Rule Addition:

Under 16s are able to enter any class in addition to their own, but they will need to pay the adult rate.

DIVISION 1 - FLOWERS

Class:

. Dahlia - decorative 3 blooms

. Dahlia - bee friendly 3 blooms

. Cosmos 3 stems

. Rudbeckia 3 blooms

. Sweet Peas 5 stems

. Hydrangeas 3 blooms

. 3 Stems of Flowers all same variety, not incl in other classes

. A Fuchsia Plant in a pot Max pot size 25cm / 10in diameter

9. A Foliage Plant in a pot Max pot size 25cm / 10in diameter

10. A Flowering Plant in a pot Max pot size 25cm / 10in diameter
11. A Succulent Plant in a pot Max pot size 25cm / 10in diameter
12. A Vase of bee friendly flowers for quality and variety

13. A Vase of 5 varieties of foliage

O ~NO O WN -

DIVISION 2 - ROSES

Class:
15. Single Rose 1 bloom
16. Cluster Flowered 3 stems
17. Vase or Bowl 6 blooms or stems, mixed varieties
18. Single Rose for Scent Only 1 bloom

DIVISION 3 - FLORAL ART

Class:

20. “Halloween”

21. An Arrangement in an Egg Cup
22. “A Whiter Shade of Pale”

23. Beach Find

Fresh and/or dried flowers, grass and foliage may be used in any of the above

DIVISION 4 - VEGETABLES

Class:
25. Beetroot (Globe) 3 with tops trimmed to 5cm / 2in
26. Runner Beans 4 pods with stems
27. Named Heritage Variety appropriate number for variety
28. Leeks 2 with trimmed leaves
29. Courgettes 3, up to 21cm/ 8in in length
30. Cucumbers 2 with stalks

31. A Root Vegetable 1 Any variety not in another class



32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44.
45.
46.
47.
48.

49.
50.

Sweetcorn 2 cobs with stalks and leaves

Onions 3

Carrots, any variety 3 with tops trimmed to 5cm / 2in

Swiss Chard 3 stems with leaves (in water)

Chillies, any variety 3 with stalks

Sweet Pepper 2 with stems

Potatoes, white 4

Potatoes, coloured 4

Head of Garlic

Tomato - colour other than red 4 - 6 with stems

Tomatoes 4 with stem trimmed to 1.5cm / %z in

Tomatoes (Cherry) 6 with stems

Tomatoes (Plum) 4 of any variety with stems

Squash/Pumpkin 1 of any variety

French Beans 4 pods with stems

Any other vegetable 1 of any variety, shape or colour

A collection of vegetables Minimum of 5 varieties in a box of
max size 46 x 31cm

A variety of named herbs In water, with list of names

A Basket or Trug of Home Grown Flowers, Fruit and Vegetables, of any type, arranged for effect.

DIVISION 5 - VEGETABLES - FUN CLASSES JUDGE: DARREN SHIPP
Class

55.
56.
57.
58.
59.
60.

Heaviest Marrow
Heaviest Onion

Oddest Shaped Vegetable
Heaviest Potato

Longest Leek (root to tip)
Longest Runner Bean

DIVISION 6 - FRUIT JUDGE: DARREN SHIPP
Class:

65.
66.
67.
68.
69.
70.

Rhubarb 3 sticks with leaves trimmed to 8 cm/ 3in
Dessert Apples 3 with stalks

Cooking Apples 3 with stalks

Plums 5 with stalks

Pears 3 with stalks

Basket of Mixed Fruit Minimum of 3 different fruits

DIVISION 7 - COOKERY
Class:

75.
76.
77.
78.
79.
80.
81.

Soda Bread

Glamorgan Sausages - 2

Savoury Vegan Scone - 2

Quiche - incorporating ingredients from the garden - up to 15cm/ 6in
Cheese and Potato Pie - individual portion

Set recipe - Chocolate Fudge Cake (see recipe below)

Mince Pies - 4 individual



82. Blackberry Pie

83. Bread and Butter Pudding - individual portion

84. Homemade and Decorated Cup Cakes - 4

85. Flummery (any flavour) - individual portion

86. Under 8s - Mini Caterpillar Cake (can use shop bought swiss roll)
87. Under 16s - Individual Halloween Cakes or Biscuits - 4

88. Dish of 4 Eggs

DIVISION 7 - COOKERY Class 80 - SET RECIPE
Set Recipe - Chocolate Fudge Cake

For the cake

225g dark chocolate

2259 unsalted butter

1 tbsp coffee granules, dissolved in 125ml boiling water and allowed to cool.
1759 plain flour

25g cocoa powder

1 tsp baking powder

14 tsp bicarb of soda

200g caster sugar (white/ golden)

200g light brown sugar

4 medium eggs

75ml buttermilk (or add 1 tsp lemon to regular milk)

For the Filling

1409 soft butter

280g icing sugar

1 -2 tbsp milk

14 tsp vanilla extract

Method

1. Preheat the oven to 1400C (fan)/ 1600C (conventional)/ Gas Mark 3.
Grease and line 2 x 20cm cake tins.

2. Mix all dry ingredients together and combine well.

3. Melt the chocolate and butter and allow to cool slightly before mixing
together.

4. Mix the eggs and buttermilk together.

5. Mix the chocolate, eggs and buttermilk and all the remaining wet
ingredients until fully combined.

6. Add the wet ingredients to the dry bowl and gently fold together.

7. Cook the cake for 35 - 40 minutes and allow to cool.

8. For the filling- beat the softened butter for approximately 5 minutes until
light in colour. Add the icing sugar slowly beating as you go.

9. Fold in the remaining ingredients.

10. Spread the filling on one of the cooled halves of cake and sandwich
Together.



DIVISION 8 - Preserves

Class:
90.
91.
92.
93.
94.
95.
96.
97.

Jam

Fruit Jelly

Marmalade
Mincemeat

Fermented Preserve
Chutney

Home Grown Preserve
Pickled Vegetable

DIVISION 9 - WINE & OTHER DRINKS

Class:
100.
101.
102.
103.
104.
105.
106.
107.
108.

Spiced Spirit

White Wine

Rosé Wine

Red Wine

Hedgerow Wine (not made with kit)

Sparkling elderflower - this can be alcoholic or non-alcoholic
Fruit Cordial

Fruit Gin

Fruit Liqueur

DIVISION 10 - ART (no photography)

Class
109.
110.
111.

112.

113.
114.

“Fungi” any medium

“Nature Riot” mixed media

Monochrome painting/ drawing

Varying tones of any one colour, on a background of another colour
‘Paint’ by Numbers any media

Traditionally paint by numbers, but could be crayon/ pencil etc
“‘Peace” Sculpture max 45cm any dimension
Under 16 Entry - Any Item from Division 10

DIVISION 11 - PHOTOGRAPHY

Class

115.
116.
117.
118.
119.

“From the River Bank” colour print, max size A4
“Feathered Friends” colour print, max size A4
“Display” colour print, max size A4
Geology black and white,max size A4
Under 16 Entry - Any Item from Division 11 max size A4

DIVISION 12 - NEEDLEWORK



Class:
120. Crocheted Blanket

121. Crocheted Article

122. Hand Knitted Article

123. Cross Stitch Article (may include other stitches)

124. A Felt, or Felted, Article

125. Patchwork Article

126. An Item for a Child

127. A Scarf

128. A Quilted Article

129. An Embroidered Article

130. Any Item of Needlework not included above

131. “My First Attempt” - Any Article by a Complete Beginner
132. Under 16 Entry - Any Handmade Item from Division 12

DIVISION 13 - HANDICRAFTS

Class:

135. Article in Wood

136. Turned Article in Wood

137. Article in Pottery

138.  Atrticle in Glass

139. Article Made From Recycled Materials

140. A Doorstop

141. An Item of Handmade Jewellery

142. Item in Metal

143. Item made From Paper or Card

144.  An ltem using Slate

145. A Miniature Garden (no bigger than a shoebox) from any materials
Not a living garden but a crafted garden! Any materials!

146. Item in Any Other Medium

147. Any Item to Encourage Wildlife

148. My First Attempt - Any ltem by a Complete Beginner

149. Under 16 Entry - Any Handmade Item from Division 13

DIVISION 14 - GARDEN PHOTO

Class:
150.  The Small Things
151. Symbiosis
152. A symbiotic relationship is a close, long-term interaction between two different species where at
least one organism benefits. Pollination, decomposition, a living thing living on, or inside, another
living thing.....

DIVISION 15 - PRESCHOOL (Under 5)

Class:
155.  Finger Painting



DIVISION 16 - JUNIOR (Under 8)

Class

160. A Lego Animal

161. A Collage of My Favourite Garden

162. Painting a pebble / stone

163. My Funniest Home Grown Vegetable

164. My Flower/ Plant grown in an unusual container

DIVISION 17- CHILDREN (8 - 11)

Class
165. A Miniature Garden (no bigger than a shoebox)

Not a living garden but a crafted garden! Any materials!
166. A Scarecrow Made From Recycled Materials (max 45cm high)
167. A Poster Advertising A Fireworks Display (Any media max A4)
168. My Funniest Home grown Vegetable
169. My Flower/ Plant grown in an unusual container



