………………… Phone/email …………………………………………………………………………………….. 
        (In order to trace winners) 
        

Further copies of schedules available @ https://shalfordessex.org.uk 

 
 

        

 

 

 

 

1. Please write names in box.   2. Add Class No. on reverse side                                                            
3. Cut out & bring tickets with exhibits & entry form. 
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