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DIVISION 1 - TRUMPET DAFFODIL 
 
One flower to a stem; corona ("trumpet") as long as, 
or longer than the perianth segments ("petals").   

DIVISION 2 - LARGE-CUPPED DAFFODIL  
 
One flower to a stem; corona ("cup") more than one 
third, but less than equal to the length of the perianth 
segments ("petals") 

DIVISION 3 - SMALL-CUPPED DAFFODIL 
 
One flower to a stem; corona ("cup") not more than 
one third the length of the perianth segments 

DIVISION 4 - DOUBLE DAFFODIL 
 
One or more flowers to a stem, with doubling of the 
perianth segments or the corona or both 

DIVISION 9 - POETICUS DAFFODIL 
  
Characteristics of the N. poeticus group: usually one 
flower to a stem; perianth segments pure white; co-
rona very short or disc shaped, usually with a green 
and/or yellow centre and a red rim, but sometimes of 
a single colour; flowers usually fragrant. 

 
Wednesday, April 1st 2026 

 

 
1. 5 Trumpet Daffodils 
2. 5 Small Cup Daffodils 
3. 5 Double Daffodils 
4. 5 Multi –headed Daffodils 
5. 5 Miniature Daffodils 
6. 1 Specimen Tulip     
7. 5 Primula 
8.   Any other Spring Flower  - except a shrub 
9. A Vase of Spring Flowers 
10. A Bowl of Spring Bulbs 
11. 5 Muscari             
12.    1 stem of a Flowering tree or Shrub 
13.     3 stems of Camellia      
14.    An Arrangement of Flowers entitled ’April Fool’    
            
 

Spring Show – Members Only 

For Spring and Autumn Shows 
 

The hall will open from 6.30pm. There are no entry fees. 
 
Exhibits to be staged by 7.15pm before the meeting starts at 7.30pm.   
  

Please come in time to stage your exhibits. 
 

Please email your entries to 
kglynn1952@gmail.com 

or 
Deliver to 12 Steellands Rise. 

 



Rules for Shows 
 

· Exhibits to be staged by 7.15pm before the meeting at 7.30pm.   
 
· No prize will be given for any flower , fruit or vegetable not grown 

by the exhibitor or for any plant which has not been the property or 
grown on the premises of the exhibitor for at least eight weeks prior 
to a Show.  This does not apply to materials used in flower arrang-
ing classes. 

 
· There is no limit on the number of entries from any exhibitor but 

only 1 entry per class is allowed. 
 
· The judges will be at liberty to withhold any prizes in the case of 

insufficient competition or withhold awards where the exhibits are 
considered unworthy.  The decision of the  judges must be accepted 
as final. 

 
· Vases will be provided for flower classes where needed.   
 
· Exhibits must be removed after the prizegiving. 
 
· All trophies to be held for one year only  & returned to the Show 

Secretary two weeks before the next Show. 
 
· Persons infringing any of these Rules may be disqualified.  
 
· All matters not covered by these Rules shall be  decided by the 

Show Committee whose decision shall be final. 
 

 
Wednesday, September 2nd 2026 

 
 

FLOWERS 
 

1.  3 Dahlias  -  Dahlia Cup 
2.  3 Chrysanthemums  -  Chrysanthemum Cup 
3.  A Vase of Garden Flowers 
4.  3 single stems of different Shrubs with Berries 
5.  5 single stems of Ornamental Grasses 
6.  House Plant  -  pot size 12” / 30cm maximum 
      

VEGETABLES 
 

7.  Vegetables  -  3 of one variety 
8.  Any single Vegetable 

 
FRUIT 

 
9. Top Fruit  -  3 of one variety, e.g. apples, plums, etc  
10. Soft Fruit  -  Dish of 10, e.g. blackberries, raspberries, etc 

 
COOKING & HANDICRAFT 

 
11. Pot of Jam 
12. Granny’s  Gingerbread  -  recipe given below 
13. Photograph  -  ‘Autumn Approaches’ (not to exceed 7” x 5”) 
14. Handicraft  -  A Christmas Tree Decoration (any material) 

Autumn Show – Members Only 

225 g S R flour 
1 tsp  bicarbonate of soda 
2 tbsp ground ginger 
1 tsp mixed Spice 
100g butter - diced 
100g golden syrup 

 

· Mix flour, bicarb, ginger & mixed spice 
· Gently heat butter, treacle , syrup & sugar until butter is just melted. Cool slightly. 
· Pour butter mixture into dry ingredients, add egg & beat with wooden spoon, gradually 

add milk (adjust as necessary) and beat until smooth. 
· Pour into tin & bake for about 35 minutes - until golden brown & springy to the touch. 
· Leave in tin for 10 minutes, remove & cool on wire rack. 

100g black treacle 
100g light muscovado sugar 
1 beaten egg 
275ml whole milk 
 
30 x 23 x 4 cm  tray bake tin 
Oven 180C / 160C fan / gas 4 

Granny’s Gingerbread ( by Mary Berry)  


