
 

 

 

    

  Pillaton 

  Gardening  

  Club 

 

Summer 
Show 

 

Saturday 9th September 

 2023 

at 2.00 p.m. 

 

Pillaton Village Hall 



 

 

PIILLATON HORTICULTURAL 
SHOW 

 
at 
 

PILLATON VILLAGE HALL 
 
 

 

Saturday 9th September 2023 
Opening at 2.00 p.m. 

 

 

Presentation of Trophies at 3.30 p.m. 
by 

MR KEN BEALE 
 

Followed by the raffle to conclude the show 
 

Refreshments will be served throughout the afternoon 
 
 

Admission   Adults £1.50  Children Free 
To include refreshments 

 

 



 

 

TROPHIES 
 

Kernock Park Nurseries Shield   Most points in sections 1-4 

Rose Peter Cup     Most points for Cut Flowers 

Horticultural Society Cup   Most points for Pot Plants 

Kathryn Bunkum Cup    Most points for Vegetables 

J Hubbard Cup     Best exhibit of Leeks 

W E Lucas Cup     Best exhibit of Herbs 

Clare Druett Cup     Most points for Fruit 

Ken Beal Shield     Most points for Handicraft 

The Howarth Trophy    Most points for Needlecraft 

Peter Hicks Plate     Most points for Art 

Gymkhana Association Cup   Most points for Floral Art 

Davina Beal Cup     Most points for Cookery 

W I Rose Bowl     Most points for Preserves 

W I Silver Vase     Best Jam Sponge 

V N A Symons Wine Trophy   Most points for Wine 

Pillaton Wives Group Cup   Most points for Junior Photography 

Greta Jope Cup   Most points for Colour Photography 

Headmaster’s Cup     Most points in Junior Section 

Playgroup Cup     Best Infant’s Garden on a Plate 

Rose Peter Shield   Most points in Children’s Cookery 

The Newton Ferrers Trophy   Best Potted Geranium  

(max size pot 50cm) 

J and T Dolley Trophy    Awarded to Family gaining the  
       most points in the Show  
       (N B This must include at least  
       1 Adult and 1 Child) 

Rose and John Memorial Trophy Best Exhibit Class 55 (Vegetable 

Collection) 

 

Trophy Holders are welcome to have their names engraved on any of the 
trophies if they wish 

 

 



 

 

COMMITTEE 
 

Chair       Mr I Edwards 

Vice - Chair     Dr R Warwick 

Secretary   )     Mrs C Russell 

Treasurer    )     Mr L Russell  

Show Treasurer      Mrs T Kennedy 

Show Secretary      Mrs C Hoskin 

 

MEMBERS 

 

Mrs J Bazley      Mrs S Archer   
Mr K Beale      Mrs K Bunkum  

 Mrs F Matchett              Mr R Barrett 
 

 

PRESIDENT 

 

Mr R Harnett 

 

 

 

 

NB 
If possible, please name any flowers, fruit or vegetables you enter. 

If you need some helpful hints on showing and staging, 

 there are some fact sheets available. Please contact. 

 Mrs C Hoskin on 350063 or call at 10, Barton Meadows 

 

 

 

 

 



 

 

SECTION 1 - Flowers 

 

Gladioli 

1. 1 stem of any variety 

Hydrangea 

2. 1 best flower head  a) Lace caps     b) Mop heads 

Shrubs 

3. 3 stems of any one or mixed varieties 

Dahlias (single or mixed varieties) 

4. 3 decorative 

5. 3 cacti or semi-cacti 

6. 3 ball 

7. 3 pompom – under 5cm flower head diameter 

8. 3 single or semi-double 

Dianthus (Pinks etc) 

9. 3 blooms, any variety 

Roses 

10. 1 single bloom of any one hybrid tea variety 

11. 3 single blooms of one or more varieties of hybrid tea 

12. 1 stem of any other single variety 

13. 3 stems of any other mixed varieties 

Fuchsias 

14. 6 blooms to be staged on a board 

Chrysanthemums 

15. 1 stem of any variety 

Begonias 

16. 1 stem of any variety 

Any Other Bloom 

17. 1 stem best unusual bloom or flowerhead 

18. 1 stem small best bloom or flowerhead (up to 5cm diameter) 

19. 1 stem large best bloom or flower head 

20. Collection of 6 different kinds of blooms 

 



 

 

SECTION 2 - Pot Plants 
 

Flowering Pot Plants 

21. 1 plant of any variety - up to 15cm diameter plant 

22. 1 plant of any variety - 15cm to 30cm diameter plant 

23. 1 plant of any variety - over 30cm diameter plant 

Foliage Only Pot Plants 

24. 1 plant of any variety - up to 15cm diameter plant 

25. 1 plant of any variety - 15cm to 30cm diameter plant 

26. 1 plant of any variety - over 30cm diameter plant 

Cacti and Succulents 

27. 1 specimen cactus - non-flowering 

28. 1 specimen cactus - flowering 

29. 1 specimen succulent - non-flowering 

30. 1 specimen succulent - flowering 

 

SECTION 3 – Vegetables 

 
31. 3 potatoes a) red, of any one variety 
   b) white - oval  d) coloured - oval 

   c) white - round  e) coloured - round 

32. 3 onions grown from seed 

33. 3 onions grown from sets 

34. 6 shallots 

35. 1 bulb of garlic 

36. 3 carrots - long 

37. 3 carrots - stump 

38. 3 parsnips 

39. 3 round beetroot 

40. 3 long beetroot 

41. 6 runner beans 

42. 1 marrow (40cm+) 

43. 1 table marrow up to 40cm 

44. 1 pumpkin 



 

 

45. 6 fronds of curled parsley 

46. 6 fronds of plain parsley 

47. 3 stems each of 4 varieties of herbs 

48. 1 cucumber - smooth 

49. 1 cucumber - ridged 

50. 3 tomatoes    

51. 6 cherry tomatoes 

52. 3 sticks of rhubarb 

53. 3 leeks 

54. 3 courgettes (max. length 15cm) 

55. Collection of 6 varieties of vegetables, not necessarily as scheduled classes,  

       to be staged - not to exceed 60cm square 

56. Exhibit of any vegetable other than those in classes 33 - 54 inc. 

 

SECTION 4 – Fruit    (Note: Stalks should be left on fruit.) 

 
57. 3 pears of same variety 

58. 3 cooking apples of same variety 

59. 3 dessert apples of same variety 

60. 3 plums of same variety 

61. 1 bunch of grapes - any variety 

62. Best exhibit of 5 small fruit, same variety, other than above 

63. Best exhibit of large fruit, other than above 

64. Collection comprising 4 varieties of different fruit, 2 of each variety, 

      to be staged - not to exceed 30cm square 

 

SECTION 5 – Handicraft 
 

65. Any decorated glass item 

66. Any item made from mosaics 

67. Handmade box – any medium  

68. Any jewellery item 

69. A decorated card - any medium 

70. Any item made from any other medium 



 

 

 

Junior Section (14 years and under - must be all children’s own work) 

71. Any item made from a kit  

72. Model made from any material 

73. Vegetable dinosaur 

74. Edible necklace  

75. A decorated card   

76. A decorated pebble or stone  

 

SECTION 6 - Needlecraft 

 
77. Any new hand knitted item - 

 a) made using stocking stitch - including Fair Isle 

 b) made using patterned stitching 

78. Any new crocheted item 

79. Any embroidered item 

80. Any tapestry item 

81. Any cross-stitch item 

82. Cross stitch with accessories 

83. Any item using patch work and/or quilting 

 a) from a kit or printed backing 

 b) from own cutting or design 

84. Any other new home-made item 

Junior Section (14 years and under - must be all children’s own work) 

85. Friendship bracelet  

86. Any hand sewn item  

87. Any machine-made item  

 

 

 

 

 



 

 

SECTION 7 – Art 

 
88. Water Colour 

89. Oil 

90. Acrylics 

91. Drawing /sketch - any medium 

92. Mixed media / collage 

93. Prints - any medium 

94. Open category - any artwork (one item per exhibitor only) 

95. Calligraphy - (see back of schedule for text) 

96. Original poetry or verse, own composition 

Junior Section (Must be all children’s own work) 

97. Handwriting - 7 years and under (see back of schedule for text) 

98. Handwriting - 8 to 14 years (see back of schedule for text) 

99. A leaf print picture (max 30 cm x 45 cm) - 7 years and under 

100. Collage of any material on A4 paper - 14 years and under.  

101. Picture using any medium (max 30 cm x 45 cm) - 7 years and under 

102. Picture using any medium (max 30 cm x 45 cm) - 8 to 14 years 

 

SECTION 8 - Floral Art 
 

103. Basket of flowers from your garden - under 60cm overall  

104. ‘Summer Bounty’ - under 60cm overall, to incorporate flowers, fruit and 
vegetables  

105. Foliage arrangement - under 45cm overall 

106. ‘Celebration’ - under 45cm overall 

107. Arrangement under 20cm 

108. A quartet of blooms  

 

 

Junior Section (Must be all children’s own work) 

109. Garden on a plate – 7 years and under 

110. Arrangement of flowers from your garden in a vase - 14 years and under 



 

 

SECTION 9 – Cookery 

 
 (all items must be cold) 

111. 3 Shortbread Fingers 

112. Fruit Flan 

113. Individual Dessert  

114. 3 Decorated Cupcakes - judged on decoration only 

115. 3 Cheese Scones 

116. Jam-filled Victoria Sponge - approx. 18cm - 3 eggs 

117. 20cm Dundee Cake – recipe inside back cover of schedule 

118. Homemade Bread  

119. Bread made in a breadmaker  

120. Quiche 20cm  

121. Vegetable Cake  

122. Cornish Pasty 

 

Junior Section (14 years and under - must be all children’s own work) 

123. 3 Decorated Cup Cakes  

124. 3 Jam Tarts  

125. 3 Cheese Straws  

 

SECTION 10 - Preserves 

 
126. Jar of jam     a) berries     b) any other single variety        
   c) mixed fruit 

127. Jar of jelly - any variety 

128. Jar of marmalade - any variety 

129. Jar of    a) lemon or orange curd    

b) home produced honey 

130. Jar of pickle - any variety 

131. Jar of chutney - any variety 

132. Jar of piccalilli 

 



 

 

SECTION 11 - Wine 
 

133. 1 bottle of home-made medium white wine 

134. 1 bottle of home-made dry white wine 

135. 1 bottle of home-made rose wine 

136. 1 bottle of home-made red wine 

137. 1 bottle of home-made beer or lager 

138. 1 bottle of home-made fruit juice 

 

SECTION 12 - Photography 
(maximum 3 entries per class) 

Colour Photography 

139. Seascape 

140. Flower(s) 

141. Your Garden 

142. British Wildlife 

143. Most Amusing (with caption) 

Black and White Photography 

144. Own Choice 

145. Still Life 

Junior Section (14 years and under) 

(Junior entrants must have taken the photographs in this section) 

Classes as above judged separately 

 

SPECIAL CLASS 
146. A pot of flowers or shrubs - container maximum size 50cm diameter 

 

 

 

 

 



 

 

RULES OF ENTRY 
 

1. All entries to be received by WEDNESDAY 6th September 2023 

2. Late entries will be accepted 

3. All produce must be grown by the exhibitor on his/her own ground, excepting floral  

art materials. Pot plants to have been in the exhibitor’s care for at least three months. 

4. All photographs to be mounted on a card no larger than 20cm by 25cm to permit the  

use of drawing pins for attaching them for presentation and judging. 

5. Jam jars may be: a) wax disc with cellophane, b) plastic clip-on lid, or c) wax  

disc with screw-on lid, but the lid must have a plastic seal inside. 

6. Alcohol to be exhibited in standard bottles. Wine bottles must be fitted with flanged corks.  

Labels for all alcohol must be 5cm by 2.5cm, plain white with black lettering, fixed 2.5cm from 
the base of the bottle. Kit forms are acceptable. 

7. No item in Sections 5, 6 or 7 may have been previously exhibited in this Show. 

8. One person may enter no more than two entries of the same variety in the same class. 

9. Staging to take place from 7.30 p.m. to 9.00 p.m. on Friday 8th September and from  

8.00 a.m. to 9.30 a.m. on Saturday 9th September. Hall to be clear of exhibitors by 

 9.45 a.m. 

10. The Committee reserves the right to disqualify any entries that do not conform to  

the rules. 

11. ALL exhibits to be left in place until after presentation of trophies. 

12. The judge’s decision is final. 

13. Prize cards will be awarded  

14. Judging will take place at 10.00 a.m. 

15. Exhibitors must not steward any section that they have entered. 

16. Points will be awarded towards trophies as follows:  

1st - 4 points, 2nd - 3 points, 3rd - 2 points, Highly Commended - 1 point. Double points  

for classes 22, 55 and 64. 

17. All reasonable care will be taken of exhibits, but the Committee cannot be  

held responsible for any damage by accident or otherwise. 

18. Entrants to junior classes must be of age on the day of the show. 

19. Children may enter adult classes and be judged as an adult. 

20. Signatures on artwork should be covered. 

21. No trophy may be won for more than three years in succession by any one person 



 

 

Set pieces for calligraphy and junior handwriting classes. 
Class 95. Calligraphy 

Trees 
 

I think that I shall never see 
A poem lovely as a tree. 

A tree whose hungry mouth is prest 
Against the earth's sweet flowing breast; 

A tree that looks at God all day, 
And lifts her leafy arms to pray; 
A tree that may in summer wear 

A nest of robins in her hair; 
Upon whose bosom snow has lain; 

Who intimately lives with rain. 
Poems are made by fools like me, 

But only God can make a tree. 
Joyce Kilmer 

Class 97. Handwriting - 7 years and under 
Happiness 

 
John had great big waterproof boots on; 

John had a great big waterproof hat; 
John had a great big waterproof mackintosh. 

And that (said John) is that. 
A.A.Milne 

Class 98. Handwriting - 8 to 14 years 
The Rainbow 

 
Boats sail on the rivers, 

  And ships sail on the seas; 
But clouds that sail across the sky 

  Are prettier far than these. 
There are bridges on the rivers, 

  As pretty as you please; 
But the bow that bridges heaven, 

  And overtops the trees, 
And builds a road from earth to sky, 

  Is prettier far than these. 
Christina Rosetti 

 
 

 



 

 

 

 

                                                DUNDEE CAKE 

  

175g / 6oz plain flour   225g/8oz currants 

150g / 5oz self-raising flour  225g /8oz raisins 

Pinch of salt     225g / 8oz sultanas 

225g / 8oz block margarine  175g /6oz chopped mixed peel 

225g / 8oz caster sugar   100g /4oz small glacé cherries 

4 large eggs     Grated rind of ½ lemon 

      75g /3oz blanched almonds 

Makes 20cm / 8in round cake 
150°C / 300°F /gas 2 - 3½ - 4 hours 

  

Method 

1. Line and grease a 20cm (8in) round cake tin. Tie a band of brown paper around 
the outside of the tin and let it extend about 5cm / 2in above the rim. Set the 
tin on a double piece of brown paper on a baking tray. 

2. Sift both types of flour and salt. Cream the margarine with the sugar until light 
and fluffy. 

3. Beat in the eggs, a little at a time. Fold in the flour. 

4. Fold in the sultanas, raisins, currants, peel, cherries and lemon rind. Chop 25g 
/ 1oz of the almonds and add to the mixture. 

5. Spoon mixture into the tin. 

6. Split the rest of the almonds lengthways and arrange them rounded side up 
on the cake. 

7. Bake in a pre-heated oven at 150°C / 300°F / mark 2 for 3½ -4 hours. 

8. To check if cake is cooked, insert a metal skewer into the centre. If there is 
any sticky mixture on the skewer, return the cake to the oven and check after 
a further 5 minutes. 

9. Cool in the tin for 30minutes, before turning out on to a wire rack.  

10. Wrap the cake in greaseproof paper and clingfilm. Keep for at least 1 week 
up to 1 month. 

  

 


