
P r i n t i n g  c o u r t e s y  o f  

Entry forms to be in by Wednesday 12th  August 
Follow us on facebook: facebook@minster lovell flower & produce show 

 or scan the QR code 
Any enquiries email: minsterlovellshow@yahoo.com. Download schedule  

and entry form from http://minsterlovell-pc.gov.uk 
           

 

Class No Section G - Cookery 
  Cover exhibits with cling film no cooling tray marks 
 
1.  Victoria Sandwich (8”/ 20cm tin - caster sugar top) 
2.  Fruit Cake - any variety. Label with ingredients list on reverse 
3.  Chocolate Brownies - 6 of uniform size. Label with ingredients on reverse 
4.  Cheese Quiche -  Label with ingredients on reverse 
5.  Cheese Scone - the best one of the batch 
6.  Small loaf of bread of any variety (packets mixes, breadmakers permitted) 
 
  Section J - Children  - put name and age on all entries  
 
1.  A drawing using an existing template: age 4 and under, age 5 - 7, age 8 - 11 
2.  A summer wreath using a ring cut out from a paper plate (name and address on reverse) 

  (Get drawing template and instructions for wreath from either: QR code below - or 
  facebook@minster lovell flower & produce show - or, email: minsterlovellshow@yahoo.com) 

3.  Three decorated fairy cakes 
4.  Age 11 - 16, a piece of artwork or an item of craft 
   

  Section K - PHOTOGRAPHY - Photographs unmounted  - no bigger than 

  7”x 5”/17.8cm x 12.7cm. Please write your name on the back of all photographs 
  Categories for this year     Categories for 2027 

1.  Water       1. Doorway 
2.  A Bug’s life       2. A black and white photograph 
3.  People at Work      3. Friends 
4.  Textures and Patterns in Nature   4. Country Life 
 

  Section L  - Craft 
  Categories for this year     Categories for 2027 

1.  Upcycled Tote Bag     1. Decorated photo frame 
  (max 12”x16”/30x40cm)     (5”x 7”/12.7x17.7cm) 
2.  Book Marker in any form    2. A bird box 
3.  Painting/Drawing any Medium (max A4)  3. A pressed flower card 
4.  Decorated Terracotta Flower Pot   4. A lavender bag 
  (rim no wider than 8”/20cm diameter)   (5”x5”/12.5x12.5cm) 

SATURDAY 15th AUGUST 2026 
Village Hall, Brize Norton Rd 

Open to all who live in the Village, their families, members of the WI 

and their families and children who attend St Kenelm’s school 

Children welcome to enter all classes  

Deadline for entry forms Wednesday 12th August 
Each exhibitor must have a separate entry form 

 
Bring your entries along between 

8:30am and 10:00am 
Entry fee  -  please see entry form 

Open to the public at 2pm 
Admission  -  50p / Exhibitors Free 

Everybody welcome  from 2pm. Tea & cakes available 
 

From approximately 3.15pm; 
Prize giving, Auction and Raffle 
Presentation of Challenge Cups 

Cash prizes to be won in all classes 

FLOWER & PRODUCE 



  Section B - Fruit  - do not polish, leave stalks on 

1.  Plate of Stone fruit of one variety  - 5 (Cherries  - 7) 
2.  Plate of Dessert Apples  - 3  of one variety 
3.  Plate of Cooking Apples  - 3 of one variety 
4.  Plate of Soft Fruit of one variety 
5.  Rhubarb  - 3 sticks showing 2” of leaf 

RULES 
Exhibitors are allowed only one entry in each class 

All exhibits in section A,B and C must have been grown by the Exhibitor 

THE COMMITTEE RESERVE THE RIGHT TO VISIT THE GARDEN OF 
ANY EXHIBITOR TO EXAMINE ANY PRODUCE IN CONNECTION WITH 

THE ENTRIES IN THE SHOW 
 

READ THE SCHEDULE CAREFULLY - ENTER THE CORRECT NUMBER OF ITEMS 
A set of evenly sized exhibits can be better than largest 

(except where asked for in sections A and B) 

Class No. Section  A  - VEGETABLES 

1.  One item from classes 2 - 16, must be 5 items or more, displayed on a tray or trug 
  To be judged on presentation and quality  (for Red Rosette Award) 
2.  French beans  -  3 (harvest with scissors with some stalk attached)  
3.  Runner Beans  -  3 (harvest with scissors with some stalk attached)  
4.  Longest Runner Bean (harvest with scissors with some stalk attached)  
5.  Carrots  - 3 (tops trimmed to 2”/ 5cm & washed) 
6.  Onions  - 3 grown from sets (remove loose skin/roots & tie tops down) 
7.  Shallots  - 3 
8.  Potatoes  - 3 (washed) 
9.  Courgettes  - 2 (preferably 4” - 6”/ 10 - 15cm long) 
10.  Lettuce  - 2 (roots trimmed) 
11.  Beetroot  - 3 (tops twisted off leaving 2” - 3” / 5 - 7cm  stalks  - washed) 
12.  Cucumber  - 1 
13.  Tomatoes  - 5 (ripe only, harvest with scissors with stalk attached)  
14.  Cherry Tomatoes  - 7 (ripe only, harvest with scissors with stalk attached)  
15.  Vine Tomatoes  (ripe/green) 
16.  Herbs  - one bunch each of 4 labelled varieties  
17.  Any other vegetable/s not in schedule 
18.  The Oddest Shaped vegetable 

Class No.   Section C  - Flowers 
  Display blooms facing forward, NO oasis or floral foam permitted. Wedge with 
  newspaper / cotton wool / wire. Multiple flowers to be displayed in a single vase. 
 
1.  Single Rose  - specimen bloom 
2.  Single Rose  - one bloom for perfume 
3.  Two stems of Clustered Flowered Roses 
4.  3 Single Roses of any one variety 
5.  3 Mixed Roses 
6.  Dahlias  - 3 blooms of one variety (with leaves) 
7.  Dahlias  - 3 blooms of any variety (with leaves) 
8.  Single Dahlia bloom (with leaves) 
9.  Sweet Peas  - 5 stems annual only 
10.  Border carnations or Pinks  - 5 stems 
11.  Any other cut flowers not in schedule  - 3 of one variety 
12.  Vase of mixed Herbaceous perennial cut flowers, 1 each of 4 different varieties 

  Section D - DECORATIVE COLLECTION 
  NO oasis or floral foam permitted. Wedge with newspaper / cotton wool /  wire 
 
1.  Vase of flowers for the home (shop bought or home grown) 
2.  Summertime Table  arrangement (24” x 24” / 60x60cm max) 
3.  Floating Blooms in a dish (max 10” / 25cm) 
4.  Arrangement of green foliage displayed in a jam jar (no flowering varieties) 
 

  Section E - CONTAINER PLANTS 
  Must have been in the possession of Exhibitor for at least 3 months 

1.  Flowering  - full bloom 
2.  Non  - flowering 
3.  Cacti / Succulent 
 
  Section F - PRESERVES 
  Ensure preserve jar is full. Sealed with a screw top lid or wax disc 
  labelled with contents & dated 
 
1.  Jar of Jam 
2.  Jar of Lemon Curd 
3.  Jar of Orange Marmalade 
4.  Jar of Chutney / Relish 
5.  Bottle of homemade Wine. Correctly sealed for bottle type used, clearly labelled with 
  contents & dated. Tasting glass will be provided 
6.  Bottle of homemade alcoholic beverage. Correctly sealed for bottle type used, 
  clearly labelled with contents & dated. Tasting glass will be provided. 
7.  Bottle of homemade non-alcoholic beverage. Correctly sealed for bottle type used, 
  clearly labelled with contents & dated. Tasting glass will be provided.  
 
 
   More Classes Overleaf ……….       
   


