
Flowers, Produce and Crafts Show Schedule 

Sunday 2 September 2018 
        2:00~4:30 

 

 

 

 

 

 
 
 

 

 

SHOW DAY IN SHERFIELD VILLAGE HALL 

8:30~10:30 Exhibitors stage their items 

2:00 Open to the Public – Donations Welcome 

3:45 Trophies presented, Auction & Raffle 

Entrants welcome from within 15 miles of Sherfield on Loddon 

Raffle 

Auction 

Stalls 

Refreshments 

Show Trophies 

 

Also, displays from and presentation of awards for: 

 The Best Allotment Competition, Sunflower Competition and 

 The Loddon Valley Link Photography Competition. 

 

 

 

 

 

 

http://www.sherfieldshow.org.uk/


Welcome to our 2018 Schedule 

New to exhibiting in shows?  Or not yet won a trophy? 

 **Awards just for you in list below 

The Bowman Trophy Junior Horticulture - I grew it myself! 

The Happy Faces Trophy Under 5s not yet in Primary School: most points 

The Elphick Cup Key Stage 1 Classes: most points 

The Brain Cup Key Stage 2 Classes: most points 

The John Rolton Cup Junior Photography Classes: most points 

The Quenchers’ Cup* New Exhibitor with most points across entire Show 

The Sherfield Trophy Horticultural Classes: most points 

Sherfield &District Garden 
Club Trophy 

Horticultural Classes: most points by SDGC member 

The Farmers’ Cup** 
Horticultural Novice: most points by an entrant 
who’s won fewer than 3 first prizes in any show.  

The Forecourt Cup Vegetable Classes: most points 

The Loddon Cup Fruit Classes: most points 

The Gresham-Cooke Trophy Flower Classes: most points 

The Traders Trophy Rose Classes: most points 

The Pot Plant Trophy Pot Plants Classes: most points 

The Onion Cup Heaviest onion 

The Crowson Cup Floral Art Classes: most points 

The Gosden Cup** 
Floral Art Novice: most points by an entrant who’s 
yet to win a 1st prize in any Floral Art competition. 

The Eustace Vase All Domestic Classes: most points 

The John Hill Trophy Drinks Classes: most points 

The Bramley Camp Shield Handicraft Classes: most points 

The A.R.T. Trophy Best item made in hard materials 

The Manser Challenge Bowl Home Produce Classes: most points 

The Jordan Cup Jams, Preserves & Pickles: most points 

The Lyde Cup Best cake made by man 

The Dawson Cup Fine Art Classes: most points 

The Photographers’ Trophy Photography Classes: most points 





Displaying your Exhibits on Show Day 

9. Arrive early.  Allow yourself plenty of time.  The Hall opens to exhibitors only for 

staging from 8:30am -10:30am, after which the hall will be cleared for judging.   

10. Exhibitors must collect a Class Card for each Entry at the door on Show Day from 

8:30am.  The card must be placed FACE DOWN with each exhibit.  

11. Please carefully check your quantities, numbers or sizes to avoid disqualification. 

Horticultural Classes 
12. Points are awarded according to condition, quality, size, uniformity and colour. 

13. Each entry must consist of one variety unless stated otherwise.  Please label 

named varieties to add to the public’s enjoyment, or state ‘Variety Unknown’.   

14. Terms explained: carrots, potatoes, dahlias, roses are kinds.  Pompom or Cactus 

are types of dahlias.  ‘King Edward potatoes’ and ‘Peace roses’ are varieties.   

Vegetables 

15. Vegetables (and Fruits) must be displayed on the paper plates provided or 

straight onto the tables.  Vegetables should be shown with roots and tops where 

appropriate and in accordance with the Schedule. 

16. Onions prepared for show. Tie or whip the tops using raffia and neatly trim the 

roots back to the basal plate.  Try to stage each onion on a ring or soft collar. 

Fruits – How many in a dish?  

17. Fruits should be staged as in Rule 16, with stalks and calyces left on:                         

3 of larger fruits eg, apples, pears, nectarines:  5 of smaller stoned fruits eg. plums:   

up to 9 of soft fruits eg. raspberries:   5 sprigs of currants:  bunch of grapes 

Cut Flowers 
18. Cut flowers must be displayed in the green vases supplied.  Please arrange your 

exhibits away from the display benches and in sufficient water to last the day.  

Floral Art 
19. Plant material may be purchased. Exhibits should be arranged at home and be a 

suitable size within the table space allowed.  The table covers are black. 

Liqueurs and Soft Drinks 
20. Exhibit liqueurs and soft drinks in clear glass bottles, with flanged cork or screw 

cap.  Label bottles to show principal ingredient and year when made. No kits.  

Home Produce 
21. Cakes and pastries must be staged on paper plates and placed in the plastic 

bags supplied. If stated, exhibits must be prepared according to given recipe. 

Please ensure your cake is the right size or it could be disqualified.   

22. All loaves, cakes and pastries should be completely cooled before staging. 

23. Jam jars must be plain, straight-sided.   Lids must be plain white plastic screw-on, 

or pliable press-on, or clear cellophane.  No inner wax discs please.    

Continued ... 



JUNIOR CLASSES 
A Junior is aged up to and including 14 yrs on 1st July in the year of the Show 

 1st, 2nd and 3rd places receive small monetary prizes 

 All Juniors who enter receive a colourful Show rosette 
 A Junior may enter any adult class 

 

Junior Horticulture 
The Bowman Trophy is awarded for the commitment and skill shown in this class. 

101 I grew this myself!  
 

Under 5s - not yet at Primary School in July in the year of the Show 
The Happy Faces Trophy is awarded for most points in this section 

102 

103 

104 

105 

106 

A Miniature Allotment on a plain plate or dish  

A MONSTER – made from a decorated Fruit or Vegetable  

A Finger Painting entitled ‘Trees’ up to A4 size  

The greatest variety of flowering weeds in a jar 

Cut and stick placemat (cars/trains/boats/planes….) no bigger than A4 

 

Key Stage 1 at school – Years 1 & 2 on 1st July in the year of the Show   
The Elphick Cup is awarded for most points in this section 

107 

108 

109 

110 

111 

112 

A Miniature Allotment on a plain plate or dish 

A MONSTER – made from a decorated Fruit or Vegetable 

3 homemade biscuits, judged on taste & decoration 

Handmade greeting card of your choice, no bigger than folded A4  

A decorated scary mask using any materials  

 The greatest variety of flowering weeds in a jar                                          
 

Key Stage 2 – at Junior School on 1st July in the year of the Show 
The Brain Cup is awarded for most points in this section 

113 

114 

115 

116 

117 

118 

A Miniature Allotment on a plain plate or dish 

A MONSTER – made from a decorated Fruit or Vegetable 

3 homemade biscuits, judged on taste & decoration    

Handmade greetings card of your choice, no bigger than folded A4  

An item made from any kit: eg. clay, beads, wood, plastic, wool 

An arrangements of flowers titled ‘Autumn’                                          



Junior Photography 
The John Rolton Cup is awarded for most points in this section 

119 
120 
121 
122 
123 

Selfie with 2 or more people: Colour Years 1-2 only 

Selfie with 2 or more people: Colour Years 3-6 only 

Selfie with 2 or more people: Colour Years 7-9 only 

‘WHERE I LIVE’  Colour or Black/White                                  any Junior 
‘HAVING FUN’  Colour or Black/White                                   any Junior 

 
 

ADULT CLASSES 
An Adult is defined as aged over 14 yrs on 1st July in the year of the Show. 

 

The Quenchers’ Cup 
 is awarded to the Adult who is entirely new to exhibiting and who gains 

the most points across the entire show. 
 

 

Vegetable Classes                                                Please refer to Rules for guidance 
Every Entry must consist of only one variety (cultivar) unless otherwise stated 

1 

2 

3 

4 

5 

6 

7 

8 

9 

Three potatoes 

Three onions, prepared for Show    (See Rule 16) 

Three carrots 

Two cabbages 

Five runner beans  

Five dwarf or climbing French beans                                                 

Three beetroot 

Five cooking shallots   

Three heads of garlic                                                                    ……. continued 

 

Horticultural Classes 
Vegetables, Fruit, Flowers & Pot Plants  

Only Horticultural Novices can compete for the The Farmers Cup 
 A Novice has won fewer than THREE 1st prizes in any Horticultural competition 

Horticultural classes and other horticultural trophies are open to everyone 



  

 Vegetable Classes  (continued)                                                  

 10 

11 

12 

13 

14 

15 

16 

 

Pair of cucumbers                                                                                  

Five large or medium tomatoes *                  }*Pick and stage tomatoes with  

Five tomatoes: cherry, plum or novelty *     }  calyx and 1cm stalk attached 

Pair of courgettes, not more than 15cm long 

Any other vegetable, numbers optional  

Vase of five distinct kinds of culinary herbs, any number of stems                     

Display five different kinds of vegetables within a basket, max 38 x38cms. 

(Numbers for each vegetable, as in classes above.  Scores DOUBLE POINTS) 

 

Fruit Classes                                 It is essential to refer to Rule 17 for guidance 
Every entry must consist of only one variety/cultivar, unless otherwise stated 

17 

18 

19 

20 

21 

Three dessert apples 

Three cooking apples 

Five of one kind of stoned fruit  

Plate of any other fruit  

Plate of three different fruits   (Scores DOUBLE POINTS)  

 

Flower Classes                                               Please refer to Rules for guidance 
Please display Flowers in the green vases provided from the kitchen 

22 

23 

 

24 

25 

26 

27 

28 

29 

30 

31 

32 

33 

Annuals, vase of 5 stems of one kind or various kinds 

Perennials, vase of 5 stems of 1 kind or various kinds; no shrubs,  dahlias, 

grasses, chrysanthemums, gladioli or roses 

Garden foliage, vase of 5 stems (judged on merit and diversity)  

Dahlias, vase of any 3 cactus/semi-cactus, any size (should be disbudded) 

Dahlias, vase of any 3 decorative, any size (should be disbudded)  

Dahlias, vase of 3 of any type not listed above (should be disbudded)  

Dahlia, vase of one specimen bloom (should be disbudded)  

Chrysanthemums, vase of any 3 stems  (should be disbudded) 

Vase of Cut Flowers, I bloom each of 5 different kinds 
Rose, vase of one specimen bloom 

Roses, vase of 3 stems of a single variety 

Roses, Mixed Bowl using your own bowl                                        





 
 
 
 

 

Liqueur & Soft Drink Classes                      Please refer to Rules for guidance 

51 

52 

53 

54 

Bottle of Sloe Gin 

Bottle of any other fruit spirit or liqueur 

Bottle of any home-made beer or Ginger Beer 

Bottle of any non-alcoholic drink eg. lemonade or cordial 

 

Handicraft Classes                                            Please refer to Rules for guidance 

55 

56 

57 

58 

59 

60 

61 

62 

 

63 

64 

Article from yarn: knitting, crochet or lace 

Item of canvas-work: wool worked on canvas 

Item of cross-stitch embroidery: any thread on counted-thread material 

Item of embroidery, not cross-stitch 

Item of patchwork or quilting, no larger than single quilt. Fold for display.   

A handmade greetings card 

Piece or set of handmade jewellery 

Any handmade type of container in soft or hard materials to hold any 

item(s) e.g. bag, box, bowl, vase, glasses case etc.  

Article in any hard material(s) eg. basket, pottery, wood, glass, metal 

Any other article of handicraft or set of articles   

 

Home Produce Classes                                Please refer to Rules for guidance          

65 

66 

67 

68 

 

69 

70 

71 

72 

Yeast-based Loaf, brown or white – no bread makers allowed 

Three cheese Scones    

Five Buttery Shortbread triangles, using given recipe.          

Victoria Sandwich: 7”- 8” with raspberry jam filling & caster sugar topping 
(Please use no larger or smaller cake tin size to avoid disqualification) 

Fruit Bread loaf, using a 2lb loaf tin.  

Dorset Apple Cake, using given recipe over the page   

Tart Tartin, no larger than 22cm (9”)  

Three small individual cakes, decorated for afternoon tea                                                                              

Domestic Classes include Drinks, Handicrafts, Home Produce & Jams 
The Eustace Vase is awarded for most points in all Domestic Classes combined. 

For all other trophies, please refer to trophy list and please also refer to Rule 31 
 

 



Dorset Apple Cake – BBC Good Food      

Ingredients 

 225g self-raising flour 

 2 tsp ground 
cinnamon 

 115g unsalted butter, 
diced and chilled, plus 
extra for greasing 

 115g light brown 
sugar 

 1 large egg, beaten 
 6-8 tbsp milk 

 225g Bramley or 
Granny Smith apple 

  100g sultana 

 2 tbsp demerara 
sugar (optional) 

1. Heat oven to180°C/160°C fan/ Gas 4. Grease and line 
a deep 20cm cake tin with baking parchment. 

2. Mix the flour and cinnamon together in a large bowl. 
Add the butter and rub into the flour using your 
fingers, until it resembles fine breadcrumbs. Stir in 
the light brown sugar. Beat in the egg followed by 6 - 
8 tbsp of milk – you want to achieve a smooth, thick 
batter. 

3. Add the apples and sultanas and mix to combine. 
Scrape the batter into your prepared tin and gently 
level out. Sprinkle over the demerara sugar and bake 
in the oven for 30-40 minutes or until golden and a 
skewer inserted into the middle comes out clean 

4. Allow to cool in the tin for 15 minutes and then 
carefully turn out onto a wire rack to cool further. 

 

Paul Hollywood’s Buttery Shortbread Biscuits  

Makes 20 

Ingredients 

 225g unsalted butter, 
softened, plus extra 
for greasing 

 110g caster sugar, 
plus extra for dusting 

 225g plain flour, plus 
extra for dusting 

 110g corn flour 
 Pinch of salt 

 
NB  

In an airtight container, 
the shortbread will 
keep for 3-4 days. 

1. Heat oven to 170°C /325°F/Gas 3      

2. Lightly butter 2 trays or line with baking parchment. 

3. Cream the butter and sugar in a large bowl until light 
and fluffy. Sift flour and cornflour into the bowl, add 
salt and mix until smoothly combined. Tip the 
mixture onto a lightly floured surface and knead to a 
soft dough. 

4. Roll out the dough between 2 pieces of baking 
parchment to a thickness of 1cm. Prick dough all 
over with a fork and cut into triangles. Place the 
triangles on prepared baking trays and chill for at 
least 30 mins. 

5. Bake for about 20 minutes, until just turning golden 
brown at the edges.  Leave on the baking trays for a 
few minutes to firm up slightly and then lift onto a 
wire rack. Dust with sugar and leave to cool.  



Jams, Preserves and Pickles Classes         Please refer to Rules for guidance 

73 
74 
75 
76 
77 
78 
79 

Labelled jar of lemon curd  
Labelled jar of jam – any fruit                                                   } Please refer to 
Labelled jar of jelly – any fruit                                                   } Rule 23  
Labelled jar of marmalade – any citrus                                    } for jar tops! 
Labelled jar of honey, produced from own hive 
Labelled jar of chutney 
Labelled jar of any pickled vegetable eg. beetroot, shallots  (Vegetables 
may be bought) 

 

Cake made by a man                                             

80 Any cake, made by a man, judged on baking rather than decoration 

 

Fine Art Classes                        Essential to refer to Rules 24 & 25 for guidance 

81 

82 

83 

84 

85 

86 

87 

A black/white drawing - any subject – any medium  

A Portrait or Life Study – person – any medium  

A Portrait or Life Study – animal - any medium  

A Flower/Plant Composition – any medium 

A Still Life – any medium 

A Landscape or Seascape - any medium 

‘Reflection’ - non-figurative/abstract - any medium  

 

Amateur Photography Classes      
Essential to refer to Rules 25-27 for guidance 

88 

89 

90 

91 

92 

93 

94 

PORTRAIT - head and shoulders (person or animal) - Colour print 

GARDEN VISITOR - Colour print                      

SEA OR SKY -  Colour print                                   

HAVING FUN! -  Colour print    

HERITAGE - Colour print 

Set of 3 related photos, suitably mounted, colour or Black/White 

Any subject, Black/White print 

 
 
 
 



Fine Art  

24. Signatures should be covered.  If possible, please bring exhibits ready to hang. 

Photographs and Handicrafts 

25. Handicrafts, Art & Photos must not have been exhibited previously in this Show. 

26. Marks for needlework or photos can be adversely affected by poor mounting.  

Table space for quilts is limited but item will be opened out for judging.  

27. Ideally, do mount Photographs.  Size, excluding mount, must not exceed 10"x 8".   

3 of a kind may be displayed next to each other or in a triple-window mount. 

Judging, Points, Trophies & Prize Money 

28. In fruit, flowers and vegetable classes, judging will be in accordance with the 

guidelines of the Royal Horticultural Society’s latest show handbook. 

Points:   FIRST - 3 points SECOND - 2 points THIRD - 1 point 

Classes 16 & 21      FIRST - 6 points SECOND - 4 points THIRD - 2 points 

29. Trophies will be awarded at the judges’ discretion and their decision is final.  

Awards may be withheld if, in their opinion, exhibits are of insufficient merit. 

30. The Sherfield Trophy winner cannot win other Horticultural awards, except SDGC. 

Other horticultural trophies will go to exhibitors with the next highest point scores. 

31. The winner of the Eustace Vase cannot win any other Domestic award. Other 

domestic trophies will go to exhibitors with the next highest point scores. 

32. Any protest must be made in writing and delivered to the Secretary within 30 

minutes of the Show opening to the Public.  

33. Trophies can be held for 12 months only, and must be returned to the Committee 

in good, clean condition at least 3 weeks before the next Show. 

34. The small prizes awarded to children in each Class: 1st-60p  2nd-40p  3rd-20p should 

be collected from the Steward by 3:30pm.  Every ‘Junior’ will receive a rosette. 

Retrieval of exhibits at the end of the Show  

35. We auction Vegetables, Fruit, Cut Flowers & Cookery to benefit the Show.  If you 

wish to keep your produce, we supply red dots to fix to your entry cards. All other 

exhibits will not be auctioned without prior permission and do not need red dots. 

36. No exhibit or prize cards may be removed before the presentation of trophies, 

auction & raffle, as advised on the day, normally at approx. 4:30 pm.  

37. The Committee, while exercising reasonable care, will not be responsible for the 

loss of, or damage to any exhibit or containers connected with the Show. 

Sherfield Show Committee 


