
Llangrove Village Hall

Saturday 17th August 2024

Open to the public at 2.30 pm

Tea, Cakes and Raffle

Free Admission 

Presentation of Prizes at 4.15pm

Please bring your entry form to the Village Hall on Friday 16th

 August 2024 between 6 pm and 7 pm OR between 9 am and 10.20 am 

on Saturday 17th August 2024 

Any questions (or offers of help!) to Jo Ward-Ellison on 07718 229813 

or any other member of the committee.

All classes are 40p per entry

Presentation of Prizes at 4.15 pm

TROPHIES FOR HIGHEST POINTS:

Llangrove Cup         Ruth Robson Cup – for highest overall points 

Division 1 Llangrove Gardening Society Cup

Division 2 Llangrove Gardening Society Cup

Division 5 Llangrove Village Hall Rose Bowl

Division 6 Llangrove Gardening Society Silver Salver 

TROPHIES FOR SOCIETY MEMBER GAINING NEXT HIGHEST POINTS:

Division 1 Perpetual Challenge Cup

Division 2 Roger Robson Memorial Cup

Division 5 Perpetual Challenge Cup

Division 6 Perpetual Challenge Cup

TROPHIES FOR BEST EXHIBITS:

Division 1 Harry Stancer Memorial Cup   

Division 2 Harry Wall Memorial Cup

Divisions 3&4 Ruth Walker Memorial Cup      

Division 5 Bert Hall Memorial Cup              

 Gill Hicks Memorial Cup for From a Cottage Garden

Division 6 Margaret Storer Trophy

Prize money in each class (subject to rule 5)

1st Prize – 50p  2nd Prize – 30p   3rd prize – 20p

Show Rules
1. Classes 1 – 22 Exhibits to be the produce of the exhibitor’s own land. The Committee has the right to 

verify this. 

2. Classes 34 - 37 Clear glass jars to be used with no trade markings on jar or lid.

3. Exhibitors must provide all plates, containers etc. All exhibits MUST be completed outside the hall 

before being staged.  No responsibility can be accepted for any damage to containers etc. 

4. The placing of exhibits is entirely at the discretion of the Stewards. 

5. The Judges have the power to withhold prizes should there be insufficient entries or entries of 

insufficient merit.

6. Adult exhibitors allowed only one entry per class and entries are limited to one adult per household 

per class. Note: any number of children in a household can enter a class.        

7. All entries to be staged between 9am and 10.20am on the day of the Show so judging can start.

8. All entry forms to be received at Llangrove Village Hall on Friday 16th August 2024 between  6pm and 

7pm or between 9am and 10.20am on Saturday 17th  August 2024.  

9. Prizes will be presented at 4.15pm. 

10. No exhibits to be removed before 4.30pm.

Llangrove & District Gardening Society

60th Anniversary  1964 - 2024

FLOWER & PRODUCE SHOW  

Rock Buns
225g self-raising flour

1 level tsp baking powder

135g butter

50g caster sugar

125g dried mixed fruit

Half tsp ground cinnamon

1 large egg plus 1 tbsp milk

Demerara sugar

Class 38 Men’s cookery class
• Pre-heat oven to 200C/180C fan. Grease baking tray(s).

• Rub butter into flour, baking powder and cinnamon.

• Mix in sugar and fruit.

• Combine beaten egg/milk with other ingredients.

• If dry, add more milk.

• Divide into 12 rocky mounds on baking tray(s).

• Sprinkle with demerara sugar.

• Bake for 15-20 mins until golden brown.  Cool on wire tray.

• Select best 4 to enter

Cookery Children’s 

 Cookery 
Floral Art                                                                

For hints and tips see www.llangrove.org.uk or follow us on Facebook

Fun 

To Enter



Division 7  Children's Classes
Class 47  Children’s cookery class – 

two decorated cup cakes 

Class 48  Display of bee-friendly 

flowers in a jam jar

Class 49  Rocket to the Moon 

  - a painting or drawing

Division 2  Flowers
Class 12  Crocosmia – spikes (3)

Class 13  A single-stemmed rose with own foliage on stem 

Class 14  Pot plant (from own propagation) not to exceed

                   45cm wide and 90cm tall

Class 15  Vase mixed Dahlias - 3 different (single stem of each)

Class 16  Dahlias - any type, same cultivar (3)

Class 17  One flower variety (not Dahlia) - 3 stems

Class 18  Annual Sweet Peas - 5 stems

Class 19  Vase of 5 different annuals (single stem of each)

Class 20  Collection of 5 different herbs (not in flower)

Class 21  Vase of herbaceous perennials (not bulbs, tubers etc.) 

                (1 each of 6 different species)

Class 22  Sprays of flowering shrubs (1 each of 3 different species in flower or fruit)

Division 4  Arts and Crafts 
(Ages 16 and over)

Class 24   Item of stitch work 

(Embroidery, Tapestry or Cross Stitch)

Class 25  Flower Power! A painting 

or drawing

Division 5 Floral Arrangements  
None to be more than 60cm wide.  No floral foam, 

dyed or artificial plant materials to be used.

Class 26   Arrangement of floating flowers

                 (bowl not to exceed 23cm diameter)

Class 27   The Swinging 60’s

Class 28   An arrangement in a recycled container

Class 29   ‘From a cottage garden’

Class 30   Foliage only

Class 31   Arrangement in a cup and saucer 

Class 32   Miniature arrangement (up to 10cm wide)

Class 33  Peace & Love– arrangement using a total of just 5 flower stems or less 

Entry Form  Entry fee:  40p per entry.    I wish to enter the following 

classes (1-49), and I have read the rules ___ (tick):

If you are a member of the garden society, please tick (   ) 

Name:                                           Telephone no:

Address:

Entries @ 40p each             Total: £

Division 1  Vegetables
Class 1   Potatoes (3)

Class 2   Roots: Beetroot (1) plus Carrots (2)

Class 3   Cucumbers (2)

Class 4   French beans (5)

Class 5   Courgettes (3)

Class 6   Runner beans (5)

Class 7   Onions from seeds or sets (3)

Class 8   Shallots (5) 

Class 9   Tomatoes - Salad type (5)

Class 10 Tomatoes - Cherry type (5)

Class 11 Collection of any 5 different vegetables

Division 3  Photography
Class 23  60 minutes - timepieces 

and clocks in the garden

A coloured photograph 

Photograph to be no smaller than 20cm 

x 25cm, mounted but NOT framed  

Division 6  Cookery
All exhibits in 38-47 to be displayed on a small plate please due to lack of space 

Class 34  Jar of jam

Class 35  Jar of fruit jelly 

Class 36  Jar of chutney

Class 37  Jar of marmalade

Class 38  Men's cookery class – Rock Buns (4 - to recipe)

Class 39  Cheese scones (3)

Class 40  Pineapple upside down cake

Class 41  Chocolate brownies (4)

Class 42  Lemon drizzle cake 

Class 43  Victoria sandwich (using 3 eggs, raspberry jam filling and castor sugar on top)

Class 44  Welsh cakes (3)

Class 45  Cheese Straws (5 - made with homemade pastry) 

Class 46  Bread rolls (4)

Division 8  Chairman's Choices 

(judged by the Chairman) 
Sweet Pea Diamond Jubilee Display  

(members only)

Plus, special prize for best entry in a 

60th Anniversary Class (in pink)

New
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Printed by Flying Colours www.flyingcoloursross.co.uk 
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