TENBURY COUNTRYSIDE SHOW

R\CULTY,
P.G st 1 358 Rq<

SATURDAY 6th AUGUST 2022

WORCESTER ROAD, TENBURY WELLS
WR15 8AR

HORTICULTURAL SCHEDULE

Entry Form: enclosed or available to download at
www.tenburyshow.co.uk

Closing date for entries 12 noon Monday 1%t August 2022

NO LATE ENTRIES WILL BE ACCEPTED

PLEASE READ RULES AND NOTICES


http://www.tenburyshow.co.uk/

Horticultural Trophies

Vegetables Classes 1 — 31 incl. Silver Challenge Cup

Plants & Cut Flowers, Classes 32 — 54 incl. Mr & Mrs D Powis Cup

Special Award for Sweet Peas, Classes 47- 49 incl. Cyril Norman Memorial Cup
Floral Art, Classes 55 -61 incl. Treasures of Tenbury Ltd Cup

Preserves, Classes 62 — 68 incl. Mr & Mrs J McGrath Cup

Soft & Alcoholic Drinks, Classes 69 -74 incl. Raymond Morris Cup

Cookery, Classes 75 -86 incl. Silver Challenge Cup

Handicraft, Classes 87- 99 incl. G E T H Maund Cup

Aurt, Classes 100 — 103 incl. Emma Bemand Memorial Cup

Photography, Classes 104 — 110 incl. Imrie Kemp Cup

Special Exhibit Photography, Class 110 K Stanley Yapp Cup

Senior Citizens, Classes 111 — 116 incl. Ethel LIoyd Memorial Cup

Group Exhibit, Class 117 Clock House Shield

Children’s under 4 yrs, Classes 118 — 123 incl Tenbury Gardeners Club Cup
Children’s 4 to 5 yrs, Classes 124 — 129 incl. Golden Jubilee Cup

Children’s 6 to 7 yrs incl, Classes 130 — 135 incl RAOB Tenbury Lodge Cup
Children’s 8 to 10 yrs incl, Classes 136 to 141 incl. S P Thomas Esq Cup

Junior 11 to 15 yrs incl, Classes 142 — 147 incl. Mr & Mrs A A Rogers Cup

15 yrs and under Classes 148 — 155 incl. W Baldwin Esq Cup

Special Prize, awarded to the person under 18 years of age on Show Day gaining the most points in classes 1 — 110 incl. to be retained

National Vegetable Society Medal and Card awarded to the best exhibit in the VVegetable Classes, to be retained



RULES & NOTICES FOR EXHIBITORS
HORTICULTURAL SECTION

1. The Horticultural committee (hereinafter called the ‘Committee’) have the entire control and management of the Horticultural Section of
the 2022 Tenbury Countryside Show (hereinafter called the ‘Show’) including the power to refuse any entries they think fit.

2. The Tenbury Agricultural Society Ltd (hereinafter called ‘TAS Ltd”) is committed to protecting your personal data & processing it only
in accordance with legal requirements. We process your personal data as it is necessary for the performance of our contract with you to
facilitate your entry to the Show. We will not share your data with third parties. Results may be circulated with members of the press &
published on our website. We retain your data in accordance with our retention schedule to simplify future applications. You have various
rights in the data we hold, including rectification & objecting to processing. Entry in the Show Sections will authorise TAS Ltd to include
your details in the Show Programme.

3. Entry forms must be submitted no later than 12 noon on Monday 1%t August 2022,
there will be no exceptions.
There is no entry fee. Exhibitors must collect their exhibitor numbers prior to staging their exhibits.

4. Points awarded as follows:

Classes 1 to 116 = 1% 40 pts, 2" 20 pts, 3™ 10 pts.

Class 117 = 10 pts per 6 items to be judged, 20 pts for interpretation of theme,
20 pts for overall effect and staging. Total 100 points.

Classes 118 to 155 = 15140 pts, 2™ 30 pts, 3™ 20 pts, 4™ 10 pts.

5. All articles exhibited for competition must have been grown by the Exhibitor, or must have been in the Exhibitor’s possession during the
whole of the two months immediately preceding the Show. Any person exhibiting or attempting to exhibit

specimens in contravention of this rule, unless otherwise stated, shall forfeit all claims to any prizes that may have been awarded to the
Exhibitor and shall be debarred from exhibiting at any future horticultural show held by TAS Ltd.

6. The Committee shall have the power to visit the premises of intending Exhibitors and view the produce entered, and shall have power to
refuse or cancel any entry without giving any reason for their action.

7. Exhibitors shall be allowed to enter more than one exhibit in the same class, but may not be awarded more than one prize in that class.
Sections are open unless otherwise stated.

8. All vegetables must be properly cleaned and trimmed unless otherwise stated and will be judged by the National VVegetable Society
Rules.

9. Flowers and foliage used in the Floral Art Section need not be grown by the exhibitor. Space allowed 60cm x 60cm unless otherwise
stated.

10. Exhibitors in all Preserves and Drinks Sections must use jars and bottles of clear glass. All jars and bottles should be free from
commercial markings. Lids for jams should be metal twist tops, plastic tops or cellophane covers. Lids for chutneys & pickles should be
plastic lined twist tops or plastic tops.

11. Exhibitors in all cookery classes must provide their own stands, plates etc.
All items to be enclosed (where appropriate) in polythene bags, not clingfilm.
Exhibitor’s number must be placed on the plate/board not on the polythene bag.

12. Articles which have been awarded prizes in the Handicraft Section at previous Tenbury Countryside Shows (‘previous shows’) may not
be entered in this section.

13. Exhibitors in all Children’s, Junior & 15 Years and Under Sections must be the correct age on Show Day. Exhibits must be
CHILD’S OWN WORK.
Exhibitors must display their age but not their name.

14. The Horticultural Marquee will be open for the staging of exhibits as follows:

6pm — 9pm on the Friday evening prior to Show Day.

6.45am — 8.45am on Show Day.

All exhibits intended for competition must be staged for judging by 9am or they will be disqualified.

15. No person except those officially engaged will be allowed in the Horticultural Marquee while judging is in progress.

16. The Committee will appoint such number of judges they deem necessary to judge the exhibits at the Show. The judges appointed
shall have power to award the prizes, or to withhold any prize when, in their opinion, they are not merited and their decision shall be final.
The judges shall not be exhibitors in the classes which they judge.

17. TAS Ltd will not be responsible for any damage, loss or injury arising from accident or any other cause to any person animal or
property on the Show Ground.
All exhibits shown are at the sole risk of the Exhibitor.



18. Winners of Horticultural Trophies are responsible for their own engraving, cleaning & insurance. A winning Exhibitor may hold their
trophy until mid-July next year when they must be returned to the TAS Ltd Show Office at 3 Market Street, Tenbury Wells WR15 8BH in a
clean condition ready for presentation. On the occasion of joint Trophy Winners the Trophies will be shared for equal periods of time.

19. Trophies will be presented at 4.30pm on Show Day.

No exhibits to be removed before the presentations but must be removed by 5.30pm on Show Day. Any exhibits remaining after
5.30pm will be disposed of. Prize money may be collected on the presentation of accompanying prize cards immediately after the
presentation. Any prize money not collected by 5.30pm on Show Day will be considered a donation to Show funds.

20. Any and all photograph exhibits in any competition of the Show (‘photographs’) must be the original work of the Exhibitor and must
not infringe the rights of any other party. The Exhibitor must be the sole owner of copyright in all photographs and must have obtained
permission of any people who form the subject of any photographs. Exhibitors must have not breached any laws when taking photographs.
Exhibitors will retain copyright in the photographs. By entering the competition, Exhibitors grant TAS Ltd permission to use photographs
throughout the world for any TAS Ltd commercial or non-commercial purposes in all and any media, including, without limitation, in TAS
Ltd’s printed publications, presentations, promotional materials, in the advertising of TAS Ltd, the Show or any previous or future Tenbury
Countryside Show (the ‘Shows”) or on TAS Ltd’s website (the ‘specified purposes’), in its original format or any products or services
relating to TAS Ltd, the Show or the Shows, in its original format or edited or altered in any way which TAS Ltd deems appropriate and
Exhibitors do not object to TAS Ltd storing copies of the photographs for the specified purposes or storing exhibitor contact details on its
database. By entering, Exhibitors will be deemed to have agreed to be bound by these rules and TAS Ltd reserves the right to exclude any
entry from the competition at any time and at its absolute discretion if TAS Ltd has reason to believe that an Exhibitor has breached these
rules.

21. The Horticultural Marquee drop-off point becomes the Show’s Disabled Car Park. All Exhibitors using the drop-off point must
remove their cars from this area by 9.00am on Show Day.

22. Entries which are entered but which are not ultimately exhibited on Show Day cause logistical issues on the morning of Show Day
requiring re-arrangement of the exhibits and space allocated to each class. Please could Exhibitors be mindful of this when entering, and
where Exhibitors know they will not exhibit their entries, let the committee know as soon as possible by email to
hort@tenburyagriculturalsociety.co.uk.

Show Day Secretary: Louise Mawditt 07967 642270
Entries Secretary: Rachel Hawkins

online entries: www.tenburyshow.co.uk

email entries: hort@tenburyagriculturalsociety.co.uk

TAS Ltd Office: 65 Teme Street, Tenbury Wells WR15 8AE

If you are a member of TAS Ltd and would like to become involved in organising the Horticultural Section of the Show please volunteer to
join the Committee by emailing hort@tenburyagriculturalsociety.co.uk FAO: Katie Yarnold



http://www.tenburyshow.co.uk/
mailto:hort@tenburyagriculturalsociety.co.uk
mailto:hort@tenburyagriculturalsociety.co.uk
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VEGETABLE SECTION

1%t prize £3, 2" prize £2, 3" prize £1, unless otherwise stated*

Potatoes, white, 5, one variety, named
Potatoes, coloured, 5, one variety, named
Onions, 4 sets. one variety, trimmed and tied
Onions, spring sown, 3, one variety, trimmed and tied
Heaviest Onion — as grown
Shallots, 7, one variety
Pickling Shallots,7 in number, not to exceed 30mm in
diameter
Peas, 8 pods, one variety
Runner Beans, 5, one variety
Dwarf Beans, 5, one variety
Broad Beans, 5 pods, one variety
Longest Bean, any variety
Beetroot, 3, one variety, round
Carrots, 2, short variety
Carrots, 2, long variety
Parsnips, 2, one variety
Leeks, 2, one variety
Cabbage, 1, any variety
Cauliflower, 1, any variety
Marrow, 1, any variety
Cucumber, 1, short variety
Cucumber, 1, long variety
Courgettes, 2, one variety
Lettuce, 2 heads, one variety
Tomatoes, 3, one variety
Cherry Tomatoes, 5, one variety
Five cut garden herbs, named, in a container of water
Plate of 5 plums, one variety
Plate of top or soft fruit, one variety
Plate of 5 apples, any variety
A collection of 3 vegetables, presented on a tray 45cm x
60cm*
*1st£5, 2Md £3, 31 £2

PLANTS & CUT FLOWERS SECTION

1% prize £3, 2" prize £2, 3" prize £1

Roses, 3 stage blooms in a vase, 3 stems, one variety — 1 bud,
1 perfect, 1 full bloom

Roses, 3 blooms H.T. in a container

A specimen Rose

A vase of Pinks

3 Dahlia, decorative in a vase

3 Dahlia, cactus or semi-cactus, in a vase

3 Dahlia, ball, in a vase

3 Dahlia, pom-pom, in a vase

6 Pansy or Viola heads, mounted

5 Asters, any variety, in a container

Gladioli, 3 spikes

Vase of any one variety of flowers not included in
classes 32 - 42

A vase of mixed perennials

A container of cut flowers

A container of mixed foliage
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Sweet Peas, 3 distinct varieties in bunches of 5 stems

Sweet Peas, single vase, 5 stems, any variety

A container of Sweet Peas, additional foliage allowed - to stand
in a space of 60cm x 60cm

A container of Marigolds

Pot plant, Orchid, any colour

Pot plant, Fuchsia, any variety

Pot plant (foliage) max diameter of pot 18cm

Pot plant, not mentioned above max diameter of pot 18cm

FLORAL ART SECTION
1% prize, £5, 2" prize £3, 3" prize £2

The Village Green — an all foliage arrangement
The Village Church — an arrangement in a candlestick — accessories
may be used
The Village Shop — an arrangement in a basket
The Village Disco — a modern arrangement
The Village Allotment — an exhibit using garden flowers and vegetables
The Village School — a petite arrangement for teacher’s desk — not to exceed
15 cms x 15 cms
Novice class*
The Village Teashop — an arrangement in a sugar basin
* Exhibitor not to have previously won a Floral Art Class at
Tenbury Countryside Show

PRESERVES SECTION

1% prize £3, 2" prize £2, 3" prize £1

Jar of soft fruit jam
Jar of stone fruit jam
Jar of marmalade

Jar of chutney

Bottle of flavoured oil
Jar of lemon curd

Jar of jelly

SOFT & ALCOHOLIC DRINKS SECTION

1% prize £3, 2" prize £2, 3" prize £1

Bottle of homemade sweet wine

Bottle of homemade dry wine

Bottle of homemade soft drink

Bottle of homemade gin based liqueur
Bottle of homemade vodka based liqueur
Bottle of homemade cream liqueur
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COOKERY SECTION

1% prize £3, 2" prize £2, 3" prize £1

4 Hens Eggs on a white saucer with one extra white saucer
Beetroot Cake — to given recipe

Ingredients For the Frosting
200g cooked beetroot (not in vinegar) roughly chopped 1509 cream cheese
100ml sunflower oil 50g softened butter
200g dark soft brown sugar 75¢ icing sugar

200g self-raising flour

Y tsp baking powder

Y5 tsp bicarbonate of soda

25¢ cocoa powder

1 tsp vanilla extract

200ml soured cream

1259 dark chocolate chips

Grease and line a 900g loaf tin
Preheat your oven to 180C/160C fan/gas 4
Puree the beetroot with the oil and brown sugar and tip into a mixing bowl.

Sieve the flour with the baking powder, bicarbonate of soda and cocoa. Fold the flour mix into the beetroot puree and
stir to combine. Add the vanilla extract, soured cream and chocolate chips and mix. Pour into prepared tin, smooth the
top with a palette knife and bake for 45 minutes to an hour. Leave to cool in the tin for 10 minutes, then remove and cool
on a wire rack.

Beat the cream cheese and butter together. Add the icing sugar a little at a time and mix until you have a smooth
frosting. Spread on top of the cake and dust lightly with cocoa powder.

Somerset Apple Tart

5 Savoury Palmiers

Biscotti — presented as a gift

A Savoury Flan

Five different shaped Bread Rolls

Three Scotch Eggs — one variety

A Victoria Sandwich Cake

Five gluten free Friands

Sticky Stem Ginger Cake with Lemon Icing — to given recipe

Ingredients For the Icing

225¢ self-raising flour 50g icing sugar, sifted

1 tsp bicarbonate of soda 1 tsp finely grated lemon zest
1 thsp ground ginger 1 thsp lemon juice

1 tsp ground cinnamon

1 tsp mixed spice

115g butter, cut into cubes (plus extra for greasing)

115g soft dark brown sugar

115g black treacle

115g golden syrup

250ml whole milk

85¢ drained stem ginger, finely grated

1egg

Butter and line an 18 cm round 7 cm deep cake tin

Preheat oven to fan 180C/160C fan/gas 4

Place flour, bicarbonate of soda and all the spices into a large mixing

bowl. Add the butter and rub into the flour until the mixture resembles fine breadcrumbs

Put the sugar, treacle, syrup and milk into a saucepan and heat gently stirring until the sugar has dissolved. Turn up the
heat and bring the mixture to just below boiling point.

Add the stem ginger to the flour mixture, then pour in the treacle mixture stirring as you go with a wooden spoon. Break
in the egg and beat until all the mixture is combined and it resembles a thick pancake batter. Pour this into prepared tin
and bake for 50 mins —1 hour, until a skewer comes out fairly clean. Leave to cool completely in the tin before turning
the cake out.
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To make the icing, mix together icing sugar and lemon zest. Then gradually add Iemon juice until you have a smooth,
slightly runny icing, adding more juice if needed. Drizzle icing in a zigzag pattern over surface of cake, turn cake around
and drizzle again to create a cross-hatch pattern.

Five Eccles Cakes

HANDICRAFT SECTION

1st prize £3, 2nd prize £2, 3rd prize £1

A hand decorated tote bag

A tissue box cover in any medium

A set of two place mats 30 x 21 cm

A hand felted item

An item of cross stitch

A cafetiére cover

Sugar craft on a board

A keyring in any medium

A pressed flower bookmark

A knitted cushion cover on a cushion pad 45 x 45 cm

An item of crochet

A handicraft item not mentioned above, in resistant material
(if item is large please advise size of space required on entry
form)

A handicraft item not mentioned above, in a textile material
(if item is large please advise size of space required on entry
form)

ART SECTION

1% prize £3, 2" prize £2, 3" prize £1
All pictures are to be hung

Painting in oils or acrylics

Painting in water colours

A drawing in pastels, charcoal, pencil, pen and ink or scraper
board

An abstract in mixed media

PHOTOGRAPHY SECTION

1% prize £3, 2" prize £2, 3" prize £1
Maximum size 20cm x 25cm including mount

A river view

Black and white

Down and dirty

A sunrise

A moment in time

The birds and the bees

The Spirit of Tenbury Countryside Show
A photograph encapsulating the spirit of Tenbury Countryside Show, or of previous Shows, including Show Day, the
build up to the Show, or the clear up after the Show. Each exhibit will be retained by TAS Ltd for a period of one
month to be scanned into TAS Ltd’s archive and thereafter will be available for collection from the TAS Ltd’s Office
at 65 Teme Street, Tenbury Wells WR15 8AE. Exhibits not collected be retained or destroyed by TAS Ltd at its
discretion
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SENIOR CITIZENS (60+ Years)
1% prize £3, 2" prize £2, 3" prize £1

A basket of vegetables from my garden

A vase of mixed flowers

A flowering pot plant

A jam filled Swiss Roll

A jar of jam

An item of craft work (if item is large please advise size of
space required on entry form)

GROUP EXHIBIT
OPEN TO ALL TYPES & SIZES OF GROUPS & ALL AGES

1% prize £5, 2" prize £3, 3" prize £2
Aday out to ..ooeviniininiiniiiiiiiiiiiininen.

Six items to be judged: 2 cookery, 2 handicraft, 1 flower
arrangement with accessories and 1 homemade drink

Other items may be added for effect, but items to be judged
must be clearly stated. All to be presented on a round table,
approximately 1 metre in diameter, which will be provided

CHILDRENS SECTION - under 4 years

1% prize £1, 2" prize 80p, 3" prize 60p, 4™ prize 40p

Hand print painting, A4 size

Best dressed teddy

A wax crayon rubbing of a leaf

Decorate a hardboiled egg

Make a rocket from a washing up liquid bottle
Beach on a plate

CHILDRENS SECTION -4 & 5 years

1% prize £1, 2" prize 80p, 3" prize 60p, 4" prize 40p

Decorate your hand outline, A4 size

Decorate a hat for a Platinum Jubilee Street Party celebration
A farm vehicle made from junk or upcycled material

Make an alien in air dried clay

Make a marshmallow tree

Hand-picked flowers in a jam jar
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CHILDRENS SECTION -6 & 7 years

1% prize £1, 2" prize 80p, 3" prize 60p, 4™ prize 40p

Handwriting:

‘Blinded by your Grace’ by Stormzy™

I’'m blinded by your grace

Every night, every day

And I was lost, yeah

But ever since you found me

I’'m blinded by your grace

Through the darkness you came

And I'll be alright

With you by my side
An animal collage leaf art A4 size
A Lego skyscraper, no kit-built entries, base A4 size maximum, must be
free standing
Decorate three digestive biscuits to the theme ‘in your garden’
A sceptre, in any medium
A photograph of my favourite toy

CHILDRENS SECTION - 8 to 10 years
1% prize £1, 2" prize 80p, 3" prize 60p, 4™ prize 40p

Handwriting:

‘Blinded by your Grace’ by Stormzy™

I’'m blinded by your grace

Every night, every day

And | was lost, yeah

But ever since you found me

I'm blinded by your grace

Through the darkness you came

And I'll be alright

With you by my side

The way that | see you

You're all that I'm needing

Your love never lets me down

A rain forest village in a seed tray

Make five healthy snack bars, list of ingredients to be displayed
Make a sea creature, from fruit and/or vegetables

An A4 drawing of an A A Milne character

A royal carriage made from junk or upcycled material



JUNIOR SECTION - 11 to 15 years
1% prize £1, 2" prize 80p, 3" prize 60p, 4™ prize 40p

142. Handwriting:

‘Blinded by your Grace’ by Stormzy™

I’'m blinded by your grace

Every night, every day

And I was lost, yeah

But ever since you found me

I’'m blinded by your grace

Through the darkness you came

And I'll be alright

With you by my side

The way that | see you

You’re all that I'm needing

Your love never lets me down

Your love never leaves me, how?

And when I'm losing faith and there is nowhere left to turn

I pray you won't let me down,

I pray you won't let me down.
143. A tablet/iPad cover design, no bigger than A4 size
144. A totem pole, height 1 metre maximum, must be free standing
145. Three cheese scones
146. A tribal necklace made from natural materials
147. Two photographs ‘Before’ and ‘After’

* Writer (s) D Wardle, M E K O Owuo junior, F T Smith, W Varren

15 YEARS & UNDER SECTION

1% prize £1, 2" prize 80p, 3" prize 60p, 4™ prize 40p

148. Swiss Roll - to given recipe
For the Roll
Butter to grease
50 gm caster sugar, plus two extra 2 thsp to dust
50 gm self-raising flour, sieved
2 large eggs
100 gm strawberry jam
16 cm x 28 cm swiss roll tin
Baking parchment
Method
Heat oven to 180C/160C fan/ gas 4. Grease and line swiss roll tin with
baking parchment.
Beat the eggs and sugar together for 5 minutes with an electric hand whisk
until thick and pale. Gently fold in the flour in two batches using a large metal spoon. Pour the mixture into the tin and
gently ease into the corners.
Bake for 10 — 12 minutes until golden and firm. Be careful not to overbake,
or the sponge will break when rolled.
While the sponge is baking, sprinkle 2 tbsp sugar over a square of baking
parchment. Warm the jam on the hob or in the microwave for 20 seconds.
Turn the baked sponge onto the sugared paper. Peel off the lining paper and spread the sponge with the warm jam. Roll
up from the short edge using the paper to help you then cool on a wire rack...
149. Funniest vegetable
150. A planted container of three different herbs
151. Greatest number of homegrown tomatoes on a vine
152. A vase of homegrown cut flowers
153. A drawing of an anime or manga character
154. A floral art arrangement in a tin can
155. An item of craftwork in any medium



ATTENTION

THE HORTICULTURAL SECTION NEEDS

YOU!

JOIN YOUR COMMITTEE NOW

Please get in touch — email

hort@tenburyagriculturalsociety.co.uk
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