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Te l :  0 l  l 8  978  I177
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Conditions of EntrY
I Classes in lhis schedule arc open (o in{li\trlrulerhibitors' resident in anv district'

except wherc specified in rhe schcdulc- All cnrri's Lo be exhibiiors own work

2 Exhi;its may bc staged between 3 30pm lnd 6 30pm on Saturday 2nd September'

or betwccn 7 00am and 8 45am on Sundrv 3rd Septenrber'

3 Compeiitors unable to stage lheirexhibits personally should conlrctthe t'ntrres

Secretafy-
+ *iiLu "'l'.o pt*""tton is raken' the Association cannor accepi responlibilitv for any

exhibil staged.
5 Judging will comnence at 9 00an. The marquce will be open lo the public at

approxirnaiely 11 00rm
e dr*tili " in uit ao-""tic classes mal be collccted ufier 4'30pm and anl items not

Jie"t"a betu.e r.'rSpm $ill be sold al 5 00pm tor rhe ben(iit of the 4\\o{:iation'

AI\one nol s i 'hr," ,  '  I r r  pfn, lu.e r"  be 'old mu' l  nor ir)  rh '  ' le\r 'd ' r  the l rme or

.rdb,r !  rnd mdrt r l ,  e\ l r ibrr  ' \ot  lorSale

r *"1*i ,', 'rt .*rt ,nv ntme or mark of identitv nor mav thc article be offered lor
' 

"J" f""r"* tf,',)i|gft *tei$ociation's Attction) except where specified in lh€ Schedule

8 First, second and third prizes will be awnrded in all classes' subjccl to the Judge's

overriding dccisnnr' where poirts rre accrued towards the award ofcups' winn;ng

entries willearn poinis !s tbllows:

lsr pfiTc 5 points, 2nd prize 3 poinls. 3rd pdze - I pomt

9 Lirnired Entries: Class l-40: Onlv one cntfv per class per exhibitor' Class 4l 
.

onwards: An exhibitor mav make up b Lhree entries in any class' bur may not be

awarded more than one prize in tbat class

l0 Childr€n's classes: Entries onlv Pcnnitted wirhin fte cLasses tor $e child s actual age'

ii nrlr...n.y r". tr,..lasscs in this schedulc willbe awarded in the Horliculturaltcnt
' - 

t"t**. :.iOp. -d + l0pm. No prize monev will be senr on after rhe show.CLrps xnd

' , * r , i .  "  ' r  i ' . . " g t , ' . , 1 t v  r h e  A * " c r ! ' i  ' n a n d p r c s e n r e d r o w i n n e n J r r l t H r ' \ r ' r

5upper.  or r l , .  \  Inr be ,  ul lecled on lh< '1")  anLl eng'aved rr  lhe winn(1 \  e\pen\ '

lz r" i,ia.. u, "*iu g"" siaff. AI,LCOMPETITORS WILLBll CHARGDD- 
tltlln,lnCr lfirs. (t6-00adulls. t400 oAPs and tl00 cbildren) Entrance rees

will bc retunded by gate staff to 'rll compclhon lea!ing thc slnwground before

9.a0am. ANYoNi i IxHIBII IN(;8 oR MoRu ENTRlts wlLL RECEIVE A

REFUND OF HAI,Fl'III'] !]NTRANCE FEE TO THE SH0!V'

13 CLOSING DATE t'OR llNr RmS N ALL CLASSEST wednesdav 3thh Aug'rst'
'' 

,1"y--r,,".""i.t *i 

 

lc charged double fces' Ifinsuflicienr endes are reccived b)' the

"ioii.g aut", .ro"." rl,v r'e cancelled or amalgamared ar ihe organisers' discrcrioD 
.

14 F,xhibitors are asked to make anv cheques in pavment ofentry tees to: Wotinslun &

Rrulins Agrk tutal Ass'(ktIt''t (WRAA1

15 Dogs willbe allowed on the public arens of the show site Thev mu$remam unoer
-- 

.""i-r -4ol, ".rt-r lead aa ll rnnes Due io Health and safetv rcgulalioos dogs uill

noL be allowed in rhc foorl hall, or nerr the cattle areas No 'esponsibiliry will be tken

t, *.n.o.o.,ot -t *.,oeni.loss or injury caused to' or by' dogs on the Showground



ENTRY I..EES
Adult Classes: 20p per entry Children's Classes: No entry fee

PRIZE MONEY
Adult  Classes: lst  pr ize €1.50. 2nd pf izc I1.00. 3rd pr izc: 50p
Children's ClassesI Isr prize {L00, 2nd prize 70p, 3rd prize: 50p
PRIZE CARDS WILL BE AWARDED

AWARDS
Cups and Awards will be presented as stalcd in each category in the schedule.
A PERPETUAL CHALLENGE CUP, presented by Mr & Mrs Gilliard. will be
awarded to the child gaininS &e most points overall in the Children's Classes.

FOR ALL KEEN GARDENERS
CLASS

T G ARD}.N NE$ 5 TOP TRAY CLASS 20p per €ntry

COMPETITION RULES
I The CardeD News Top Tray is for a disptay of three types ofvcgerables

lrorn the following eight. The quanriry ofeach vegetable is given in
brackeis: Carrots (3), Cauliflower (2), Onions (3), parsnips (3),
Pcas (6 pods), Polaroes (3). Runner Beans (6 pods), Tomaloes (6).
Each type ofvegetable will bcjudged our ofa roral of20 poiDts.
Thjs is split into three secrions as follows: 7 points for sizc. lhape and
colour. 7 points lbr condition and 6 poinrs tbr unifomhy. The overall
mdrL $ i l l  rherr lor(  be out ol  a ruldl  ot  f ,U.
All veSetablc\ ar€ ro be djsplayed for elect. The vegerabtes musi be
displaled wilhir an area of 18in by 24in (45 x 60crn) withour bending any
palt oflhcm. No part ol.Dy exhibir lnay exceed rhc size ofrhe tray. A rray
of board measuring lSin x 24in can hc used to disptay rhe vegelables or
the area can siDply bc marked on thc \lagiDg. Whcre a tmy has a lip or
edge. the intemal nreasurcmenrs m st nor exceed t8in x 2:1in_
A black cloth is pelmitted. dnd the tray may be painrcd. parsley is allowed
lbr garnishing. but no otherfbliage or accessofies such s plates, sand. rings,
clc will be allowed- Onion lops may bc ried or whippcd using raffia or string.
The winner ol the carden New Top Tray class will receive:r prize card.
special certificate and a fl0 D.T. Brosn voucher. The runner up will receive
a prize card plus a15 seed vouchcr Third placc will rcceive a prize card
plus a 13 D.T. Brorvn vouchcr The vouchers arc for use by December 31
2006, with any seed orders lr('m D.T. tsrown's 2006 Calalogue.
Non seed producls cannot be purchased wift vouchers. They are nor ro be
used in coniuncli{)n wrth any other offer or voucher. They arc valid for mail
order only.



GARDEN NEWS TOP VASE CLASS
COMPETITION RULES

20p per enfry

The Garden News Top Vase class is for a vase ofmixed flowers containing
a total of betwecn 5 rDd l0 stcms. taken from a minimum of
2 different kinds ol plants.

Please note that ir is 2 differ€nr KINDS ofplants; 2 varieries of the same
flower are NOT 2 kinds.

Only fresh. HOME CROWN Uowers can be useal in the vase. No dried or
silk llowers are allowed-

The display will be judged our ofa tolat of 35 points, splir inro: 25 poinis for
the colour,Ibm, condition. qualiry and freshness of the flowers on display,
and l0 marks fbr the overall prcsenralion and efiect of the plants in the vase.

The va\e will be viewed from all directions. Judging of lhc Uowers should
tle to the normal rules used fbr orher classes.

Stems used in the d;splay must be showing ftowen only; no seed heads or
berries will be allowed.

The vasc can be rny shape and size and made ftom any matedal, bur musr
be in proporrion to the display. No Drarks are awarded for thc vase irseli

No accessories whatsoever such as bows and additional fbliagc will be
allowed. Foliage which i\ growing nalunrlly from rhe flowering stem. and
still attached 1o that sten. will be alto$,cd. Packing material - including
liorists' foam to keep the siems upright dnd in place is allowed.

The winnerofrhe carden News Top Vase class willreceive a prize card.
special certilicate and a tl0 Mr Forhcrgill's seed vouchel The runncr up
will feceivc ,r prize card plus a !5 N{f Forhergill's sccd voucher Ttrird place
will receive a pdze card. plus a {3 Mr Forheryill's sccd voucher
They are for use by Decemb€r 3 I 2006. wilh any secd order from Mr
Fothergill's 2U)6 catalogue. Non-seed products cannol be purchased with
this voucher and lhey are nol lo be used irr coniunction wirh any other offer
or voucher Thcy are valid lirr mail ordcrorll.

G OF SPECIAL INTEREST TO FAMILIES.
(iROt]PS OR INDIVIDUAI,S 50p per entry
A sclcction of 3 cxhibirs, on€ fiom classes 1-17, one from classes 22 40 and
onc lrom classcs 64,78. Space 3'x 2' .
THE BROOKSIDE NURSERY AWARD, a perp€tual challenge rrophy mosr
gcnerously donaEd by Mr & M|s Maskctl $,iU be awarded ro tbe winning exhibir

lstp ze: !3;2nd pr ize: !2;3rd pr ize: !1.



3 stems of spray Chrysanlhemums35
36 V€'c uf:rnr,L. , l ' .  onc Lind or mired (not more than 7 . lems)

vas| j  ol  Nr. Iniul !  nor alr \ .ul l '  \pecrtred. one kjnd or mi\ed (not more rhan
7 stems)

38 Vase ofmixed Uowers
39 3 cladioli
40 A large patio container
Children's Class (no €ntry fee but ag€ to be ststed)
4l Vase of garden flowers
42 Plant grown fiom seed of your choice. To be exhibited in pot not laryer than 5,,.Please notet Vases will bc provided and musr nc used.
THI WOKINGHAM SrrOW pERPETUAL CHALLENGE CUp will be awarded forthe besl cxhibil in rhe Flower Ctasscs.
THE WORSHTPFUL COMPANy OF GARDENERS will award a DIPLOMAfoT rhebest exhibit in the Flower Classcs.
A class for Topiary \rill b€ included in the 2007 schedule.

FLOWER ARRAN(;I.]MENTS
Ju4:e: Li. Bothrt

_- Sponsorcd by The Flower Comer, Wokingham
Please nofe for class€s;lf-4? niche approx, widfh 23,', h;ight 27-, depth lg"

43 "Less is Morc" - Conremporary design using limired nunber ot.flowcrs and
natural material. Accessories can bc used,

44 "Days Cone by"-To include fiesh flowers and naturut material. Accessories
can be used.

45 "Film, Stage and Screen', - Themccl arrangemenr usrng tiesh llowem and
naturat marcrial. Include accessories ro cnhance yotll design.

46 'How green is yourgarden,. Arrangemenr using ibliage only. No accessories
al lowed.

47 Harvesl Supper anangement Tabte arrangement suitable for a harvest supper
Frcsh llowers and accessories allowcd.

Children's Classes. No entrv fee. Age to b€ stafed
48 A|r,rn!(rnenl of  l re.h t lL 'wer\  in a recy\ led conlainef
4e ArrurU(menr ol  t le,h t lu$er.  in a rcL ]  ( led (ontarnef
50 Arrangement ol fiesh llowcrs in a recvctecl container
The Exors of F.T. Lee tssq., orler a PERPETUAL CHALLENGE CUpfor the
competilor gaining most points in rhe FlowerAnanging Classes.
THE WORSIIIPFUL COMPANy OF GARDENERS will award a CERTIFICATE forthe besr cxhibir iD rhe Flower Anangemenl Classes and a NOVICE CERTTFICATE
for $e be.r entr)  in cich ot l t re Junior Ctr!re! .

(6 years and under)
(7- l0 yeafs)

( l  l -16 years)

t



f I

52
53
54

HONEY
(in conjunction with Reading & District Be€keeper's Association)

Judge: Mrs Margarct Johnson

2 llbjars of Light Honey
2 llb jars ol Medium or Dark Honey
2 llbjals ol Naturally Granulated ot Soft Set Honey

2 llbjars of 'Honcy labelled lbr salc'. (Honey may be any colour. clcar or
granulated or loll set. All honey 1() bc I.rbelled with exhjbitor's own labels,
including nane.)

55 Novice Class. A llbjar of Honey, any type, any colour

56 5 loz blocks of Beeswax

57 A pair of becswax candles, produced by any method except 'rolling' ,
uncoloured. one candle to be lit by ajudge

58 2 l lb jdrs ofchunk honey

59 I plastic whilc tub ofcut comb honcy minimum 602

60 HONEY, ALMOND AND CHERRY CAKE

Well Srease a round 6"t" cake tin; cream together buttel sugar and honey. Blend
flouf and cheries together add eggs,llour chenies and ground almonds to the
mixtur€. Add milk, r lilile al a timc, and tum into tin. Top wiih a few almonds.
Bake for 60 90minsat358'n 180"C. Grs Mark 4.

61 HONEY SHORTBREAD BISCUITS 0., b(, disPlayed ona plate in

60z Butler
3oz caster sugar
3 tbsp clear honey
3 well beaten eggs

Mefhod

2oz clear honey
8oz butter

M€thod

8oz sclf raisiag flour
I tsp ground almonds
5oz quarlcred cherries
3 ibsp milk

14oz plain fiour
2oz caslcr sugar

Beat butter and sugar to a crenm and add the honey Gradually add the ltour'
Knead rhe mixture and roll out to about Lr" thick. Cut into shapes Prick with a
fofk .md bake at 300'F or Cas Mafk 2 for about 25 minutes. Show 6 biscuits

62 THREE FRUIT HON EY MARMAT-ADE. One I lb jar 1() ihe following
recipe/method.
Peel and de-pith I largc grapefruit, 2 lemons and I sweel orange, you should
have rbout Irlr lbs offiuil. Remove and reserve the seeds and tic these loosely
wilh the end pieces from thc liuit in a square ofmuslin (do Dol usc seedless
fruit or you wjll not get a good set). Shred the frujt and peel finely. Add to 2Ll:
pints of water with the seed! and steep for 12 24 hou|s Place the contents in a
preserving pan and simmer gcnlly tbr I r/] 2 hour\ u ntil peel is soft. Remove
the seeds and add 2rlalbs ol preserving or granulated sugar and slir over



moderate heal untit all sugar is dissolved. Boil penll) tor abour 20 minure. orunut selung pornl  r(  reached. Remove from heat und Jl low to conl tor 20minutes. Srir-in I 2oz of ctear honey. Fill into stcri lised jars and cover
63 'BEE FODDER,a display iD a small vase or oasis L,f not less rhan 5 tvDes off lowering phnr I  witd or cutr i \ . r rrd I  rhar is . r  ,"*r , . , r  *r" .  " i " . . , " i i r .  "" f t*ror roragrng hone) bees. Spc(ie, 'o be ti\led b) rommon ndrne on r crrd u rth

the exhibir. Judgcs will mark on assorlment, qualiry and decora(jve efi.ect. Theljst bclow is tbr guidance (tale summerAarty autumn llowerins)

HOMEMADE WINE
Judqe: Mr p. Turner

64 Bottle ofdry rable wine _ any colour
65 Bottle of Sociat wine - any colour
66 Bottle ol winc madc fron fruir
67 Bo l .  ut  urnc m.rdc t f , ,m vegerable\
68 Fruil Liquer
Note: To. assist judging, wine bofltes should be fitted wirh flanged sropperc, either allcork or with a white plastic top.

COOKERY
Judges: Mrs p. Motden, Mt.! I. Ldnbourne, MN K Tugge!

Note: Exhibitors must present theirenrries on disposable white ptates, cakes on
doilies. All food musr be covered.

69 FRUIT CAKE ro recipe:
'/2lb self raiiing ilour 6-802 mixed dried fruirs
loz choppcd peel I level tsp. mixed spice
Itbsp m.unalade or golden syrup
,loz sranutrted or brown sugar
Appror. 7" round cake rin

Blackberry
Buckwhcat
Dandelion
Fieid bcan
rvv

Mallows
Michelmas daisy
Otherbrassicas
Runner bean
Thyme

Balsam
Clover (white)
Dewberry
Gorsc
Knapweed

Marjorum
Mints
NastuIsium
Sea lavender
Vipers bugloss

Birdsfoor befbil
Comhy
Evening primrose
Heathers (wild only)
looselrife
Lavaleria
Melitot
Mustard
Poppy (field)
Thistle
Wi11ow herb,

r/+ level tsp. salt
r/rpt (approx.) miik
40z margarine
r egg



Method
heheat oven to 350oR Gas 4; grease and flour tin. Wash xnd prcpare died
fruits, sieve together all dry ingredients. stir in sugar Itub in rn rgaine. then
stir in prepared fruits. Beat the egg and mix wift orhef tiqunl iDgredients.
keeping back some milk Add egg mixluro with mamaladc/goklcn syrup to rhe

. dry ingredientst mix well, adding morc milk if rcquired to gilc .r tirnr
consistency (mixlurc should fall from the spoon only when shaken hard). Place
ln prepared tin rnd bake for approximately I hour. dren reduce oven to 300oF.
Gas 2, for up to /, hour. until cxke is well risen and brown.

70 F:riry cak!'! liom a packet. Packcl must be displayed.
7l Fruit crLrmble - to be cookcd in tir foil dish-
72 Carror cdke with lemon icing to recipe

200n1/7fl oz sunflower oil 2 medium eggs 1 tsp salt
250g/9oz coarsely grated canois 1759/602 fresh pineapple, inio small cubes
25|g/9oz light muscovado sugar l00g/31[oz chopped walnuts
l{59/3or dessicated coconul
llsp baking powder sifted

200gtoz sellraising flour
I isp ground cinnamon

ICINC: 859/3oz icing sugar sifred juice ofa lemon
Prehear the oven ro 180.C/350.F/gas mark,l. Butrer an approx 30cnt12" loaf
tin and line thc b,rse with baking parchmenr. Whisk rhe oil and eggs together in
a bowl, add thc carrot and pineapple. and then rhe sugar and slir well ro blend.
In a separalc bowl nix together the reDraiDing dry ingredicnts tbr ihe cake.
Blend the lwo mixtures. Spoon the mirrurc inro ihe preparcd 1ilr and bake for
I hour l0 min or until cooked. Leave 10 cool in the rin for about l0 min. rhen
turn o r on 1o it wire rack to cool. When cool whisk the icing sugdr in a bowl
wrth iust cnough lemoD.iuice ro nake a runny icing. Drjzzte over the top ofthe
cake. sprcading it wirh a palefte knile. Allow it ro rricklc down the sides.

73 Sausagc plai t .
74 Flapj.ck minimum 5 pieces.
75 Bakewell Tarr to rccipe:

l50s (602) shoncrusr pastry
50s (2oz) butter
50g (2oz) ground .rlmonds

Mcfhod

Red Jam
50g (2oz) Caster suSar
2 drops almond essence

1 egg

Preheat oven to 400'R Gas 6. Line a flan ring wiih shortcrust pastry and cover
it with a layer ol jrm. Cream butter and sugar until lighr and ltofty. Gradually
beat in egg and add essence. Stir in almonds. Spred nrij(rurc over.jaln. Bake in
oven ior approx l0 mins until llrc lilling is ser and gotdcn.

76 3 Sluftbd Tomaroes

78 8 Peppemrinl Creams
A PERPETUAI- CHALLENGE CUP wiU be awarded ro rhe exhibitor gaining mosr
points in cookery classes 69-?8.



Men only
?9 Loaf of bread made from packet mix.
80 Caramel chocolate shortbread- Packet mix may be used.

Children's Classes. No entry fee. Age to be stated
81 5 Fairy Cakes own decoration (6 years & under)
il2 5 Butterlly Cakes (7-10 yeart
83 5 Frui t  Scones (11-16 yeart

EGCS
Eggs to be exhibited on a paper plate.

84 4 hens egg\- $hire
85 :l hens eggs - brown
86 .l eggs - any poultry

PRESERVES & CONSERVES
To be exhibited in plain glass jaf.rnd plain lid

87 Jar of Raspbeny jam
88 Jar of Strawbeq iam
89 Jar ofApricot jaln made with driedApricots
90 Jar of a-ny otheLjam
q l  J a r  o t  J e l l )
r))  Jar of \4armalade - an) \ar ier)
9l  l r f  ol  Clrurne'  -  ro be o\er three monlhs
94 Jar of Pickle
95 Jar of Lemon Curd

A PERPFTU cL ( HALLENGE CUP. Fesenled by Mr & Mrq T. Clarke. will be
awarded to rhe exhibitor gaining most points in the Prescrvcs md Conserves section.

HANDICRAFTS
Judge: Gillidn Par e

96 Miniature patchwork
97 Any Item ofTapestry
98 Cross srilch picture from a kit (min size 5" x 5")
99 Cross llilch picture tiom own design (min size 5" x 5")

100 Any other handicr,tft (textile)
I0l Any other hdndicraft (non'texlilc)
102 Home Made Greeting Card
103 Any hand knirted item

Note: All items must have been worked within the last 5 yeals.



ART
J dge: Mdrkwh tuker

104 Ponrai t  -  people ran) mediuml
105 Picture in oils
106 Any subject in watercolour
107 Drawing in black and white
108 Painting in miniature (max size 7" x 5")
109 Still life

Note: Pictures eniered irr the Art Classes may be offered for sale at the Show Exhibits
musl not have been shown at the Wokingham Show in prcvious years.

ART & HANDICRAFl'_ CHILDREN'S CLASSES
.ltulrt! i dtA lylltttuket a dGillianPalne

All Chiltlren s classes sponsorcd by Mrs E Smith & Mrs M Ne$man

Children's Classes (no €ntry fee. Age to be stated)

110 Decorated shoebox
111 Animal from recyclcd material
112 Bookmark
113 Design a keepsake box
114 Decorated wooden spoon
l15 Booknark
116 Design and make a keepsatre box
117 Design and make a party inviie on computer
118 Bookmark

(6 years & under)
(6 years & under)
(6 years & under)

(7 10 years)
(7 I0 yeals)
(7 l0 yoat\)

( l  l  l6 )car\)
(11- i6 ycars)
(11-16 years)

PHOTO(;RAPHY
Judge: Mt R Six4)st)n LRPS

Sponsored br Snappt Sndtt of Wokinshan
Unless otherwise stated. all classes are single phologmphs, colout unframed and

mounted on card. Photographs should nol exceed 8" x 10".

119 Weather
120 PoftraitPeople
121 wi ldl i fe
l ) )  c t o . e - l  p
I 23 3 related photographs any subject - to be mounted on card not to exceed A3
124 Black and White
125 Any other subjcct

Children's Classos. No entry fee. Age to be sfat€d

126 Animal/s
127 Fun
128 Water

(6 years and under)
(7- l0 yeart

( l l-16 yeart



THE FLOWER COR'VER
OF

WOKINGHAM

I1l,I3 BROAD STREET
01't8 97g'�t't77

*  I  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  t t *  *

WE OFFER A PROFESSIONALAND FRIENDLY
SERVICE. FLOWERS FOR ALL OCCASIONS
WORLDWIDE AND AROUND THE CORNER.

* * * * * * t l * * * t * * * t * * * * * * t * * * t

WEARE NOT JUSTA FLOWER SHOP WE HAVE OUR
OWN ALADDINS CAVEII

t *  *  t  *  *  t  *  *  *  t  *  *  *  t  *  *  *  *  * *  *  t  *  * *  *

. AROMATHEMPY

. BEDDING PLANTS

. CAKE ACCESSORIES

. CANDLES

. CHOCOLATES

. CRAFT ITEMS

. HABERDASHERY

. AND LOTS, LOTS I\,IOREI!!

* * * * * * t * * t * * t * * * t * * * t * * * * * t

MODERN, TRADITIONALAND BASIC FLOWER
ARRANGING CLASSES, DAYTIIV]E AND EVENING,

PLACES NOW BEING BOOKED FOR AUTUI\,1N
COURSES. PLEASE PHONE FOR I!1ORE DETAILS,


