
SHOW SCHEDULE

SECTION: SWEET PEA (OPEN)
Single vase of Sweet Peas of SIX sprays in each vase

CLASS 1. 1 vase, White, Cream or Ivory. 2. 1 vase, any shade of Pink, inc.Orange/Cerise. 

3. 1 vase, Orange, Cerise or Scarlet Carmine, 

Crimson or Maroon. 

4. 1 vase, Picotee striped, bi-colour or fancy. 

5. 1 vase, Purple, Mauve, Lavender or Blue 6. 1 SINGLE spike. 

7. 6 stems, mixed varieties. 

SECTION: SWEET PEA (NOVICE)

CLASS 8. 4 stems of Sweet Peas of 1 variety. 9. 6 stems of Sweet Peas (Mixed)

SECTION: FLOWERS (OPEN)

CLASS 10. Fuschia. (nte 20cm pot) 11. Foliage Pot Plant, 1 specimen. (Not Fern)

12. Geranium. (nte 23cm pot) 13. Flowering Pot Plant, 1 specimen. (Not 

Begonia)

14. Fern 1 specimen, any variety. 15. Begonia, 1 specimen. (nte 20cm pot)

16. Rambler Roses, 1 spray. 17. Roses, Hybrid Tea, 6 Blooms. 

18. Floribunda Polyantha Roses, 1 spray. 19. Antirrhinums - 6 stems. 

20. Annuals - 6 stems. 21. Perennials, 6 stems. 

22. 6 Blooms, any var or vars. 23. French Marigolds - 6 stems. 

24. Gladiolis - 1 stem. 25. Dahlias - Pompons, 4 Blooms. 

26. Dahlia - Medium or Large, 1 Bloom. 27. Dahlia - Cactus, 1 Bloom. 

28. African Marigold, 6 Blooms. 29. 3 Stems - any var or vars. 

30. Fuschia - 6 Blooms, double or single, 

STAGED 

31. Cacti or Succulent, 2 any var or vars. 

32. Pansies - 6 Blooms, STAGED. 

SECTION: FLOWERS (NOVICE)

CLASS 33. Flowering Pot Plant, 1 specimen. (Not 

Begonia)

34. Begonia, 1 Pot. (nte 20cm)

35. Foliage Pot Plant, 1 specimen. (Not Fern) 36. Fern 1 specimen, any variety. 

37. Any Flowering Shrub, 1 spray. 38. Rambler Roses, 1 spray. 

39. Roses, Hybrid Tea, 3 Blooms. 40. Floribunda/Polyantha Roses, 1 spray. 

41. Antirrhinums, 3 Stems. 42. Annuals, 3 Stems. 

43. Perennials, 3 Stems. 44. 3 Blooms, any var or vars. 

45. French Marigold - 3 stems. 46. Gladioli, 1 stem. 

47. Dahlia, Pompon, 3 Blooms. 48. Dahlia, Medium or Large, 1 Bloom. 

49. Dahlia, Cactus, 1 Bloom. 50. African Marigold, 3 Blooms. 

51. 3 Stems, any var or vars. 52. Fuschias, 6 Blooms, double/single STAGED 

53. Cacti/Succulent, 2 any var or vars. 54. Pansies, 6 Blooms STAGED. 



SECTION: VEGETABLES (OPEN)

CLASS 55. 6 Broad Beans, Long pod. 56. 3 Runner Beans. 

57. 3 French Beans. 58. 3 Globe Beet. 

59. 3 Long Beet. 60. 3 Long Carrots. 

61. 3 Short/Medium Carrots. 62. 2 Cabbage. 

63. 2 Lettuces. 64. 6 Peas. 

65. 3 Autumn Onions 66. 3 Onions, Spring, with tops. 

67. 6 Spring Onions, Salad. 68. 3 Spring Onion Sets. 

69. 6 Shallots. 70. 4 Kidney Potatoes. 

71. 4 Round or Oval Potatoes. 72. 6 Radishes, Bunch. 

73. Parsley, 6 Sprigs. 74. 3 Cherry Tomatoes. 

75. 3 Tomatoes (Other) 76. 4 Sticks Rhubarb. 

77. 1 Cucumber. 78. Any other Vegetable. 

79. 3 Courgettes. 80. Collection of Vegetables, 5 vars, 3 of each. 

SECTION: VEGETABLES (NOVICE)

CLASS 81. 3 Broad Beans, Long pod. 82. 3 Runner Beans. 

83. 3 French Beans. 84. 2 Globe Beet. 

85. 3 Carrots. 86. 1 Cabbage. 

87. 1 Lettuce, any variety. 88. 4 Peas. 

89. 3 Onions, Spring, with tops. 90. 3 Spring Onions, Salad. 

91. 3 Onion sets. 92. 6 Shallots. 

93. 3 Potatoes. 94. 4 Radishes, bunch. 

95. 6 Sprigs Parsley. 96. 3 Cherry Tomatoes. 

97. 3 Tomatoes (Other) 98. 3 Sticks Rhubarb. 

99. 1 Cucumber. 100. Most unusual vegetable. 

101. 3 Courgettes. 102. Collection of vegetables. 3 vars, 2 of each



SECTION: DOMESTIC (OPEN)

Fruit Cake Recipe for class 122
75g/3oz margarine 100g/4oz soft brown sugar

1 egg, lightly beaten 200g/8oz self raising flour
1½ teaspoons ground mixed spice 50g/2oz chopped glacé cherries
50g/2oz chopped mixed peel 100g/4oz raisins
100g/4oz sultanas 125ml/1/4pint milk

Pinch of salt
 
Line and grease the tin. Sieve together flour, salt and spice. Rub in margarine. 

Add the sugar and fruit. Add the egg and milk. Bake for 1hour at gas 5,190°C, 375°F.

CLASS 103. Any Curd, One jar.  104. Any Marmalade. 

105. Any Jam.  106. Any Jelly Preserve. 

107. Chutney, 1 jar. 108. Any Pickle, 1 jar. 

109. Marble Cake - 7"/18cm Round 110. Chocolate Sponge (choc buttercream filled)  

111. Victoria Sandwich (jam-filled). 112. Cornish Pasty. (nte 8"/20cm)

113. 4 Sausage Rolls, Shortcrust pastry. 114. Loaf of Bread, 1lb./500g. White.  

115. Loaf of Bread, 1lb./500g Wholemeal. 116. 4 White Splits, joined. 

117. 4 Wholemeal Splits, joined. 118. Any loaf made in a breadmaker (plain) 

119. Any loaf made in a breadmaker (flavoured)  

(state flavour)

120. A Savoury Quiche, 7" or 8"/18 or 20cm. State 

Flavour

121. 4 Butterfly Buns. 122. Fruit Cake (Using set recipe)

123. 4 Yeast Buns. 124. 4 Fruit Scones. 

125. A Cake made by a male.  126. Savoury pasty made by a male. (nte 8"/20cm)

127. Cherry Cake.  128. Carrot Cake - 7"/18cm Round. 

129. Madeira Cake. 130. Celebration Cake.  (nte 12"/30cm square - not 

to be cut)

131. Shortbread, 3 pieces . 132. Flapjacks, 3 pieces. 

133. Chocolate Brownies 3 Pieces 134. Cheese Straws.  

135. 3 Hen Eggs, Brown. 136. 3 Hen Eggs, White or Tinted. 

137. 3 Bantam Eggs. 

SECTION: DOMESTIC (NOVICE)
See GENERAL Rule 17

CLASS 138. 4 Fruit Scones. 139. Chocolate Sponge.  (choc buttercream filled) 

140. Flapjacks, 3 pieces. 

SECTION: HANDICRAFT (OPEN)
See GENERAL Rule 19

CLASS 141. Any Handmade Fabric Article.  142. A Garment Hand or Machine sewn. 

143. Any Article in Patchwork.  144. Any Machine Knitted Article. 

145. Any Hand Knitted Article.  146. Any Crochet Article. 

147. Any Soft Toy.  148. Painted Glass. 

149. Any Embroidered Article  (Not Picture) 150. Handmade Greetings Card. 

151. Something new from something old.  152. Cross-stitch - Any Article. 

153. An Item of Pottery. 154. A model, any medium. (size to be specified 

on entry form)

155. An Item in Wood. (size to be specified on 

entry form)



SECTION: FRUIT (OPEN)
Calyx left on in 157, 159, 160

CLASS 156. 12 Blackcurrants. 157. 6 Raspberries. 

158. 6 Gooseberries. 159. 6 Strawberries. 

160. 6 Loganberries. 161. 6 Blueberries. 

SECTION: HOMEMADE DRINKS (OPEN)
See General Rule 18

CLASS 162. White Wine.  163. Homemade Liqueur. 

164. Red Wine.  165. Homemade non-alcoholic drink. (exempt 

from Rule 18)

SECTION: PHOTOGRAPHY (OPEN)
To be Exhibitor's Original Work

CLASS 166. Trees, Print. (max 6" x 4") 167. Trees, Black & White. 

168. Hands, Print. (max 6" x 4") 169. Hands, Black & White. 

170. Cornwall, Print. (max 6" x 4") 171. Cornwall, Black & White. 

SECTION: PHOTOGRAPHY (NOVICE)

CLASS 172. Trees, Print. (max 6" x 4") 173. Hands, Print. (max 6" x 4") 

174. Cornwall, Print. (max 6" x 4") 

SECTION: CHILDRENS PHOTOGRAPHY (U-18)

CLASS 175. Cornwall, Print. (max 6" x 4") 176. Toys, Print. (max 6" x 4") 

SECTION: ART (OPEN)

CLASS 177. Oil Painting.  178. Water Colour Painting. 

179. Drawing, any dry medium.  180. Portrait, any medium. 

181. Painting, any wet medium. 

SECTION: ART (NOVICE)

CLASS 182. Oil Painting.  183. Water Colour Painting. 

184. Drawing, any dry medium.  185. Portrait, any medium. 

186. Painting, any wet medium. 

SECTION: FLOWER GARDEN COMPETITION
See General Rule 21

CLASS 187. Flower Garden Competition - Large. (Entry 

for this Class is 50p.)

188. Flower Garden Competition - Small. (Entry 

for this Class is 50p.)

189. Any Patio Container / Hanging Basket. 

(Judged in your own garden)

SECTION: FLORAL ART (OPEN)

CLASS 190. "Cascade", max 60cm space. 191. An arrangement in an egg cup. (nte 30cm)

192. An Arrangement to include fruit. (nte 45cm)



SECTION: FLORAL ART (NOVICE)

CLASS 193. "Cascade", max 60cm space. 194. An Arrangement to include fruit (nte 45cm)

SECTION: UNDER 18 YEARS

CLASS 195. Arrangement of Flowers. (nte 45cm ) 196. An Item of Pottery. 

197. Art, any medium.  198. An Item of jewellery. 

199. Drawing, any medium.  200. A Greetings Card, any medium. 

201. Any Item homemade.  202. Model, any medium. (size to be specified)

203. Cushion.  204. 4 biscuits or cookies not decorated. 

205. Chocolate Sponge - 7"/18cm round. 206. 4 Fancy cakes. 

207. Decorated hard boiled egg 

SECTION: JUNIOR (OPEN) HANDWRITING CLASSES

CLASS 208. Handwriting. (Under 6) 209. Handwriting. (Under 7)

210. Handwriting. (Under 8) 211. Handwriting. (Under 9)

212. Handwriting. (Under 10) 213. Handwriting. (Under 11)

214. Handwriting. (Under 12)

SECTION: JUNIOR CLASS (Under 5)
Classes 215, 216, 217, 218, 219 not to exceed A3 size

Junior Classes will be judged in the following age categories:

Under 5, Under 6, Under 8, Under 10 and Under 12 on the day of the Show.

Please indicate the exhibitor’s age on the reverse of the exhibit or class card.

CLASS 215. An Illustrated Poem. (own composition) 216. Artwork, any medium. 

217. Mathematical Design. 218. Computer Design. 

219. Impressions of Works of Art. 220. A Decorated Stone. 

221. Decorative Stitchery. 222. 4 Rice Crispy Buns. 

223. Craft and Technology. 224. Edible Jewellery. 

225. 4 Homemade Fancy Cakes. 226. Miniature garden.  (to fit in 30cm square 

space)

227. Pottery. 228. Animal made from fruit or vegetable, suitably 

named.  (Name taken into account).

229. Floral Design on a tea-plate using real 

flowers. 

230. Shell Craft. 

231. Collage. (nte A3) 232. Potted Marigold. 

233. Model from Recycled Materials. 234. Decorated hard boiled egg 



SECTION: JUNIOR CLASSES  (Under 6)
Classes 235, 236, 237, 238, 239 not to exceed A3 size

CLASS 235. An Illustrated Poem. (own composition) 236. Artwork, any medium. 

237. Mathematical Design. 238. Computer Design. 

239. Impressions of Works of Art. 240. A Decorated Stone. 

241. Decorative Stitchery. 242. 4 Rice Crispy Buns. 

243. Craft and Technology. 244. Edible Jewellery. 

245. 4 Homemade Fancy Cakes. 246. Miniature garden. (to fit in 30cm square space)

247. Pottery. 248. Animal made from fruit or vegetable, suitably 

named. (Name taken into account).

249. Floral Design on a tea-plate using real 

flowers. 

250. Shell Craft. 

251. Collage. (nte A3) 252. Potted Marigold. 

253. Model from Recycled Materials. 254. Decorated hard boiled egg 

SECTION: JUNIOR CLASSES  (Under 8)
Classes 255, 256, 257, 258, 259 not to exceed A3 size

CLASS 255. An Illustrated Poem. (own composition) 256. Artwork, any medium. 

257. Mathematical Design. 258. Computer Design. 

259. Impressions of Works of Art. 260. A Decorated Stone. 

261. Decorative Stitchery. 262. 4 Rice Crispy Buns. 

263. Craft and Technology. 264. Edible Jewellery. 

265. 4 Homemade Fancy Cakes. 266. Miniature garden. (to fit in 30cm square space)

267. Pottery. 268. Animal made from fruit or vegetable, suitably 

named. (Name taken into account).

269. Floral Design on a tea-plate using real 

flowers. 

270. Shell Craft. 

271. Collage. (nte A3) 272. Potted Marigold. 

273. Model from Recycled Materials. 274. Decorated hard boiled egg 

SECTION: JUNIOR CLASSES  (Under 10)
Classes 275, 276, 277, 278, 279  not to exceed A3 size

CLASS 275. An Illustrated Poem. (own composition) 276. Artwork, any medium. 

277. Mathematical Design. 278. Computer Design. 

279. Impressions of Works of Art. 280. A Decorated Stone. 

281. Decorative Stitchery. 282. 4 Rice Crispy Buns. 

283. Craft and Technology. 284. Edible Jewellery. 

285. 4 Homemade Fancy Cakes. 286. Miniature garden. (to fit in 30cm square space)

287. Pottery. 288. Animal made from fruit or vegetable, suitably 

named. (Name taken into account).

289. Floral Design on a tea-plate using real 

flowers. 

290. Shell Craft. 

291. Collage. (nte A3) 292. Potted Marigold. 

293. Model from Recycled Materials. 294. Decorated hard boiled egg 



SECTION: JUNIOR CLASSES  (Under 12)
Classes 295, 296, 297, 298, 299 not to exceed A3 size

CLASS 295. An Illustrated Poem. 296. Artwork, any medium. 

297. Mathematical Design. 298. Computer Design. 

299. Impressions of Works of Art. 300. A Decorated Stone. 

301. Decorative Stitchery. 302. 4 Rice Crispy Buns. 

303. Craft and Technology. 304. Edible Jewellery. 

305. 4 Homemade Fancy Cakes. 306. Miniature garden. (to fit in 30cm square space)

307. Pottery. 308. Animal made from fruit or vegetable, suitably 

named. (Name taken into account).

309. Floral Design on a tea-plate using real 

flowers. 

310. Shell Craft. 

311. Collage. (nte A3) 312. Potted Marigold. 

313. Model from Recycled Materials. 314. Decorated hard boiled egg 


