BEAUVALE

HORTICULTURAL SHOW

Greasley Sports & Community Centre,
Dovecote Road,
Newthorpe, Notts.

NG16 3QN

Horticultural Schedule

Show open to the Public on Sunday 25th August 2019
from 1pm to 4pm

www.beauvalehorticulturalshow. co uk

FOR EXHIBITORS only:
STAGING:

SATURDAY 24" August 2019 3pm to 5pm
SUNDAY 25" August 2019 8am to 10.20am
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GENERAL SHOW RULES

Staging to take place on Saturday from 3pm to 5pm and on Sunday from

8am to 10.30pm. Floral Art Staging from 1pm on the Saturday, subject to the Hall being ready.
All entries must be made under the exhibitor’s own name, and all exhibits in Classes 1 - 75

must have been grown by the exhibitor on his/her own land for at least 3 months.

All Exhibits must be labelled wherever possible.

All flower exhibits to be staged in the vases provided. On no account may any vases be removed
from the venue.

Where there are less than three exhibits in a class, prizes will be awarded atthej udge’ s
discretion.

All exhibits will be judged in accordance with the rules of the respective governing bodies.
The Judge’'s decision will be final

There is no limit to entries in any class.

Due to limited space, pre-entry is required for Classes 11,12, 28, 29, 72 and all Floral Art Classes
by Saturday 17th August 2019 using the entry form provided at the back of the schedule.

Entry Fee to all adult classes is 50p with a maximum charge of £5.00.

Exhibitors are asked to register and pay first before arranging their exhibits. Extra labels are
always available later.

The committee reserves the right to move exhibits should the need arise.

All entries and articles left remain at the risk of the exhibitor. The Committee will do their best
to safeguard exhibits but cannot be held responsible for loss or damage.

After staging, no exhibits may be removed until de-staging commences at 4.00pm.

Exhibitors must show their exhibitors pass for re-entry to collect their own exhibits during
de-staging.

It will be assumed that all exhibitors wish to reclaim entries at the end of the show. To reserve
your entries, please ensure each one is marked on the entry/class label with a reserved sticker
(provided). Any items remaining after de-staging will be disposed of.

Prize Money may be collected from 4.00pm from the Office. Any prize money not collected
during this time will be deemed a donation to the show.

Any matters arising, including protests, must be lodged in writing with the Secretary prior to the

conclusion of the show
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2018 saw a year of challenges for growers in most forms of horticulture. In spite of that,

everyone worked extremely hard towards staging our 5" successful show and | thank you all,
especially our seemingly tireless secretary Rita. The cold, blustery day | see outside today,

makes me wonder what treats the weather will have in store for us this year.

Our Make and Take floral art table proved popular with all ages and hopefully Mandy will be in
actionthereagaint hi s year . Don’t stop there though,
beginners’ class in Floral Art. This year
the classes are open to your own interpretation.

Sadly, due to lack of entrieslastyear , we have made the decision
from the schedul e. However, there wild!l be
our young horticulturists and bakers to join in.

Please make a careful note of revised end of show arrangements and times, as we attempt to

improve de-staging for all. To avoid mistakes, we ask that all exhibitors make a careful note of

their exhibitor numbers for identification when removing exhibits.

We hope you will promote the Beauvale Show to would-be exhibitors. Everyone has to start

somewhere with competitive horticulture —letitbe wi t h us! ndwealassintthe f or g «
vegetable section -Unusually Shaped Veg, andtheBe gi nner’ Classs in FI

We are always glad of extra help from anyone who would like to become involved with the
show.
Wishing you success with your entries.

Karen Sutton

Chair
Mrs K Sutton Telephone: 01773712375 Mobile: 07816666286

email: karenjsutton@btinternet.com

Rita Pickering: email: ritapickering@hotmail.com
STAGING TIMES
Saturday August 24th 1pm - 5.00pm Floral Art
3pm - 5pm Staging for all other classes
Sunday August 25th 8am - 10. 20am Staging
10.20am Hall cleared
10.30am - 12.30am Judging
1pm Show Opens to Public
2pm Presentation
4.00pm Show Closes
4.00 - 4.30pm Collection of exhibits and prize monies
4.30pm Stewards start de-stage.
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THE BANKSIAN MEDAL

Awarded by the Royal Horticultural Society to the winner of the highest number of
place points in the whole of the Vegetable and Flower sections (Classes 1-75). This
medal is open to all in these classes.

Reminder: It can only be awarded to an exhibitor who has not won in either of the
previous two years.

VEGETABLE SECTION
 NATIONAL VEGETABLE SOCIETY MEDAL & CERTIFICATE For Most Meritorious Exhibit
in the Vegetable Section
1 REG NEWTON TROPHY For Best in Show in Vegetables
 GORDON JARRETT TROPHY For Most Points in the Vegetable Section
TOM MILLINGTON TROPHY For most number of 1 prizes in the Vegetable section
ROOT VEGETABLES

Class | Description 1" 2™ 3"

1 POTATOES. Five. Coloured, any cultivar | £4.00 £3.00 £1.00

2 POTATOES. Five. White, any cultivar £4.00 | £3.00 £1.00

3 LONG CARROTS. Three, with 3in tops £4.00 | £3.00 | £1.00

4 CARROTS, STUMP ROOTED. Three with 3in tops £4.00 | £3.00 | £1.00

5 BEETROOT, GLOBE. Three with 3in tops £4.00 | £3.00 | £1.00

6 PARSNIPS. Two, with tops trimmed to 3in | £4.00 £3.00 £1.00

7 ONE LONG CARROT AND ONE LONG PARSNIP £4.00 | £3.00 £1.00

ONIONS, LEEKS AND SHALLOTS

Class | Description 1" 2™ 3"

8 THREE LARGE ONIONS FROM SEEDS. Dressed with raffia £4.00 £3.00 £1.00

9 THREE ONIONS. Dressed with Raffia. Under 500gms £4.00 | £3.00 | £1.00

10 SHALLOTS. Nine dressed with raffia £4.00 | £3.00 £1.00

11 POT LEEKS. Two, not to exceed 6in to the tight button. | £4.00 | £3.00 £1.00
Entry must be pre-notified using the Entry Form Page 15

12 BLANCH LEEKS. Two, 14in or over of Blanch. £4.00 | £3.00 £1.00
Entry must be pre-notified using the Entry Form Page 15

13 PICKLING SHALLOTS. Twelve, dressed with Raffia. Not | £4.00 | £3.00 | £1.00
to Exceed 30mm diameter

OTHER VEGETABLES

Class | Description 1" 2™ 3"

14 RUNNER BEANS. Six £4.00 | £3.00 | £1.00

15 DWARF BEANS. Twelve £4.00 | £3.00 | £1.00

16 PEAS. Six Pods £4.00 | £3.00 | £1.00

17 CABBAGE. One. Any colour with approx. 3in of stalk £4.00 | £3.00 | £1.00

18 CAULIFLOWER. One with approx. 3in of Stalk £4.00 | £3.00 | £1.00

19 VEGETABLE MARROW. One. Not to exceed 15in £4.00 | £3.00 £1.00

20 COURGETTES. Four fruits. 4 to 6in long £ 4.00 | £3.00 £1.00
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21 CELERY. One £ 4.00 | £3.00 | £1.00
22 CUCUMBER. One £ 4.00 | £3.00 | £1.00
23 TOMATOES. Five of one cultivar £ 3.00 | £2.00 £1.00
24 TOMATOES.CHERRY 10 £ 4.00 | £3.00 £1.00
25 SWEETCORN. Two £ 4.00 | £3.00 £1.00
26 ANY OTHER KIND OF VEGETABLE not mentioned in the £4.00 | £3.00 £1.00
schedule. ONE
27 One Spike Bloom plus One Vegetable £4.00 | £3.00 £1.00
27a Collection of labelled Herbs (min 5)staged ina 1lbjam | £4.00 | £3.00 £1.00
jar.
27b Novelty Vegetables —unusually shaped veg in Classes | £4.00 | £3.00 £1.00
1-25
VEGETABLE COLLECTIONS
Entries must be pre-notified using the Entry Form on Page 15
I  The Collection of Vegetables scores double points for the Banksian
Class | Description 1% 2" 3
28 COLLECTION OF VEGETABLES. Four different kinds. £6.00 £4.00 £3.00
One of each kind. 18in Max Frontage Staged Flat
29 A BASKET/TRUG OF VEGETABLES — at least 5 sorts £6.00 £4.00 £3.00
18in max Frontage
ENGLISH FRUITS.
All fruits must be staged on a bed of own foliage
Class | Description 1% 2" 3
30 RASPBERRIES. One Plate of 12 with Stalks £3.00 £2.00 £1.00
31 BLACKBERRIES. One Plate of 12 with Stalks £3.00 £2.00 £1.00
32 CULINARY APPLES. Five with Stalks £3.00 | £2.00 | £1.00
33 DESSERT APPLES.  Five with Stalks £3.00 | £2.00 | £1.00
34 PEARS. Five with Stalks £3.00 | £2.00 | £1.00
35 PLUMS. Five with Stalks £3.00 | £2.00 | £1.00
36 ANY FRUIT not in the schedule. Plate of one kind £3.00 | £2.00 £1.00
FLOWERS AND PLANTS
D.A. WHISTLER TROPHY c for Best in Show in Plant and Flower Section
DAHLIAS
Class | Description 1" 2™ 3"
37 Three Vases of Dahlias. Three distinct cultivars. Three £5.00 | £3.00 £2.00
Blooms per vase. One vase of each from any section
or sections. One Cultivar per vase
38 Three giant or large decorative, large cactus or semi- £4.00 | £2.00 | £1.00

cactus Dahlias. Any variety or varieties
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39 One vase of three medium decorative Dahlias. Any £4.00 | £2.00 £1.00
variety or varieties
40 One vase of three medium cactus or semi-cactus £ 4.00 | £2.00 £1.00
Dahlias. Any variety or varieties
41 One vase of three small decorative Dahlias. Any variety | £ 4.00 | £2.00 £1.00
or varieties
42 One vase of three small cactus or semi-cactus Dahlias. £ 4.00 | £2.00 £1.00
Any variety or varieties
43 One vase of five small pom Dahlias, not to exceed £ 4.00 | £2.00 £1.00
50mm (2in) in diameter. Any variety or varieties
a4 One vase of three small or miniature ball Dahlias. Any £ 4.00 | £2.00 £1.00
variety or varieties
CHRYSANTHEMUMS
Class | Description 1% 2™ 3"
45 Two vases of large and/or medium Chrysanthemums £4.00 | £2.00 £1.00
(Sections 23a/b, 24a/b, 25a/b). 2 distinct cultivars.
3 blooms of each cultivar in each vase
46 XXXXEXXKKEXKKEXKKEXKKEXXKKXXXKKXKKXXKKKXX XXXX XXXX XXXX
a7 One vase of 3 large and/or medium Chrysanthemums £4.00 | £2.00 £1.00
(Sections 23a/b, 24a/b, 25a/b). Any cultivar or cultivars
48 One vase of 5 stems of spray Chrysanthemums, oneor | £4.00 | £2.00 £1.00
more cultivars, compound and/or terminal (Section 29)
GLADIOLI
Class | Description 1% 2™ 3"
49 XXXXXXXKXXXKXXKKXXKKXXKKXXKKXXKKXXKXXXXX XXXX XXXX XXXX
50 One vase - Two spikes.  Any variety or varieties £4.00 £2.00 £1.00
51 One vase - One spike.  Any variety £4.00 | £2.00 £1.00
52 XXOOOOKKKXHXXXXXXXXXXXXXXXXXK XXXX XXXX XXXX
53 One vase of three spikes of Small Flowered Gladioli, £4.00 £3.00 £1.00
maximum floret 90mm size (3%2in) at widest point
BEGONIAS
Class | Description 1" 2" 3"
54 DOUBLE TUBEROUS BEGONIA. One Pot £4.00 £3.00 £1.00
55 DOUBLE TUBEROUS BEGONIAS. £4.00 £3.00 £1.00
One Pot (Restricted)
56 DOUBLE TUBEROUS BEGONIA. One Cut Bloom £3.00 | £2.00 | £1.00
(Staging not Supplied)
57 DOUBLE TUBEROUS BEGONIAS. Three Cut Blooms £4.00 £3.00 £1.00
(Staging not Supplied)
58 One Pot + One Cut Bloom* — both same cultivar. 7in | £4.00 | £3.00 £1.00
Pot (restricted).*Does not have to be from the same plant
58a FOLIAGE BEGONIA. One Pot. £3.00 | £2.00 | £1.00




FUCHSIAS

Class | Description 1% 2™ 3rd
59 ONE POT — Any cultivar except triphylla £3.00 | £2.00 £1.00
Max pot Size 90mm (3 . )5 ”
60 ONE POT — Any cultivar except triphylla £3.00 | £2.00 £1.00
Max pot size 165mm (6 . )5 ”
61 ONE POT — Any cultivar except triphylla £3.00 | £2.00 £1.00
Any size pot
62 THREE POTS —Any cultivar except triphylla £4.00 | £3.00 £1.00
Max pot size 165mm (6 . )5 ”
63 Mini-Standard or Quarter Standard. Max pot size | £4.00 | £3.00 £1.00
165mm (6 . )5 "
64 XXXXXXHXXHKXHXXHEXXXXEXKEXKXEX XXX XXX XXX XX XX XXXXXKK XXXX XXXX XXXX
65 One Pot Triphylla Fuchsia. Max pot size 300mm (1 2) " | £4.00 | £3.00 £1.00
66 Six Different Blooms in display box (not provided) £3.00 | £2.00 | £1.00
POT PLANTS
Class | Description 1% 2" 3
67 PELARGONIUM (Geranium). One plant. £3.00 | £2.00 £1.00
Max 160mm (6 J Pot
68 COLEUS. One Plant. Max 200mm ( 8 J pot £3.00 | £2.00 | £1.00
69 FOLIAGE POT PLANT. One not covered by the | £3.00 | £2.00 £1.00
Schedule. Max 225mm (9 J pot
70 CACTUS OR SUCCULENT. One Plant. Max 225mm (9 J £3.00 £2.00 £1.00
pot
71 FLOWERING POT PLANT. One not covered by the £3.00 | £2.00 £1.00
Schedule. Max 175mm (7 J pot
DISPLAYS OF POT PLANTS
Sam Burrows Rose Bowl ¢ best exhibit in 3 Pot Plants
Entries must be pre-notified using the Entry form
Class | Description 1" 2" 3"
72 DISPLAY OF THREE POT PLANTS. Flowering and Foliage | £4.00 | £3.00 £2.00
or Mixed, not to exceed 60cms (24")
CUT FLOWERS
KATHLEEN ROBINSON PERPETUAL PLATE ¢ for Best in Show for Cut Flowers
Exhibits in Class 73 and 75 must have been grown by the exhibitor.
Class | Description 1" 2™ 3rd
73 ASTERS. 5 Single stems £3.00 £2.00 £1.00
74 Cut Flowers staged for Decorative Effect £3.00 | £2.00 | £1.00
75 1 single stem Rose. Any variety. Vase will be provided £3.00 | £2.00 | £1.00
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FLORAL ART SECTION

The exhibits in the Floral Art Section (apart from Petite) will be wholly arranged and
staged by the exhibitor in the hall. Any exhibitor not complying with this rule will be
disqualified.

Exhibits will be staged on tabling approximately 60cm deep. The background will be
pale Cream material to a maximum height of 110cm above table level.

Width allowed for all classes is 90cm, unless otherwise stated.

The number of spaces is limited: entries will be accepted in strict rotation.

Drapes or back boards must not be fastened to the backcloth.

Accessories may be used in all classes unless specifically stated otherwise.

All Classes will be judged according to the 3rd edition of the NAFAS Competitions
Manual. Competitors are advised to refer to this.

BEAUVALE VASE - for Best in Show in Floral Art

Theme for 2019 : Musical memories

Entries must be pre-notified using the Entry Form on page 15 of this schedule.

Class | Description 1% 2™ 3™
76 THE TWIST —a contemporary exhibit. Width 90cm | £15.00 | £10.00 | £5.00
77 ABRACADABRA —an exhibit Width 90cm | £15.00 | £10.00 | £5.00
78 PURE and SIMPLE —an exhibit featuring foliage £15.00 | £10.00 | £5.00
Width 90cm
79 UMBRELLA —an exhibit to incorporate an umbrella £10.00 | £6.00 | £4.00
Width 90cm
80 CANDLE IN THE WIND — petite exhibit to incorporate a £6.00 £4.00 £2.00
candle. Not to exceed 25cm in height, depth and width.
81 BEGI NNER' S CIl ass £8.00 | £6.00 £4.00
EBONY and IVORY— for anyone who has never won a
prize in the Floral Art section of Beauvale Horticultural
Show Width 90cm
CRAFTS
82 Water Colour —any subject. Mounted £3.00 | £2.00 £1.00
Max size 16" x 12" (A3)
83 An item of Craftwork. Max width 30cm £3.00 £2.00 £1.00
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CULINARY SECTION

SUGARCRAFT TROPHY - for most points in the Culinary Section.
I BETTINA EDMONDS TROPHY - for Best in Show in the Culinary Section

Will all competitors please comply with the stated recipe using weights and
ingredients according to the Schedule.

Where possible please display exhibits on plain white plastic or plain white
ceramic plates.

CAKES
Class Description 1% 2" 3"
84 Decorated Celebration Cake - judged on £5.00 £4.00 £3.00
Decoration Only
Class | Description 1% 2" 3"
85 LIGHT FRUIT CAKE (See recipe page 10) £3.00 £2.00 £1.00
86 CARROT CAKE (See recipe on page 11) £3.00 £2.00 £1.00
87 Lemon Drizzle Cake (1lb Loaf tin) £3.00 £2.00 £1.00
88 VICTORIA SANDWICH (See recipe on page 12) £3.00 £2.00 £1.00
89 Malt Loaf £3.00 £2.00 £1.00
CONFECTIONS
Class Description 1% 2™ 3"
90 APPLE PIE(Approx 8in/20cms plate) £3.00 £2.00 £1.00
91 Three LEMON CURD and three JAM TARTS £3.00 £2.00 £1.00
92 Raspberry buns A Plate of Six £3.00 £2.00 £1.00
(see recipe on page 12)
93 Decorated CUP CAKES. Five small £3.00 £2.00 £1.00
94 A vegan cake ¢ own recipe - labelled £3.00 £2.00 £1.00

MAN IN THE KITCHEN (Please note this section is for MEN ONLY)

| 95 I Easy Chocolate cake (see recipe on page 13) | £3.00 | £2.00 £1.00
BREAD
Class | Description 1% 2" 3"
96 Cottage loaf £3.00 £2.00 £1.00

97 Flavoured Flower pot loaf ¢ made and presented | £3.00 £2.00 £1.00
in a terracotta pot 15cms x 13cms




SAVOURIES

Class | Description 1% 2" 3"
98 FIVE CHEESE SCONES £3.00 £2.00 £1.00
99 Four small savoury pasties. £3.00 £2.00 £1.00
PRESERVES
I  No commercial lids allowed (except Kilner Jars).
1 Round jars, approx. 225gms/80z C only jars of this size will be accepted unless
otherwise stated.
I  Sweet preserves should be covered with wax discs and jam pot covers and should
be made no more than 12 months prior to the Show.
9 Lemon curd should be covered with jam pot cover and presented in a 40z/112gms
jar.
1  All exhibits should be dated, when made (month and year)
Class Description 1% 2" 3"
100 RASPBERRY JAM. 225gms/8oz jar | £3.00 £2.00 £1.00
101 FRUIT JELLY. 225gms/8oz jar | £3.00 £2.00 £1.00
102 LEMON CURD. 112gms/4oz jar | £3.00 £2.00 £1.00
103 MARMALADE. 225gms/8oz jar | £3.00 £2.00 £1.00
104 CHUTNEY. 225gms /8oz jar | £3.00 £2.00 £1.00
105 PICKLES . One Jar (max size 2lbs/900gms) of | £3.00 £2.00 £1.00
any variety.
106 FRUIT LIQUEUR. One small bottle labelled | £3.00 £2.00 £1.00
RECIPES
LIGHT FRUIT CAKE
340g Mixed Dried Fruit 1 level teaspoon Cinnamon
200g  Self Raising Flour 1 level teaspoon mixed spice
115¢g Demerara sugar Pinch of nutmeg
115g  Butter, softened 2 Eggs
1 teaspoon vanilla extract
150ml  Milk
METHOD:

Pre heat oven to 130e C or Gas Mark 1/2..

Grease and line an 8inch cake tin.

Soak dried fruit in boiling water and allow to cool.

Mix dried ingredients. Beat with the softened butter.

Beat eggs, milk and vanilla extract together and add to mixture. Beat.
Strain water from cooled fruit and fold into cake mix.

Spoon into cake tin. Bake for 1 hour before testing with skewer.

ukhwn e
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CARROT CAKE

250ml (8fl oz) sunflower oil + a little extra to oil tins

225g/80z light brown or muscovado sugar
3 large eggs

225g/80z self-raising flour

Pinch of salt

% teaspoon ground mixed spice

% teaspoon ground nutmeg

1 teaspoon ground cinnamon
250gms/90z carrots peeled and coarsely grated

Frosting

50g/20z unsalted butter (room temperature)
225g pack cream cheese (full fat)

25g/1oz icing sugar

% teaspoon vanilla extract

Pre heat oven to 180¢ C / Fan 160¢ Gas Mark 4
Lightly oil and base-line two 18cms/7in sandwich tins

1. Whisk the oil and sugar together to combine. Then whisk in the eggs one at a
time.

2. Sift the flour, salt and spices together over the mixture then gently fold in

using a metal spoon.

Tip the grated carrots into the mixture and fold in.

4. Divide the mixture between the prepared tins and bake for 30 —40 mins or
until golden and a skewer comes out clean. Leave in tins for 10 mins and
turn out onto a wire rack.

To make the frosting:

1. Beat the butter and cream cheese together in a bowl until light and fluffy.
Stir in the icing sugar, add the vanilla extract and beat well until smooth.

2. Spread one third of the frosting over one cake and sandwich together with
the other half. Spread the remaining onto the top of the cake. Make a
pattern with a fork

w
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RASPBERRY BUNS

200g
100g
100g
1

1

1
50g

self-raising flour
butter

caster sugar
tablespoon milk
pinch salt

egg

Raspberry jam

Preheat the oven to Gas mark 7, 425F,
Grease and flour a baking tray

1. Mix flour and saltin a large bowl.

2.  Rubin butter, using fingertips

3. Stirin the caster sugar, then make a well in the centre.

4. Whisk egg lightly and stir into mixture with a wooden spoon.

5. Mixin milk

6. On a floured surface, knead the mixture and divide into 12 pieces.

7. Shape into a round bun and place on tray.

8. Make a hollow by gently pushing your thumb into the centre of the bun and

place the jam in the hollow.

9. Bake for 10 -12 mins, until well risen and golden brown. Cool on rack.

VICTORIA SANDWICH

Please ensure that the following amounts are used: follow your own method.

60z(170gms) self -raising flour

60z (170gms) caster sugar
60z(170gms) soft margarine/butter
3 eggs

a little hot water

Raspberry Jam filling between sandwich
Caster sugar for topping.

Please ensure that there are no cooling rack marks at the top or bottom of the
Victoria Sponge.
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MAN IN THE KITCHEN SECTION - EASY CHOCOLATE CAKE

Please be aware that this is a section for men only to enter.

225g/80z
350g/12% oz
85g/30z

1% teaspoon
1% teaspoon
2

250ml/9fl oz

Plain flour

Caster sugar

cocoa powder
baking powder
bicarbonate of soda
Eggs

Milk

125ml/4% floz  vegetable oil

2 tsp
250ml/9fl oz

vanilla extract
boiling water

Preheat oven to 180¢ C/Fan 160¢ C/ Gas Mark 4
Grease and line two 20cm/8in sandwich tins —not springform tins.

1. Place ALL of the cake ingredients, except the boiling water, into a mixing
bowl. With a wooden spoon,or electric whisk, beat the mixture until smooth
and well combined.

2. Add the boiling water to the mixture, a little at a time, until smooth. The
cake mixture will now be very liquidy.

3. Divide the cake batter between the two prepared tins and bake in the oven
for 25 —30 mins, or until the top is firm to the touch and an inserted skewer
comes out clean

4. Remove cakes from the oven and allow to cool completely, still in their tins!

For the icing:
250g dark Chocolate
250g softened butter
175g icing sugar
T Melt the chocolate in a bowl over a pan of simmering water, then cool
slightly.
9 Inanother bowl beat the icing sugar and butter together until light and
fluffy ( an electric whisk can be used)
I Foldin the melted chocolate.
9 Spread some icing over one of the cakes. Place the other on top.
9 Cover the top of the cake with the rest of the icing.
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What else will be on....

! () KAt é N\SMeQaé/ chiIéuSo@ﬂg&on.Zy&n show off their

gardening or culinary skills.....

.. Lookwhat | ' ve grown!
.o Look what | ’'ve baked!
(Medals will be given for best entries)

.. a Make and Take table.

‘Have ago’ atmaking a‘mi ni at ur e F |fo boehradulB o u qu
and children.

Eastwood

Greasley Sports & Community Centre
Dovecote Road,
Eastwood,
'Ifri/'9 Nottinghamshire NG16 3QN
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ENTRY FORM for Pre-Notified Classes

9 Entries for the classes listed below must be pre-notified in order to

reserve space.

I These entries must reach the Horticultural Chairman, no later than

Saturday 17" August 2019, otherwise space may not be available.

All other classes may be entered on Saturday between 3pm-5pm and
Sunday between 8am- 10. 20am.

Class | Description No. of Entries

11 POT LEEKS. Two, not to exceed 6ins to the tight button

12 BLANCH LEEKS. Two, 14ins or over of blanch.

28 Collection of Vegetables 18in Max Frontage
Four Different Kinds

29 A Trug or Basket of vegetables. At least 5 varieties.
18in Max Frontage

72 Exhibit of Three Pot Plants.

FLORAL ART

76 THE TWIST

77 ABRACADABRA

78 PURE and SIMPLE

79 UMBRELLA

80 CANDLE IN THE WIND — petite exhibit

81 Be gi nn e~+EBOSIY andlVARY s

Entries fees are 50p per exhibit to a maximum of £5.00
Any number of entries may be staged

| hereby agree to abide by the Rules and Regulations of the Show.

Name:

Address:

{ Ay {dzNB X X XXXXXXXX.0.0

All Entries to the Chairman: Mrs. K. Sutton (See page 3 for email address)
Address: 158, Moorgreen, Moorgreen, Notts. NG16 2FE
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The Sherwood Grou}

Printing kindly donated by The Sherwood Group
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