
 

SPECIAL AWARDS 
 

The Show Challenge Cup for the Competitor gaining the highest number of 
points in Sections B and C. 
 
Shield for the Competitor gaining the highest points in Section A. 
 
Challenge Cup for the Farringdon Resident gaining the highest number of 
points in Section B and C. 
 
Challenge Cup for the Competitor gaining the highest points in Section B 
 
Challenge Cup for the Competitor gaining the highest points in Section C 
 
Challenge Cup for the Exhibitor of the Best Exhibit in Floral Art. 
 
Challenge Cup for the Competitor gaining the highest number of points in 
Cookery Classes 
 
Brian Williams Cup for Class 20 
 
 
Diploma in Horticulture for the Best Exhibit in Show. (Sections A, B & C) 
 
F.H.S. Award for the Best Exhibit in Section B. 
 
F.H.S. Award for the Best Exhibit in Section C. 
 
F.H.S. Award for the Best Cookery Exhibit. 
 
F.H.S. Award for the Best Exhibit in Handicraft Classes. 
 
Shield for the Exhibitor gaining the highest number of points in the Handicraft 
Section. 
 
Where a shield is awarded for the highest number of points, the entries must 
include at least 1 first prize. In the event of a tie the highest number of 1

st
 

prizes will decide. 
 

 
 

FARRINGDON 
HORTICULTURAL SOCIETY 

SUMMER SHOW 
At 

ALL SAINTS CHURCH FARRINGDON 
On 

Saturday, 5
th

 AUGUST 2017 
 

Open 2.00 p.m. 
 

Prize giving 3.30 p.m. (approx) 
 

……………………………………………………………………………
…… 

Entry forms to arrive by Thursday 3rd August 2017  
(Late entries may be accepted) 

 
Entries to  

Berry Cottage 
Upper Farringdon 
Tel: 01420 588318 

 
 

ALL ENTRIES FREE 
EXHIBITS TO BE STAGED BETWEEN 8.30 AND 10.30 a.m. 

 
ADMISSION FREE 

 
 
 
 
 



 

The Society encourages all interested parties to become members of 
Farringdon Horticultural Society  

Membership subscription, £5 per annum per household. 
 

-o0o- 
 

The show is a village event; entrants are not expected to be up to professional 
standards so all are encouraged to participate. 

New residents are also encouraged to participate. 
 

-o0o- 
 
 

On production of a current F.H.S. membership card.  
 

Garthowen Garden Centre, 
Alton Lane, Fourmarks 

 
offer a 10% discount to subscribing members of the Society 

 for cash purchases over £15 (excluding stoneware),  
 

-o0o- 
 

In all Classes. 
   4 Points will be awarded for FIRST prize. 
   3 Points will be awarded for SECOND prize. 

1 Point will be awarded for THIRD prize. 
 

-o0o- 
 

Note: To contribute to the general interest, exhibitors of fruit and flowers are 
asked to name the variety. 

 
-o0o- 

 
ALTHOUGH EVERY CARE WILL BE TAKEN, THE COMMITTEE SHALL NOT 

BE HELD RESPONSIBLE FOR ANY LOSS OR DAMAGE TO EXHIBITS. 
 

-o0o- 
 
 
 
 
 

RULES OF THE SHOW 
1. 3 Prizes in each section will only be awarded if, in the opinion of the 

Judge, the entry is worthy of such an award. 
 
2. No cup will be awarded to any competitor who wins it more than three 

years running. After an interim period of one year, he or she will be 
eligible to win again. 

 
3. All exhibits must be staged by 10.30 a.m. on the morning of the Show. 
 All exhibitors MUST leave the Hall by this time. 
 
4. Prizes will be awarded at approximately 3.30 p.m. 
 
5. No exhibit to be removed until after the Prize giving. 
 
6. The Committee will gratefully accept any exhibits for sale, the 

proceeds of which will go to the Society. Exhibitors who wish to keep 
their exhibits are asked to mark them NOT FOR SALE in a secure 
manner. 

 
7. The scrutinizers reserve the right to visit any garden after exhibits are 

received. 
 
8. All exhibits must be grown or produced by the exhibitor, except in the 

Floral Art Section. All pot plants must have been in the possession of 
the exhibitor for at least 3 months. 

 
9. No exhibitor is allowed more than one entry in each class, except in 

classes  54  where additional entries must show different skills, class 
20 and class 44 where different flowers or vegetables may be entered 
and class 50. 

 
10. Prizes of £5 will be awarded to the winners of each SECTION, with £3 

for 2
nd

 place and £1 for 3
rd

 place. 
 
 
 
 
 
 
 
 
 
 



 

DUE TO THE LACK OF A VILLAGE HALL THE NUMBER OF 
CLASSES HAS BEEN REDUCED ON A TEMPORARY BASIS 

 
SECTION A   NOVICE CLASSES 

(This is where we all started) 
 
Residents of Farringdon who have not previously exhibited in the flower and 
vegetable classes of the Show are particularly invited to enter one or more 
classes in this section, where any variety is acceptable. New exhibitors may of 
course enter any section if they so wish. 
 
 1. Vase of 3 mixed blooms 

 4. 3 small or one large vegetable 

  
SECTION B  VEGETABLE & FRUIT CLASSES 
(Please note roots and 3 inches of stalk should be left on vegetable exhibits 
where applicable) 
 
 6. 6 Runner Beans 

 7. 3 Beetroots 

 8. 5 Tomatoes ( any variety) 

 10. 3 Onions 

 11. 7 Shallots 

 12. 5 Potatoes (any variety) 

 13. 6 Dwarf French Beans 

 17. 2 Courgettes 

 18. 3 Carrots 

20. Specimens of any vegetable not otherwise included in this 
schedule, multiple entries accepted for different vegetables ( 
Max 3 each according to size) 

 21.  A dish of fruit

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
SECTION C     FLORAL CLASSES 
 
24. 1 Vase of Dahlias, 5 blooms 

25. 1 Vase of Perennial Flowers, at least 6 varieties 

26. 1 Vase of Annual Flowers, at least 6 varieties 

28. 1 Spray from a flowering shrub 

29. 1 Spray from a hydrangea 

33. 6 Flower heads Fuchsias (separate individual heads) 

35. 3 Heads Geranium (pelargonium) with foliage (can be mixed varieties) 

37. Home-grown Pot Plant(s) - Flowering 7” Pot Max (See Rule 8) 

39. 1 Specimen Rose 

44.  One Vase, 3 stems, any flower not included above. (Multiple entries 
allowed) 

 
SECTION D     FLORAL ART 
 
45. ‘Fun at the Beach’  ( accessories acceptable.) 
  



 

SECTION E     HOME CRAFT 
 
47. Carrot Cake (MADE TO THE RECIPE BELOW) 
 
Ingredients for the cake 

 2 eggs – separated 

 225g soft brown sugar 

 175g butter or margarine melted 

 150g wholemeal flour 

 1 teaspoon baking powder 

 1/2 teaspoon mixed spice 

 25g chopped walnuts 

 25g sultanas 

 175g carrot grated 

For the topping 

200g Philadelphia cheese 

50g icing sugar sieved 

finely grated zest of 1/2 lemon 

Also Required  20 cm cake tin

 

METHOD: 

Preheat oven to 190 degrees C, gas 5. Grease and line the base of a 20cm 
cake tin 

Cream together the egg yolks, sugar and melted butter. Stir in 2 tablespoons 
warm water. Place the remaining cake ingredients in a bowl, make a well in the 
centre, add the egg mixture and beat thoroughly. 

Whisk the egg whites until standing in soft peaks. Fold carefully into the cake 
mixture. Spoon the mixture into the prepared tin and bake for 45 to 50 minutes 
until a skewer inserted in the centre comes out clean. Turn out and cool on a 
wire rack.  

Cream together the Philadelphia cheese and sieved icing sugar until soft and 
creamy. Stir the lemon zest and swirl over the top of the cold cake. Decorated 
with grated lemon zest (optional). 

TIP: leave the cake to cool a little in the tin to make it easier to turn out.  

48. Vegetable Quiche 7 inch- any vegetables and cheese. 

49. Coconut Ice – one small bowl any colour / flavour. 

50. 1 jar (12 oz or 1lb) any jam or jelly (multiple entries accepted) 

51. 1 pot of marmalade 

 
SECTION F     HANDICRAFT 
 (More than 1 entry allowed, see Rule 9) 

 
54. Needlework (Embroidery, Lace, Soft Toys, Garments, Knitting or 

Crochet 
 etc.) 

56. Photograph  ‘My Favorite Building’  (One entry per person) 
 
 


