ROWNEY GREEN
HORTICULTURAL SOCIETY

75th Annual
FLOWER & PRODUCE SHOW

To be held on
Saturday 2nd September 2017
3.00pm

ROWNEY GREEN PEACE MEMORIAL HALL

Judges
Flowers and Vegetables David Worthington
Domestic Section Margaret Collins
Floral Art Ann Horsley
Photography Pete & Chris Reynolds
Arts & Crafts Irene Nicholls

and Christine Kelly

Prizes presented by
Satnam Rana

ADMISSION FREE
RAFFLE

Refreshments available during the Show



SOCIETY OFFICERS

Chairman:

Secretary: Janet Barnett 01527 69399
Treasurer: Bryan Haycocks
Show Secretary: Sub-committee
Sylvia Johnson 01527 63065
Committee member:

Pat Teall 07727 630642
Felicity Rixon 0121 445 2371
Marian Barwell 0121 447 7040
Mavis Smith 01527 64657
Anne Hudson

CONDITIONS OF THE SHOW

Entry fee 30p per entry. Children free.

2. A maximum of 2 entries per class per person.

3. Entries REGISTERED on the preceding Thursday between 7.00pm and 8.00pm at the Peace Hall or
earlier to Lindsay Smith 01527 592874 (Please use the entry form.)

4. No late entries will be accepted.

5. Exhibits to be staged (BROUGHT IN) between 8.30am and 11.00am on the day of the show.

6. Exhibitors must use vases and containers provided by the Society for Section 1 - except in Classes 1,
11,17, 20 - 22.

7. All exhibits, to be grown or produced by the exhibitor. Classes 1, & 11 to have been owned by the
exhibitor for not less than six months.

8. Judges may withhold prizes if exhibits are deemed to be of insufficient merit.

9. Trophies will be held for one year only and must be returned in good and clean condition to the Show
Secretary at least two weeks before the next annual show.

10.  Entrants to adult classes must be 16 years old or over.

11.  The judges decisions are final.

The Show Secretary/stewards reserve the right to re-site an entry if necessary.

PRIZES AND AWARDS

ROSE BOWL CHALLENGE TROPHY - for the highest number of points in the show - given by

Mrs. E Simmons

GENTLEMAN’S CHALLENGE CUP - for gentleman with highest number of points in the show - given
by Mr. JW Pearson

LADIES’ CHALLENGE CUP - for lady with the highest points in the show - given by Mrs. J. E. Smith
CHALLENGE CUP - for the highest number of points in classes 1-22

CHALLENGE CUP - for the highest number of points in the dahlia classes — given by Dr. CH Phillips
CHALLENGE CUP - for the highest number of points in Section 3 - given by Mr. WG Tyler
CHALLENGE CUP - for the highest number of points in Section 5 - Domestic given by Mr. AH Simmons
GEORGE CATLEY CHALLENGE CUP - for most outstanding vegetable in show — given by Mrs. F Catley
BANKSIAN MEDAL - for highest number of points in Sections 1, 2 & 3 (members only) — donated by RHS
CHALLENGE CUP - for Floral Art - given by Mr. E Tupman

CHALLENGE CUP for best collection of 5 vegetables

Cup for highest number of points in Section 7 - Photography Donated in memory of John Corbett

Adults and Children’s Cups for Section 8 Arts & Crafts donated by RGHS

SILVER WHEELBARROW CHALLENGE TROPHY - for the highest total points in the children’s classes
(in the event of a tie, the judge will award one extra point to the best entry) — given by Mr. H Brown.
PEGGY PROVIS MEMORIAL CUP - for the child with the highest total number of points in the show,
including adult classes.

Entries for Sections 7 & 8 must not have been entered in any previous RGHS Shows.

All children’s classes will have prizes of £2 -1st; £1 - 2nd, 50p - Highly commended
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Section 1 - Flowers

House plant for foliage Pot diameter max. 10”/25cms
Dabhlias small cactus up to & incl.6” dia. 5 blooms in vase

Dahlias decorative 3 blooms in vase

Specimen dahlia any variety 1 bloom in vase

Dabhlias pompon max. 2” dia. 5 blooms in vase

Roses floribunda 1 spray in vase
Roses any variety 5 single blooms in vase
Japanese Anemones 5 stems in vase
Rudbeckia 5 blooms in vase
Chrysanthemum Spray 1 stem
. Specimen cactus or succulent 1 plant
Hydrangeas 1 bloom in vase
Sweet Peas 10 stems
Clematis 1 stem Minimum 3 blooms

Flowering Shrub 1 Spray

Collection of garden flowers cut from the open.

No fewer than 6 kinds, judged on quality of flowers.

Fuchsia heads 6 flowers of one variety (own container)

Collection of foliage

Any other flower 1 variety only - 3 heads

Heuchera in a Patio Pot (To be displayed outside the hall)

Hosta in a Patio Pot  (To be displayed outside the hall)

A container with summer bedding (To be displayed outside the hall)

Section 2 - Fruit

Apples dessert 5 26. Any other fruit
Apples cooking 5 27. Blackberries 10
Pears 5 28. Plums

Section 3 - Vegetables

Herbs collection of 5 named kinds 39. Potatoes white 5
Runner beans 9 40. Beetroot globe 3
French beans 9 41. Lettuce same variety 2
Tomatoes traditional 5 42. Lettuce little gem 2
Tomatoes Cherry 9 43. Sweet Corn 3 cobs
Tomatoes other variety 5 44. Carrots - halftops 3
Shallots 12 45. Cucumbers 1
Onions, seed, tops on 5 46. Courgettes 3
Onions, set, dressed 5 47. Parsnips - half tops 3
Potatoes red 5 48. Peppers 1

50. Leeks

49. Cabbages 3
52. Any other vegetable 1
1
1

2
51. Marrow 2
53. Marrow Heaviest 1
55. Carrot Longest 1
57. Oddly shaped vegetable 1

54. Potato Heaviest
56. Runner Bean Longest

58. Collection of 5 Vegetables (no more than 3 of each) staged in 20” wide space (To-

matoes allowed).

This class carries a special prize and does not count towards points for trophies.

59. Heaviest Onion. As grown - bulb, leaves and roots. No soil.

Section 4 - Children under 16
Age to be stated on entry form

60. 7yearsand under  Animal model from play dough or plasticine
Max size in any direction 8”

61. 7 Yearsand under = Decorated Pebble

62. 8to 1l years Animal model from play dough or plasticine

Max size in any direction 8”

Decorated Pebble

Design a pattern for a tee shirt on A4 paper

Animal model from play dough or plasticine

Max size in any direction 8”

66. 7 years and under Peppermint creams - 5 on a plate

67. 8to 11 years Peppermint creams - 5 on a plate

68. 12to 15 years Peppermint creams - 5 on a plate

69. A vegetable grown by a child - maximum number of entries 3

(Please note that children have to be 16 plus to enter adult classes)

70. Tallest sunflower grown by a child

63. 8to 11 years
64. 12to 15 years
65. 12to 15 years

Family class
71. A Scarecrow

Section 5 - Domestic

72. Jar of soft fruit jam - Labelled and dated. No branded jars or lids.

73. 77 Chocolate sponge — made with 3 medium eggs -
sandwiched with butter cream, and caster sugar on top.

74. Jar of Date chutney - Recipe supplied — See note. Labelled and dated.
No branded jars or lids.

75. Walnut savoury biscuits — 3 on a plate. Recipe supplied.

76. Jam or curd tarts. - 5 on a plate.

77. Iced buns - 5 on a plate.



Section 6 - Floral Art

78. The Enchanted Garden. A petite exhibit, space allowed 25 cm wide x 25cm deep x
37cm high - Note new height.

Space allowed for classes 79, 80, 81,82 - 56 cm wide x 56 cm deep

height unlimited.
79. Boxing Clever. An exhibit to include a box or boxes
80. Colour me Green. An exhibit to feature foliage and fruit.
81. The Sewing Bee. An exhibit to incorporate a piece or pieces of fabric.

82. A View from my Window - A novice exhibit. A class for anyone who has not won a
first prize at Rowney Green Show before.

SECTION 7 - PHOTOGRAPHIC CLASSES

Standard size 15 x 10cms, or 18 x 13cms (6” x 4’or 7” x 57) colour prints.
To be mounted on card no larger than 20x15, or 23x18cms (87x6”, or 97x7”)
The photograph must not have been entered in any previous RGHS shows.
Please specify on entry form whether photo is landscape or portrait

83. Under 16 A composition of 3 toys
84. Under 16 A building

85. Adult Reflections

86. Adult Wild Flowers

SECTION 8 - ARTS & CRAFTS

This must not have been entered in any previous RGHS shows.
Painting, sculpture, collage.

87. 7 years and under 88. 8-11 years
89. 12-15 years 90. Adults

Any piece of hand-crafted work

91. 7 years and under 92. 8-11 years
93. 12-15 years 94. Adults

Official Entry Form

Name
Phoneno. ...

The fee is 30p per class; children’s entries free

Please ring the numbers of the classes you are entering.

Section 1 - Flowers
1. 2. 3. 4. 5. 6. 7. 8 9. 10. 11. 12. 13. 14.
15. 16. 17. 18. 19. 20. 21. 22.

Section 2 - Fruit
23. 24. 25. 26. 27. 28.

Section 3 - Vegetables
29. 30. 31. 32. 33. 34. 35. 36. 37. 38. 39. 40. 41. 42. 43.
44. 45. 46. 47. 48. 49. 50. 51. 52. 53. 54. 55. 56. 57.

Collection of 5 Kinds of Vegetables and Heaviest Onion
58. 59.

Section 4 - Children under 16
60. Age..... 61. Age ..... 62. Age ..... 63. Age ..... 64. Age ..... 65. Age.....
66. Age..... 67. Age..... 68. Age..... 69. Age..... 70. Age.....
Family Class 71.

Section 5 - Domestic
72. 73. 74. 75. 76. 77.

Section 6 - Floral Art
78. 79. 80. 81. 82.

Section 7 - Photographic
83. 84. 85. 86.

Section 8 — Arts & Crafts
87. 88. 89. 90. 91. 92. 93. 94.

Any queries to:  Felicity Rixon 0121 445 2371
Lindsay Smith 01527 592 874 Sylvia Johnson 01527 63065



Date Chutney

1 Ib Stoned Dates 11b Sugar

1 Ib Onions 2 ozs Salt

One teaspoonful of cayenne pepper

One teaspoonful of ground ginger

1pt vinegar 2 ozs mustard seed
1 oz pickling spice

Put dates and onions through the mincer (or chop very finely)

Put one third of the vinegar and all other ingredients except sugar into a pan.

(Tie spices into a muslin bag)

Simmer till thick.

Add another third of the vinegar and simmer till thick.

Add remaining vinegar and warmed sugar and simmer till thick

Chutney is ready when no liquid is visible when a wooden spoon is drawn through the
mixture.

Allow to cool slightly and pot into warmed jars.

Note:- Chutney needs to ‘mature’ slightly before it is presented, ideally for between 1
and 3 months

Walnut Savoury Biscuits

175g(6 oz) plain flour 75g (3 oz) Cheddar cheese - grated
75g(3 oz) margarine 50g (2 oz) rolled oats

50g (2 oz) chopped walnuts 1 egg

Half teaspoon salt Half teaspoon dry mustard

Pinch pepper 150ml (quarter pint) cold water

Preheat oven to 190C/375F/Gas 5

Sieve together the dry ingredients, add the oats and rub in the margarine.

Stir in the grated cheese and walnuts - saving a few for the topping.

Beat the egg and reserve a teaspoonful for the glaze.

Add the egg and bind it to a stiff dough with the water.

Roll out the dough and trim it to make a rectangle. Add a pinch of salt to the remaining
egg and brush this over the surface.

Sprinkle the top with a few chopped nuts. Cut it into shapes and bake for 12-15
minutes.



