
	

					

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

LLANTWIT	MAJOR	HORTICULTURAL	SOCIETY													
ANNUAL	FLOWER	AND	VEGETABLE	SHOW.	

SATURDAY	17th	AUGUST	2019	

THE	LLANTONIAN	HALL	
	BOVERTON	ROAD,	LLANTWIT	MAJOR	CF61	1TF.	

SHOW	OPENS	AT	2.00	PM.	

Exhibits	staged	from	8:30	to	10:45	am.	

Refreshments	&	raffle	tickets	available	all	afternoon.	

SCHEDULE	AND	SHOW	SPONSOR:		

FILCO	FOODS	LTD.	
Prizes	presented	by:	Mr	Ian	Hunt.	

The	Town	Council	‘BEST	KEPT	FRONT	GARDEN’	awards	

will	be	presented	by	the	Mayor	of	Llantwit	Major	

Presentation	of	prizes	starts	at	4.00pm	to	4:30pm.																																																																						

Raffle	prize	draw	4:30pm	to	5:00pm.	

(All	times	are	approximate).	

Judges	

Mr	D	Barry	-	Vegetables	and	Novice	Section.	

Mr	G	Evans	–	Flowers	and	Children’s	Sections.	

Mrs	S	Sarjeant	-	Home	Baking	and	Preserve	Sections.	

See	us	at:	www.llantwit-major-horticultural-society.com	

THANK	YOU	FOR	YOUR	SUPPORT.		

																																		

	

     REGULATIONS OF ENTRY 

1. All exhibits must be the property of the exhibitor. Pot plants to be in the 
possession of the exhibitor for a minimum of 3 months.   

2. Experienced judges will be engaged and their decision will be final in all cases, 
they shall have the power to withhold any prize or prizes if exhibits are not 
deemed worthy thereof. Judging will be conducted under Royal Horticultural 
Society rules and the National Vegetable Society judge’s handbook, unless 
otherwise stated. 

3. Any protest must be made in writing and lodged with the Show Secretary within 
one hour of the Show being open to the public, together with a deposit of 50p 
which sum will be refunded in the event of the protest being upheld by the judges. 

4. Exhibitors must provide all vases, plates, dishes or other containers necessary for 
the display of their exhibits. A vase is longer than it is broad. 

5. Exhibitors must be fully responsible for the placing of their entry cards face 
downwards with their exhibits. Cards may be obtained from the Show Secretary 
on the day of the show. 

6. Entries must be made on the prescribed form at the back of this schedule and it is 
requested that entry forms are preferably in the hand of the show secretary by the 
Friday before the show or by 10:45 am at the latest on the day of the show. 

7. Entry fees will be 50p in all classes other than children’s which will be free. 
8. Exhibitors may stage their exhibits from 8:30 am to 10:45 am on the day of the 

show. After this time the Exhibition Hall will be cleared of persons other than the 
judges and their stewards. 

9. No exhibit may be altered or removed before 4:30 pm on the day of the show 
except with the special permission of the Show Secretary. All exhibits must be 
removed from the hall by 5:00 pm. Any exhibit not removed by this time will be 
left in the hall for disposal. 

10. All reasonable care will be taken of the exhibits. However, the Show Committee 
will not be responsible for any loss and/or damage of the exhibitor’s property. 
Should the show not be held for any reason, no exhibitor will have any claim on 
either the committee or society. 

11. The show committee reserve the right to refuse any entry of exhibits decreed by 
them not to be bona fide and in the event of such refusal; it is not required to give 
an explanation. 

12. Prize money may be claimed on production of exhibit cards at the end of the 
show. Any monies not claimed within 14 days will be forfeited. 

13. Admission will be £1 payable at the door and 20p for children over five. 
14. Unless otherwise stated failure to name variety of exhibits will not disqualify 

entries, but some penalties may occur when the competition is close. 
15. The Royal Horticultural Society Banksian Medal will be awarded to the exhibitor 

receiving either the most prize money or points in classes 1 to 47 inclusive. 
Winners in the previous two years are not eligible. 

16. A first prize only will be awarded in classes 48 to 51 and in children’s classes. 
17. The novice section is only open to competitors who have not won before. 
18. Persons attaining the age of 16 are classed as adults and are not eligible for the 

children’s classes. 
19. Only one exhibit per exhibitor is allowed in a class unless otherwise stated in the 

schedule. However, a household may enter a number of exhibits. 



	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

							Preserves	

1. Make	sure	all	jars	are	free	of	sticky	label	and	finger	marks.	
2. The	label	must	include	the	day,	month	and	year	when	the	preserve	was	made	

and	the	type	of	preserve.	If	marmalade-	the	type	of	marmalade	is	required,	
i.e.	Seville/Three	Fruit,	not	just	marmalade.	

3. The	label	needs	to	be	positioned	between	the	seams	of	the	jar	and	attached	
straight	and	not	be	too	big	for	the	jar.	

4. Before	adding	sugar	to	the	jam	the	fruit	has	to	be	thoroughly	softened	as	
once	the	sugar	is	added	the	fruit	becomes	tough.	This	often	happens	with	
skinned	fruits	such	as	blackcurrants.	

5. The	quality	of	the	fruit	and	the	time	of	year	preserved	can	have	a	huge	
impact	on	the	flavour	and	colour	of	the	finished	product.	

6. The	most	important	item	when	judging	a	preserve	is	the	seal.	Lids	should	
always	be	put	on	freshly	potted	sugar	preserves	immediately	each	jar	is	filled	
when	hot.	The	temperature	of	the	preserve	should	not	drop	below	82	°C	
/180°F	in	order	to	produce	a	seal	and	ensure	that	any	yeasts	and	moulds	
present	do	not	survive.	

7. Always	fill	the	jar	to	the	top	to	allow	for	shrinkage.	You	can	use	new	twist	top	
or	plastic	covers	which	when	applied	to	a	jar	of	hot	preserve	are	sucked	
down	and	makes	a	seal.	

8. A	wax	disc	smooth	side	down	when	carefully	trimmed	to	fit	the	rim	of	the	jar	
and	the	surface	of	the	preserve	will	cause	an	airtight	seal	when	cooled	and	
will	only	need	a	cellophane	cove	to	protect	from	dust.	This	should	never	be	
put	on	a	tepid	preserve	as	the	moist	air	trapped	may	cause	spoilage.	Always	
put	cellophane	covers	on	when	completely	cold	–	No	Wax	Disc	is	needed	
under	a	twist	or	plastic	top.		

							Vinegar	Preserves	

1. Covers	for	vinegar	preserves	must	prevent	evaporation	and	should	not	be	
liable	to	corrosion	due	to	presence	of	vinegar	(for	example,	twist	tops	with	
plastic	lining,	pliable	plastic	on	traditional	jar	jars)	

2. Chutney	label	should	state	hot	or	mild.	

							Cookery	

1. Cakes	should	be	well	risen	and	even	in	shape	and	baking.	
2. Smooth	sides	indicating	a	well	lined	tin.	
3. Lining	papers	removed	and	no	cooling	rack	marks	on	top	of	cakes.	
4. Any	fruit	evenly	distributed	–	no	signs	of	flour	pockets.	
5. No	untypical	flavour	predominating,	no	off	flavours,	no	uncharacteristic	

strong	spice	flavour.	Flavour	true	to	type	well	balanced.	
6. Unless	schedule	states	otherwise	cakes	should	be	presented	on	a	plate	with	a	

sweet	doyley.	

	

TIPS	FOR	EXHIBITORS	

1. Do	arrive	in	plenty	of	time	to	arrange	your	exhibit.	
2. Do	use	the	table	provide	when	setting	up	your	exhibit.	
3. Do	not	be	backward	in	coming	forward	with	your	exhibit.	The	show	

committee	will	help	you.	If	they	cannot,	the	judges	will.	Prizes	are	not	
everything.	There	is	honour	in	exhibiting	well	in	a	strongly	contested	class	
without	winning	a	prize	than	in	a	class	where	there	is	little	or	no	
competition.	

4. Read	the	schedule	and	only	exhibit	the	required	specimens	in	a	collection	or	
dish.	Be	aware	of	the	size	of	pots	and	size	of	exhibits.	

5. Root	vegetables	must	have	leaves	cut	off	so	that	only	approximately	75mm	
of	leaf	stalk	remains.	

6. Encourage	beginners.	If	you	have	a	friend	who	is	a	successful	grower	of	a	
particular	flower,	fruit	or	vegetable	persuade	them	to	enter	the	show.	There	
is	a	novice’s	section.	

7. Be	a	good	sport.	Accept	the	judge’s	decision	with	grace.	Ask	the	judges	for	
advice	if	you	consider	that	they	can	help	you	next	time.	

8. Flowers	stems	should	be	as	long	as	possible	appropriate	to	the	size	of	the	
vase.	Preferably	cut	in	the	evening	or	early	morning	when	the	flowers	and	
foliage	are	cool.	Make	a	slanting	cut	in	the	stalk	to	assist	the	uptake	of	
water.	

9. Carry	the	cut	stems	with	blooms	facing	down,	away	from	draughts	and	
bright	sunshine.	Try	to	cut	sufficient	material	to	allow	latitude	when	final	
selection	is	made	at	the	time	the	exhibit	is	staged.	

10. Pot	plants	should	receive	enough	water	so	that	they	are	fresh	at	the	time	of	
showing.	

11. Pack	cotton	wool,	soft	paper	or	similar	material	to	support	your	specimens.	
12. Aim	for	a	neat,	attractive	presentation,	symmetrical	if	possible.	In	staging	

small	fruits,	the	well	of	the	plate	is	best	filled	with	soft	tissue	paper	and	then	
the	whole	of	the	top	covered,	tucking	the	surplus	paper	under	the	plate.	

13. Remove	only	a	minimum	of	outer	discoloured	cabbage	leaves.	Heads	
towards	the	front.	

14. Cut	produce	such	as	beans	and	peas	with	scissors	so	as	to	leave	the	stalk	
attached.	

15. Shallots	should	be	dried,	free	from	staining	and	loose	skins.	Roots	cut	off	to	
the	basal	plate	and	the	tops	neatly	tied	or	whipped	using	raffia.	Stage	on	dry	
sand	or	similar	material,	preferably	to	be	of	a	contrasting	colour.	

16. Pick	onions	2	weeks	before	showing.		
17. Clean	roots	of	lettuce.	
Do	not	be	put	off	by	the	thought	of	not	doing	well.	Have	a	go!	It’s	fun!	



	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

SECTION	TWO	–	FLOWERS	AND	POT	PLANTS	

	CLASS					DESCRIPTION			

30.	 One	vase	of	cut	flower	(mixed,	not	less	than	THREE	different	
Kind’s	of	plants).	

31.	 One	Vase	of	THREE	stems	of		Sunflowers	
32.	 ONE	Vase	of	THREE	Stems	of	Collarette	Dahlias	
33.	 ONE	Vase	of	THREE	Stems	of	Decorative	Dahlias.	
34.	 ONE	Vase	of	THREE	Stems	Cactus	Dahlias.	
35.	 ONE	Vase	of	FOUR	min	–	SIX	max	Stems	of	Pompom	Dahlias.	
36.	 ONE	Vase	of	TWO	min	THREE	max	Stems	of	H.T.	Roses	(same	

variety).	
37.	 ONE	Vase	of	TWO	min	THREE	max	Stems	of	Floribunda	Roses	

same	variety).	
38.	 ONE	Vase	of	THREE	spikes	of	Gladioli	(one	or	more	varieties).	

Desirable:	1/3	in	flower,	1/3	buds	in	colour,	1/3	in	green	bud.	
39.	 ONE	single	Spike	of	Gladioli.	
40.	 Collection	of	SIX	min	NINE	max	Sweet	Peas	(any	variety).	
41.	 ONE	Vase	of	THREE	Stems	Carnations	or	pinks	(any	variety).	
42.	 A	planted	basket.	Min	3	plants.	Basket	diameter	not	to	exceed			

(330mm)	
43.	 ONE	pot	plant	in	flower	(Fuchsia	excluded)	Pot	not	to	exceed	

(255mm).	
44.	 ONE	Fuchsia	in	pot	not	to	exceed	255mm	
45.	 ONE	Pot	of	Cacti	or	Succulent.	
46.	 ONE	Foliage	Pot	Plant.	No	buds	allowed.	
	 	
	 	
	

SECTION	THREE	–	GIANTS	

CLASS						DESCRIPTION	

47.	 Heaviest	Onion	
48.	 Heaviest	Marrow	
49.		 Longest	Runner	Bean	
50.	 Heaviest	cucumber	
	

SECTION	ONE	–VEGETABLES	–FRUIT	

CLASS				DESCRIPTION	

1.	 One	Dish	of	3	potatoes	(one	variety)	coloured.	
2.	 ONE	Dish	of	3	potatoes	(One	variety)	White	
3.	 ONE	dish	of	runner	beans,	SIX	min	(with	stalks)	
4.	
5.	

ONE	dish	of	nine	dwarf	French	beans	(with	stalks)	
TWO	cabbages,	(any	variety)	with	stem	minimum	3”(75mm)	

6.	 FIVE	Onions,	each	not	to	exceed	250g	in	weight.	
7.	 THREE	Onions,	dressed.	(roots	trimmed	back	to	basal	Plate	and	tops	tied)	
8.	 THREE	Onions	as	grown.	
9.	 Dish	of	NINE	Shallots	(pickling.	Not	to	exceed	30mm	in	diameter,	roots	

trimmed,	tops	tied.	
10.	 Dish	of	NINE	shallots	(exhibition).	Roots	trimmed	and	tops	tied.	
11.	 THREE	Carrots	(long).	
12.	 THREE	Carrots	(stump)	
13.	 THREE	beetroot	(round)	approx.	50	–	70mm.	
14.	 Dish	of	FIVE	tomatoes	each	with	Calyx.	
15.	 Dish	of	FIVE	Small	Fruited	and	Cherry	tomatoes	each	with	Calyx	(not	to	

exceed	35mm	in	diameter)	
16.	 Brace	of	Cucumbers	
17.	 Dish	of	Peas,	SIX	pods	with	bloom	intact.	
18.	 TWO	Leeks	
19.	 TWO	Head	of	Lettuce,	same	variety,	with	root.	
20.	 TWO	Heads	of	cauliflower,	with	stems	minimum	3”(75mm)	
21.	 Collection	of	Salad	Vegetables,	any	FOUR	from:	FOUR	tomatoes,	THREE	

beetroot,	ONE	cucumber,	ONE	Lettuce,	SIX	radish,	TWELVE	Spring	onions.	
22.	 Collection	of	SIX	kinds	of	vegetables.	TWO	of	each	kind.	
23.	 Any	other	vegetable	not	previously	mentioned,	e.g.	Turnip,	swede,	sweet	

corn,	rhubarb	natural,	broad	bean,	celery,	peppers.	An	exhibitor	may	
enter	more	than	one	exhibit	by	type	in	this	class.	

24.	 Dish	of	soft	fruit	(any	variety)	e.g.	Strawberries,	raspberries,	blackberries	
and	gooseberries.	(Not	less	than	TEN),	grapes	(one	bunch),	Worcester	
berries	(not	less	than	175g),	currents	black	and	other	than	black	(dish	not	
less	than	175g	with	strigs	intact).	An	exhibitor	may	enter	more	than	one	
exhibit	in	this	class	

25.	 Dish	of	FOUR	stone	fruit	(plums	to	have	stalks	attached)	
26.	 Dish	of	culinary	apples	THREE	minimum	(one	variety).	
27.	 Dish	of	desert	apples	THREE	minimum	(one	variety)	
28.	 Dish	of	pears.	(Desert	or	Culinary)	THREE	minimum.	
29.	 Any	other	Fruit	not	previously	mentioned.	
	



	

		

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

SECTION	FOUR	–	NOVICES	

CLASS							DESCRIPTION	

51.	 One	Dish	Runner	Beans,	FOUR	Pods	Minimum.	
52.	 THREE	Carrots	(One	Variety)	
53.	 TWO	Cabbages	(One	Variety)	
54.	 Dish	of	THREE	Potatoes	(One	Variety)	
55.	 Any	vegetable	not	mentioned	above.	(Maximum	of		TWO)	
56.	 ONE	Vase	of	cut	flowers	(Any	number	of	kinds	of	plants)	
57.	 ONE	Vase	of	THREE	Spikes	of	Gladioli	(One	or	more	Variety)	
58.	 ONE	Vase	of	THREE	stems	of	Roses	(One	Variety)	
59.	 ONE	Vase	of	THREE	sprays	of	Sweet	Peas	(One	Variety)	

	
SECTION	FIVE	-		Floral	Arrangements	(Flowers	may	be	purchased)	

CLASS					DESCRIPTION	

60.	 A	miniature	Exhibit	of	Fresh	Garden	Flowers	and	Foliage	over	
100mm	but	less	than	230mm	overall.	No	accessories	or	decoration	
allowed.	

61.	 Any	exhibit	using	Fresh	Garden	Flowers	and	Foliage	only.	Table	space	
allowed	760mm,	915mm	high	(maximum).	Decoration	allowed.	

62.	 An	exhibit	using	Fresh	Garden	Foliage	only.	Table	space	allowed	
760mm,	915mm	high	(maximum).		

63.	 A	basket	of	Fresh	Garden	Flowers	and	foliage.	Maximum	width	of	
display	466mm.	No	decoration	allowed.	Handle	to	be	seen.	

64.	 A	decorative	buttonhole	(not	in	a	container).	
	

SECTION	SIX	–	CHILDREN’S	DISPLAYS,	Indicate	age	of	child	on	entry	form,	
excluding	class	65.	

CLASS	 DESCRIPTION	

65.	
66.	

One	each	of	any	five	vegetables	grown	by	an	individual	or	group		
A	Display	of	Natural	Foliage,	maximum	width	460mm.	

67.	 An	arrangement	of	Mixed	Garden	Flowers,	Foliage	etc.,	maximum	
width	460mm.	

68.	 A	Miniature	Arrangement	of	Garden	Flowers	in	an	Egg	Cup.	
69.	 Animal	made	from	one	or	more	vegetable/Fruit	(not	to	be	painted).	
70.	
71.	

Miniature	Garden	on	base	not	to	exceed	380mm	x	254mm.	
Draw	and	colour	or	paint	an	A4	picture	of	your	fantasy	garden.	

	 	
	 	
	

Sponsored	by	‘The	Llantwit	Major	Horticultural	Society’	

CLASS	72	THE	TOP	TRAY.		

TOP	TRAY	COMPETITION	RULES:	

1. The	Top	Tray	Class	is	for	a	collection	of	three	types	of	vegetables	taken	from	the	
following	list	of	fifteen.	The	quantity	of	each	vegetable	required	is	given	in	
brackets:	carrots	(3),	cauliflowers	(2),	onions	(3),	parsnips	(3),	peas	(6	pods),	
potatoes	(3),	tomatoes	(6),	French	beans	(6	pods),	sweetcorn	(2),	pepper	(3),	
cucumber	(2),	courgettes	(3),	red	beet	(3)	and	aubergines	(2).																																																																																																		
Each	type	of	vegetable	will	be	judged	out	of	a	total	of	20	points.	This	is	split	into	
three	sections	as	follows:	7points	for	size,	shape	and	colour;	7	points	for	
condition;	6	points	for	uniformity.	The	overall	mark	will	be	out	of	a	total	of	60.	

2. All	vegetables	are	to	be	displayed	for	effect.	The	vegetables	must	be	displayed	
within	an	area	measuring	45cm	by	60cm	(18	x	24”)	without	bending	any	part	of	
them.	No	part	of	any	exhibit	may	exceed	the	size	of	the	tray.																																																																																																																				
A	tray	or	board	measuring	45cm	by	60cm	(18x24”)	can	be	used	to	display	the	
vegetables	or	the	area	can	be	simply	marked	on	the	staging.	Where	a	tray	has	a	
lip	or	edge,	it	is	the	internal	measurements	that	must	not	exceed	45cm	by60cm	
(18	x	24”).	

3. A	black	cloth	is	permitted,	and	the	tray	may	be	painted.	Parsley	is	allowed	for	
garnishing,	but	no	other	foliage	or	accessories,	such	as	plates,	sand,	rings	and	so	
on,	will	be	allowed.	Onion	tops	may	be	ties	or	whipped	using	raffia	or	string.	

4. The	winner	of	the	Top	Tray	class	will	receive	prize	money	of	£10.	The	runner	up	
will	receive	prize	money	of	£5.	
	
NOTES	FOR	EXHIBITORS	AND	JUDGES	
*carrots	and	parsnips	must	have	foliage	trimmed	back	to	75	mm	(3”).	
*peas	and	beans	must	be	displayed	with	some	stalk	attached.	
*tomatoes	must	be	displayed	with	calyces	(the	green	flower	bud	case).	
*the	judge	may	handle	exhibits,	open	pods	etc.	to	check	for	quality.	
*the	tray,	board	or	staging	must	not	be	cut	or	mutilated	in	any	way	at	all	–	such	
as	cutting	holes	for	staging	onions	in.	
*judges	should	use	their	discretion	when	judging	top	tray	class,	remembering	
that	entries	may	come	from	inexperienced	exhibitors.	
*the	points	awarded	should	be	clearly	marked	by	the	judges	on	the	Top	Tray	
score	cards	provided.	
*Any	queries	that	may	arise,	regarding	anything	other	than	the	above	rules,	
should	be	referred	to,	and	decided	by,	show	officials.	
	
Failure	to	abide	by	any	of	these	rules	may	lead	to	disqualification.			



	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

	

Sponsored	be	‘The	Llantwit	Major	Horticultural	Society’	

CLASS	73	THE	TOP	VASE.		

TOP	VASE	COMPETITION	RULES:	

1. The	Top	Vase	class	is	for	a	vase	of	mixed	flowering	stems	containing	a	total	of	
between	5	and	10	taken	from	a	minimum	of	two	different	kinds	of	plants.	Please	
note	that	it	is	two	different	KINDS	of	plants.	Two	varieties	of	the	same	plant	are	
NOT	two	kinds.	

2. The	display	is	judged	out	of	a	total	of	35	points:	25	points	for	the	colour,	form,	
condition,	quality	and	freshness	of	the	flowers	on	display	and	10	points	for	the	
overall	presentation	and	effect	of	the	flowers	in	the	vase.	The	vase	will	be	viewed	
from	all	directions.	Judging	of	flowers	should	be	to	the	normal	rules	used	for	other	
classes.		

3. The	stems	used	in	the	display	must	be	showing	flowers	only;	no	seed	heads	or	
berries	will	be	allowed.	

4. The	vase	can	be	any	shape	and	size	and	made	from	any	material,	but	must	be	in	
proportion	to	the	display.	No	marks	are	awarded	for	the	vase	itself.	

5. No	accessories	such	as	bows	and	additional	foliage	will	be	allowed.	Foliage	which	is	
growing	naturally	from	the	flowering	stem	and	still	attached	to	that	stem	is	
allowed.	Packing	material-	including	florists’	foam-	to	keep	the	flower	in	place	is	
allowed.		

6. The	winner	of	the	Society	Top	Vase	class	will	receive	prize	money	of	£10.	The	
runner	up	will	receive	prize	money	of	£5.	
	

NOTES	FOR	EXHIBITORS	AND	JUDGES	
*Flowering	stems	can	be	taken	from	any	flowering	plant.	
*Different	kinds	of	plants	need	to	be	taken	from	different	genera.	For	instance:	
Pinks	Carnations	and	Sweet	William	–	which	are	all	Dianthus-	would	not	be	classed	
as	different	plants.	
*Use	only	fresh,	home	grown	flowers.	No	dried	or	silk	flowers	allowed.	
*A	vase,	by	definition,	is	any	vessel	that	can	be	used	to	hold	cut	flowers	and	which	
is	taller	than	it	is	wide	at	its	widest	point.	
*The	Society	Top	Vase	class	is	open	for	anyone	to	enter	and	is	not	intended	purely	
for	growers	who	regularly	display	in	single	species	classes	at	shows.	
*Judges	should	use	their	discretion	when	judging	Top	Vase	class,	bearing	in	mind	
that	the	entries	may	come	from	inexperienced	exhibitors.	
*Please	note	that	the	display	has	to	be	viewed	all	round.	
*The	points	awarded	should	be	clearly	marked	by	the	judges	on	the	Top	Vase	
score	cards	provided.	
*Any	queries	that	may	arise,	regarding	anything	other	than	the	above	rules,	should	
be	referred	to,	and	decided	by,	the	show	officials.	
	

Failure	to	abide	by	any	of	these	rules	will	lead	to	disqualification.	

SECTION	SEVEN	–	HOME	BAKING,	PRESERVES	&	HOME	BREW.	

HOME	BAKING.	

74.	BOILED	FRUIT	CAKE	

Ingredients	for	the	cake:	
300	g	mixed	fruit,	110	g	soft	brown	sugar,	110	g	butter	or	margarine,	150	ml		
of	water,	1	egg	and	a	little	milk	to	mix,	200	g	self	raising	flour,	½	tsp	mixed	
spice.	
	

1. Put	margarine	or	butter,	sugar,	fruit	and	water	into	a	saucepan.	Bring	
to	the	boil	and	simmer	gently	with	the	lid	on	for	20	minutes.	

2. Allow	to	cool	slightly	and	add	the	beaten	egg.	Stir	in	the	flour,	the	
mixed	spice	and	a	little	of	the	milk	if	required.	

3. Turn	into	a	lined	and	greased	6	-7	inch	round	cake	tin.	
4. Bake	for	approximately	90	minutes	at	150	deg	C/300	deg	F/	gas	mk	

2/	fan	oven	130	deg	C.	
	
	
75.		LEMON	DRIZZLE	CAKE	–	use	a	2lb	loaf	tin.																																										

76.		5	FRUIT	SCONES	–	use	a	2	½	inch	fluted	cutter	and	do	not	glaze.																																					

77.		5	WELSH	CAKES	–	dusted	with	caster	sugar.	

78.		5	BUFFET	SAUSAGE	ROLLS	–	use	short	crust	pastry.	

PRESERVES.	

82.			a)	A	Jar	of	Chutney.								More	than	one	exhibit	per	exhibitor	allowed.	

									b)	A	jar	of	Marmalade.			More	than	one	exhibit	per	exhibitor	allowed.	

									c)	A	Jar	of	Jam.																	More	than	one	exhibit	per	exhibitor	allowed.		

									d)		A	Jar	of	Jelly.															More	than	one	exhibit	per	exhibitor	allowed.	

HOME	BREW.	

83.			A	bottle	of	homemade	wine/beer/liqueur/cordial.		More	than	one	
exhibit	per	exhibitor	allowed.																																					



	

	

	

	

	

	

ENTRY FEES                                                                                                          
Children – free, all other classes 50p per exhibit 

PRIZE MONEY: TOP TRAY: £10.00, £5.00. TOP VASE: £10.00, £5.00.                                                                                                                                                                                                     
All other classes -1st £2.00, 2nd £1.00 and 3rd 50p. 

CHILDREN’S CLASSES                                                                                                         
1st prize a rosette and certificate, all other exhibits receive a certificate. 

The LMHS committee gratefully acknowledge the support given to the show by: 

LMHS MEMBERS.                                                                                                                   
FILCO FOODS LTD.                                                                                                               

WAITROSE & PARTNERS COWBRIDGE.                                                                                                           
TOPSTAK.                                                                                                                                                                                                                                

THE CO-OPERATIVE GROUP.                                                                                                                                                                                                                                                                                                     
D.T BROWNS.                                                                                                                         

WENVOE GARDEN CENTRE.                                                                                                                       
BLOMS BULBS LTD   

CUPS AND TROPHIES.                                                                                                  

                                                                            	
Bill	Webb	Shield..............................................	 Best exhibit in show           	
Town Council Cup…………………………...	 Exhibitor with most points                                               
Society Cup…………………………………..	 Best Exhibitor - Vegetables                                                                                                   
Society Rose Bowl………………………...…                Best Exhibitor - flowers                                                                          
Bill Deere memorial Trophy…………………            Exhibitor with most points - floral                                                                              
RHS Banksian Medal………………………...	 Winner of most money in classes 1 to 46                                                                                          
Chamber of Trade Plaque……………………      Winner of class 39                                                                                      
Eddie Lloyd Cup…………………………….                         Winner of class 21                                                                            
Eleanor Lloyd memorial Trophy…………….                Best kept allotment                                                         
National Vegetable Society Silver Medal …..         Best exhibitor - vegetables                                                 
Albert & Barbara Payne Cup...........................                Most points for flowers & pot plants                                                                           
Keith and Jean Powell Shield………………..            Best exhibitor - fruit                                                                          
Pamela King Memorial Novice Chalice……..      Exhibitor with most points in section 4                                                                
Show Secretaries Shield ……………………..                  Winner of class 3                                                                                                                                                                            
DT Brown Cup ………………………………  
Pamela Bean Memorial Trophy……………... 
DT Brown Cup……………………………….            

Winner of class 13  
Winner of class 62 
Exhibitor with most entries                                                                           

Llantwit Major 1st Independent Councillors 
Cup……………………………………….….  
Aberthaw Power Station Shield.......................       

 
 Winner with most points in section 7  
Overall winner of Children’s Section                                                                                                          

Mrs W Stephens Cups No 1 and No 2 
Society Trophy................................................. 
Eddie and Sue Hughes Cups No 1 and No2.... 	

Winners of classes 67 and 70 
Winner of class 65 
Winner of classes 66 and 69 age 12+   	

	
	
	

If no winner in this age group, winner will  
be in another age group	

	 	
 

	

CHILDREN’S	SECTION	

79.																			All	age	groups	under	16						FOUR	QUEEN	CAKES					

These	are	small	but	light	rich	cakes,	which	are	usually	baked	in	paper	cases.																																																							
This	recipe	makes	approximately	18.	

											100g	softened	butter,	100g	castor	sugar,	2eggs,	100g	self	raising	flour,	sieved,	50g	sultanas.	

1. In	a	bowl	cream	the	butter	and	sugar	together	until	light	and	fluffy.	Add	the	eggs	beating	
well.	

2. Fold	in	the	sieved	flour	and	mix	well.	
3. Gently	stir	in	the	sultanas.	
4. Divide	the	mixture	between	18	paper	cases	and	place	them	in	an	ungreased	bun	tin.	
5. Bake	at	Gas	Mark	5/190°C	or	fan	oven	170	°C	for	15	-20	minutes	until	well	risen	and	golden	

in	colour.	
6. Allow	the	cakes	to	stand	for	5	minutes	before	transferring	them	to	wire	racks	to	cool.	

80.																			AGE	GROUP	7	and	under			5	BROKEN	BISCUIT	SLICES	

												100g	margarine,	1tsp	golden	syrup,	1tsp	sugar,	1	tsp	cocoa,	225g	digestive	biscuits.	

1. Melt	margarine,	sugar,	cocoa	and	syrup	in	a	saucepan;	do	not	allow	mixture	to	boil.	
2. Break	the	biscuits	into	small	pieces	and	put	into	the	syrup	mixture	
3. Mix	together.	Press	into	a	greased	tin	and	leave	to	set.	
4. Cut	into	slices.	

81.																				AGE	GROUP	8	TO	11										5	BLUEBERRY	MUFFINS	

100g	 butter,	 250g	 self	 raising	 flour,	 1	 tsp	 bicarbonate	 of	 soda,	 100g	 golden	 syrup,													
100g	blueberries,	2	eggs,	150	ml	low	fat	natural	yoghurt,	2	tbls	milk.	

Preheat	oven	to	200°	C,	180	fan	or	gas	mark	6.																																								

1. Line	a	deep	hole	muffin	tin	with	12	paper	cases	and	set	aside.	
2. Melt	butter	in	a	small	pan	over	a	low	heat	then	set	aside	to	cool	for	a	few	minutes.	
3. Sift	the	flour	and	bicarbonate	of	soda	into	a	large	bowl	and	stir	in	the	blueberries	and	sugar.	

Make	a	well	in	the	centre.	Beat	eggs	with	large	whisk	or	fork	until	smooth,	then	beat	in	
yoghurt,	milk	and	melted	butter	until	well	combined.	

4. Stir	in	flour	mixture	with	a	large	metal	spoon	until	very	lightly	mixed..		
5. Bake	for	20	mins	until	well	risen	and	golden	brown.	Allow	to	cool	on	a	wire	rack.	

84.																			AGE	GROUP	12	to	16											5	HERBY	CHEESE	SCONES	

225g		self	raising	flour,	pinch	of	salt,	50g	butter,	110g	mature		cheddar	cheese,	1	tbls	fresh	basil		-	
torn	or	thyme	–	chopped,	150	ml	full	cream	milk,	flour	to	roll	out.	

											Preheat	oven	to	220	C,	425	F,	Gas	mark	7	or	200	C	fan.	

1. Sieve	flour	into	a	mixing	bowl,	add	butter	and	rub	in	until	like	breadcrumbs.	
2. Add	all	but	1	tbls	of	the	grated	cheese	and	the	prepared	herbs	and	mix	together	with	the	

milk	until	a	soft	dough	is	obtained.	
3. Roll	out	gently	to	2	cm	thickness	and	cut	into	5	cm	rounds.	Brush	tops	with	milk	and	

reserved	cheese.	
4. Bake	in	oven	for	approximately	15	minutes	until	nicely	browned.	Cool	on	a	wire	rack.	

	

	

TROPHIES	TO	BE	RETURNED	BY	THE	1ST	WEEK	OF	AUGUST	2020.	


