
70TH ANNIVERSARY 
STOGUMBER SHOW 

including 

HORTICULTURE COOKERY AND 

CRAFT COMPETITION 
and 

ART EXHIBITION 
with 

AFTERNOON TEAS 
 

 

VILLAGE HALL 
SATURDAY 3RD

 AUGUST 2019 
 

Bring exhibits 8.30~10.00amShow opens 2.30pm
Tea and Cake all afternoon  

Prize-giving 4pmRaffle at 4.15pmAuction 4.30pm 
 

Prizes will be presented by Audrey Leitch, long term resident of 
Stogumber 

 
 

In aid of 
 

The Church Clock Fund 
 
 
 
 

 

ART EXHIBITION 
There will be no judging or prizes 

ART 
Please could all artists in the Parish bring one piece of work in 
any medium (including paint, drawing, sculpture, photography 
etc) that has not been exhibited in the Show before. 
 

 
 
 

CRAFT     
 

The George Touchin Platter is awarded for the Best Exhibit                 
Judge: Mrs P Gilbert 

1 
 
2 
 
3 
4 
5 
 
 
 

For the Gibbs Award:  
A greetings card 
For the Cicely Parkin Award: 
Something upcycled or from recycled material 
A blanket - any form, material or method 
Freeform - Stogumber in a small match box  
For the Stogumber Standard Trophy: 
Judged by the Stogumber Show Committee 
A Limerick on the subject of Plastic 

  

  
 
 

CHILDREN 
 

Judge: Mrs K Rew 
 

Stogumber School and children in Rec, Yrs 1 or 2 elsewhere 
(please put age on the back of the entry) 
The Ryder Award will be given for the Best Exhibit 

6 For the Stogumber Standard Trophy: 
A Haiku or other short poem or prose (maximum 30 words) 

7 A Painting or Drawing 
8 Something made from recycled or waste materials 
  

Crowcombe School and children in Yrs 3 and above elsewhere 
(please put age on the back of the entry) 
The Venn Cup is awarded for the Best Exhibit 

9 A Haiku or other short poem or prose (maximum 30 words) 

10 A Painting or drawing 

11 Something made from recycled or waste materials 
  



 

VEGETABLES  
 

The Towler Cup is awarded for the most points 
The Bowl and a Certificate is given for the Best Exhibit 
All classes to be one variety except where noted 
Judge: Mr A Somerfield 
 

12 A plate of 4 Beetroot 
13 3 Carrots 
14 4 Onions grown from seed or set, without tops 
15 A plate of 4 Potatoes, washed 
16 4 pods of Peas 
17 4 pods of Runner Beans 
18 4 pods of French Beans 
19 A Marrow 
20 Pair of Courgettes 
21 4 Tomatoes, large variety 
22 6 Tomatoes, small (cherry) variety 
23 A Cucumber 
24 A Lettuce, on dish or other container with water  
25 Mixed herbs in a container, with the varieties named 
26 2 Chilli or Sweet Peppers 
27 
28 

Any other vegetable not included above 
Misshapen vegetable to generate a smile or a scream 

  

FRUIT  
 

The David and Joan Leonard Bowl is awarded for the most points 
A Certificate is awarded for the Best Exhibit  
Where appropriate, exhibits will be judged for flavour 
 
Judges: Mr A Somerfield 
 

29 6 Gooseberries, one variety 
30 10 Raspberries, one variety 
31 4oz Currants, Black, Red, White, or mixed 
32 Dish of 2 dessert Apples, one variety 
33 Dish of 2 cooking Apples, one variety 
34 3 Plums 
35 Any other fruit not included above 

  

FLOWERS  
 

The Mary Field Cup is awarded for the most points  
The Connie Lawrence Memorial Trophy for the best roses in Show 
A Certificate is awarded for the Best Exhibit 
Judge: Lady FitzGerald 
 

37 Perennials, 4 varieties, one stem of each 
38 Hydrangeas, two stems of one variety 
39 Dahlias, 2 blooms  
40 Roses, two stems of one variety with one bloom on stem 
41 Roses, variety with multiple blooms on stem, one stem 
42 Vase, 5 blooms of same colour (minimum 3 varieties)  
43 Vase of annuals, 6 stems (mixed or single variety) 
44 Sweet Peas, annual, 6 stems, one variety 
45 Vase of mixed foliage, 5 stems, minimum 3 varieties 
46 Gladioli, 2 spikes, one or more variety 
47 Fuchsia, one variety, 3 stems  
48 Lily, one stem  
49 Flowering Shrubs, 3 varieties, one stem each 
50 Clematis, 3 blooms, one variety 
51 Pot Plant in bloom 
52 Foliage plant 
  

 
 

  

FLOWER ARRANGEMENTS  
 

The Barbara Trundle Rose Bowl is awarded for the most points  
The Silver Cup and a Certificate is awarded for the Best Exhibit 
All flowers to be home-grown  
Judge: Lady FitzGerald 
 
 
53 Vase of Flowers 
54 Miniature Arrangement (max approx 6” x 6”) 
55 Table Centre (max approx 12” x 12”) 
56 For men and boys only:  

A Buttonhole, may be accessorised  
  

 
 

 
 



COOKERY  
 

The Northam Mill Trophy is awarded for the most points 
A Certificate is awarded for the Best Exhibit 
A Certificate is awarded for the most points won by a man or boy 
Judge: Mrs A Gillett                                              
Exhibits in this Section raise a lot of money for charity if left for 
    the Auction, so please do if you can  
 

57 Victoria sponge, with a jam (only) filling, approx 7-8 inches 
58 Coffee cake  
59 For the Legrove Cup:  

6 pieces of shortbread (no flavouring) 
60 6 Flap Jacks 
61 For men and boys only: 

A cake made with honey, ingredients to be displayed 
62 6 Plain Scones 
63 Bread Rolls, any flour and seeds (a bread-maker may be used) 
64 Savoury quiche 
65 A round of sandwiches for a satisfying lunch  
66 Jar of citrus Marmalade, about 1lb 
67 For the Pam Slater Tulip Bowl:  

Jar of Jam, about 1lb*   
68 Jar of Fruit Jelly, about 1lb 
69 Jar of Chutney, about 1lb 
70 Jar of any other savoury preserve, about 1ib 
71 For the Old Vicarage Trophy: 

Bottle of spirits made with fruit  
in a clear bottle and labelled with type and date made 

72 Made according to recipe opposite: 
Fruit Loaf 

  
 

  
 
 
 
 
 
 

Fruit Loaf - See Cookery Section 

 
The following ingredients must be used: 
 
 175g/6oz currants* 
 175g/6oz sultanas* 
 225g/8oz brown sugar 
 275g/10oz self-raising flour 
 300ml/1/2 pint strong tea 
 1 large egg beaten 

 
*  N.B. Alternatively, any combination of dried fruit can be used 
eg currants, sultanas, raisins, apricots, cranberries – total 
weight 350g/12oz 

 
The following method is suggested: 
 
 Measure fruit and sugar into a bowl and pour over hot tea. 

Cover and leave overnight. 
 

 Pre-heat oven to 150C/fan 130C/Gas 2. Grease and line a 
900g/2lb loaf tin with baking parchment. 

 
 Stir the flour and beaten egg into the fruit mixture. Mix 

thoroughly and turn into prepared tin and level surface. 
 

 Bake in pre-heated oven for about 1hr 30mins or until well 
risen and firm to touch. A skewer inserted into the centre 
should come out clean. 

 
 Leave to cool in the tin for 10 minutes then turn out. Peel off 

paper and finish cooling on a wire rack.  
 

 
 
 
 
 
 
 
 

 



Rules 
 

No ‘entry slips’ again this year. Each Exhibitor will be allocated a 
number on arrival at the Hall and given some small stickers. 
Exhibitors will write their number on the sticker and put the 
sticker on their entry where it can be clearly seen.  
 

 

1. All classes are open to people aged under 16 subject to the restrictions 
in the Children’s Section.  

2. Exhibitors must live or work in the parish of Stogumber, either civil or 
ecclesiastical.  All children currently staying with family in the village 
or who were enrolled at Stogumber or Crowcombe Schools in the 
current academic year are also eligible.  

3. A sticker with the Exhibitor’s allocated number on it must be firmly 
placed in a visible location on each Exhibit.  

4. Exhibitors are only allowed one entry in each class.  
5. Entries in Vegetables, Fruit, Flowers and Flower Arrangements must 

have been grown by the Exhibitor. No varieties may be bought-in. 
6. All entries in Cookery must be made by the Exhibitor and should be in 

sealed jars/bottles or covered in cling film.  
7. Exhibitors must provide plates, dishes, pots, bottle, vases, etc, as 

specified in this Schedule. These should be marked with the 
Exhibitor’s name (underneath so not visible to the Judges). Plates etc 
should be no larger than necessary to ensure there is enough room on 
the tables for all exhibits. Vases for flowers must be stable in a 
breeze as the Hall doors are often open. 

8. All exhibits must be brought to the Hall between 8.30am and 10am on 
the day of the Show. Exhibits must be staged by 10.30am when the 
Hall will be cleared for judging. 

9. The decision of the Judges is final. 
10. Where there is a points tie for Section Trophies the Exhibitor with the 

most firsts in that Section will be awarded the Trophy. 
11. No exhibit is to be removed before 4pm on the day of the Show.  All 

exhibits will be auctioned for charity, except those removed by 
4.15pm. 

12. The Show committee, whose decision shall be final, will settle matters 
for which these rules and schedule do not provide. 

 

 

Entry fees 
 

There are no entry fees, but donations and the raffle are essential for 
running the Show, and the surplus will be donated to the charity named on 
the front cover. 

 
 
 

 
 



  THE STOGUMBER SHOW STARTED IN 1949  

~ 

Committee 
 

Peter Captainino 
(Secretary) 

Tony and Jennifer Drapkin 
Mary Duddridge 
Jane Hancock 

Joe and Sandy Hull 
Sarah Jeans 
Julian Spicer 

~ 
If you have any questions about the Show or the rules  

please contact the Secretary on 656 240 or 
petercaptainino@gmail.com 








