
The 36th Bramley Show 

Sunday 15th September 2024 

Schedule 

 Closing date for general entries 8pm Thursday 12th September by email to 

entriesbramleyshow@gmail.com or a physical entry to Hopgarden, The Street, 

RG26 5BP 

 

Closing date for Photographic Competition 5pm Friday 23rd August by email to 

photoentriesbramleyshow@gmail.com. If you wish to submit physical photos 

email thebramleyshow@gmail.com for advice on how to do this. 

 

TIMETABLE for SHOW DAY 

                                        Staging of Exhibits  8.30 – 10.30am 

Judging: Commences: 10.45am 

Open to the public: 13.00pm 

Prize Giving, Raffle and Sale: 15.30am 

Craft Sale and Teas served all afternoon 

 

Guidelines 

• All exhibits must be arranged, made or grown by the exhibitor. 

• Vases will be supplied for the Flower Section. 

• Floral Art must be arranged at home. Bought flowers maybe used. 

• All cookery exhibits must be covered in clingfilm or in clear bags. 

• All exhibits not collected after Prize giving, will be sold. 

 

The Chapman Cup will be awarded to the Overall Winner. Other Cups and 

prizes will be awarded for some classes. 

Entry Forms at the back of this schedule or online at 

www.bramleyvillagehub.com /the-bramley-show  

 

 

 

 

 

 

 

mailto:entriesbramleyshow@gmail.com
mailto:photoentriesbramleyshow@gmail.com
mailto:thebramleyshow@gmail.com


N.B.  Please ensure entries are in correct classes. The first number on each line is 

the class number and this is the number to quote on the Entry form. 

FLOWER SECTION 

Judge:  Lauren Dotor Cespedes 

Annuals & Perennials 

1. A vase of mixed annuals, minimum four varieties, grown from seed 
2. A vase of mixed perennials, including shrubs, any kind, or kinds 
3. Three to Five stems of any annual, all of one cultivar 
4. A pot of summer bedding - not to exceed 25cm diameter. 
5. A pot of mixed herbs - not to exceed 25cm diameters. 

Dahlias 

6. Three dahlias same type and colour 
Roses 

7. Stems of Hybrid Tea Roses - Three mixed 
8. Stems of Floribunda Roses – Three 
9. Specimen Hybrid Tea Rose – One 
10.  Bowl of mixed Roses  

 

Potted plants 

11. Flowering Pot Plant – maximum pot size 25cm  
12. Foliage Pot Plant – maximum pot size 25cm 
13.  Cactus or Succulent Plant 
14. One Double tuberous-rooted Begonia in a pot 
15. Fuchsia in a pot 

 

VEGETABLE SECTION 

Judge:  Lauren Dotor Cespedes 

16. Potatoes - Five white 
17. Potatoes - Five red  
18. French Beans dwarf or climbing – Five  
19. Onions – Three prepared for show, to pass through a 3”/7.5cm ring 
20. Long carrots – Three 
21. Short carrots – Three  
22. Runner Beans – Five 
23. Beetroot – Three of one variety  
24. A Cucumber 
25. Tomatoes with Calyx – Five 
26. A Dish of five small, plum or novelty Tomatoes with calyx 
27. Matched pair of courgettes not to exceed 8”/20cm 
28. Collection of any five vegetables within a seed tray – 40cm x 23cm/15” x 9”) 

approx. 
29. A pot of chillis 
30. A mis-shaped vegetable 
31. The heaviest squash/pumpkin/marrow, 

 

 



FRUIT SECTION Judge:  Lauren Dotor Cespedes 

32. Eating Apples – Five 
33. Dish of 12 Strawberries or Raspberries with calyx 
34. Dish of 12 wild Blackberries with calyx 
35. Any fruit from a tree - excluding Apples – 3 
36. Dish of any three other fruit not covered by the above – Up to three different 

entries allowed 
 

FLORAL ART Judge: TBA 

37. A buttonhole or wrist corsage for a wedding 

38. An arrangement in a jug 

39. Summer reflections.  

CRAFT Judge: TBA 

Items must not have been previously exhibited. You can submit up to two items per 

class. 

NB: If submitting a large item, i.e. over12”x12”/ 30 x 30cms - please advise the Show 

Committee at least 24hrs before the show so that arrangements to display your entry 

can be made. 

40. A Christmas stocking – any material. Must be usable, max length 45 cm 
41. An item made from one block of airdried clay and decorated. 
42. A knitted or crocheted toy 
43. Sewing – make an item that can be worn 
44. A handmade birthday card 
45. A transformation – re-invent a pillow case  
46. I made this! Any item that does not fit into the above categories. 

 

PHOTOGRAPHY Judge: Paul Moulton  

Photographs must not have been previously exhibited. Photographs to be submitted 

digitally no later than 5pm Friday 23rd August. Entries are limited to 2 photos per 

class.  

47. Along the Loddon 
48. A black and white photo 
49. Shadows / reflections 
50. Fur and feather (animal/birds) 
51. The Forest Floor 

 

ART - PAINTING OR DRAWING-any medium Judge: Antonia Dewhurst 

Exhibits must not have been previously exhibited and must be titled on the day. 

52. A Landscape or Seascape  
53. A Portrait 
54. A Still Life 
55. An Abstract Composition 
56. A mixed media picture  

 
 



COOKERY Judge: Karen Newman 

57. A Swiss roll – with raspberry jam and dusted with castor sugar 
58. A courgette cake – recipe given at end of schedule  
59. 5 jam tarts 
60. A vegetable pasty 
61. A fruit tart – size  20cm - fruit of your choice 
62. * Jar of jam, jelly or curd 
63. * Jar of chutney, pickle or kimchi. 
64. * Jar of marmalade 
65.  6 Welsh cakes (men’s class) - recipe given at end of schedule 
66. A decorated birthday cake – decoration only to be judged.  

 
*  Classes 62, 63, 64 up to two different entries allowed per class. Use jam pot 

covers, or new white unbranded lids 

 

BEST DECORATED FLOWERPOT 

 Judge : Tony Durrant 

67. Adult: best decorated flowerpot 
68. Junior: best decorated flowerpot 

 

JUNIOR CLASSES Judge: TBA 

(3 age groups Infants/Junior/Secondary Exhibitors’ School year must be stated on 

the entry form) 

69. A Lego* model of your own design.  Not a premade kit. Max base size 40cm x 
40 cm. No height restriction.   

70. 6 decorated Krispie cakes 
71. Design and make a bug hotel – maximum size 40 x 40cms  
72. A model from one block of airdried clay and decorate it. 
73. A hanging Christmas decoration.  
74. Two friendship bracelets, in contrasting colours. 
75. Something made from a Crisp tube.  
76. Art: Age groups according to Infant, Junior, and secondary school ages 

Infant: A picture of a pet 

Junior: a space picture 

Secondary: Create an original manga/cartoon character in a scene. 

 

JUNIOR POTATO COMPETITION 

77. The most potatoes grown in a 13.5 litre (3 gallon) bucket 
78.  The heaviest crop of potatoes grown a 13.5 litre (3 gallon) bucket 
79.  The largest potato 

 

Potatoes and Instructions available from late April 

 

 

 



 

Recipes  

Courgette cake  
80ml/2¾fl oz vegetable oil, plus extra for greasing 

150g/5½oz light brown sugar 

2 free-range eggs 

160g/5⅔oz courgette, coarsely grated 

180g/6⅓oz plain flour 

2 tsp baking powder 

2 tsp ground cinnamon 

¼ tsp fine salt 

2 tbsp demerara sugar, for sprinkling 

 

Method 

Preheat the oven to 200C/180C Fan/Gas 6. Grease a 900g/2lb loaf tin and line with 

a long strip of baking paper. 

In a bowl, mix together the oil, light brown sugar and eggs until smooth. Stir in the 

grated courgette. 

In a separate bowl, mix together the flour, baking powder, cinnamon and salt. Tip the 

dry ingredients into the courgette mixture and stir until just combined. 

Transfer the batter to the prepared loaf tin and sprinkle the top with demerara sugar. 

Bake for 45–55 minutes, or until a skewer inserted into the centre of the loaf comes 

out clean. Leave to cool in the tin for 20 minutes, then turn out onto a wire rack and 

leave to cool.  

Welsh cakes recipe  

225g/8oz self-raising flour 

110g/4oz salted butter, diced 

85g/3oz caster sugar, plus extra for dusting 

handful of sultanas 

1 free-range egg, beaten 

milk, if needed 

extra butter, for greasing 

Method 

Sift the flour into a bowl and add the diced butter. Rub with your fingertips, or pulse in 

a food processor, until the mixture resembles breadcrumbs. 

Add the sugar, sultanas and beaten egg and mix well to form a ball of dough, using a 

splash of milk if needed. 

Roll the dough out on a floured board to a thickness of about 5mm/½in. Cut into 

rounds with a 7.5–10cm/3-4in plain cutter. 

Rub a bakestone or heavy iron griddle with butter, wipe away the excess and place 

on the hob until it is heated through. 

Cook the Welsh cakes a few at a time for 2–3 minutes on each side, or until golden-

brown. Remove from the griddle and dust with caster sugar while still warm.  

https://www.bbc.co.uk/food/vegetable_oil
https://www.bbc.co.uk/food/brown_sugar
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/courgette
https://www.bbc.co.uk/food/plain_flour
https://www.bbc.co.uk/food/baking_powder
https://www.bbc.co.uk/food/cinnamon
https://www.bbc.co.uk/food/salt
https://www.bbc.co.uk/food/demerara_sugar
https://www.bbc.co.uk/food/self-raising_flour
https://www.bbc.co.uk/food/butter
https://www.bbc.co.uk/food/caster_sugar
https://www.bbc.co.uk/food/sultanas
https://www.bbc.co.uk/food/egg
https://www.bbc.co.uk/food/milk
https://www.bbc.co.uk/food/butter


The Bramley Show Photography Entry Form 2024 

Photographs and entry forms to be submitted to 

photoentriesbramleyshow@gmail.com by the end 23rd August.  

If you prefer to submit physical photographs, please email 

thebramleyshow@gmail.com to make arrangements.  

Please pay by BACS: Sort code: 23-05-80 Account number: 53295096 

If you are unable to do this, please email thebramleyshow@gmail.com to make 

alternative arrangements. 

Late entries will not be accepted. 

Class 
number  

Title  Entry 1 Entry 2 

47 Along the Loddon    

48 A black and white photo   

49 Shadows/reflections   

50 Fur or Feathers   

51 The Forest Floor   

 

Number of entries  Fees paid £ 

  

BACS: Sort code: 23-05-80  Account number: 53295096 

 

Name:           

Address: 

Post code: 

Email address: 

Contact number:     Age if under 16 _______ 

I am happy for the Bramley Show to contact me by email with news about the 

Show    Yes / No 

 

www.bramleyvillagehub.com/the-bramley-show 

 

 

 

 

 

 

 

mailto:photoentriesbramleyshow@gmail.com
mailto:thebramleyshow@gmail.com
mailto:thebramleyshow@gmail.com


 

 

The Bramley Show Entry Form 2024 (NOT photographic classes) 

 

Entry forms will be accepted from Friday 30th August, online if possible, to 

entriesbramleyshow@gmail.com Deadline for entries 8pm on Thursday 12th 

September.   

Alternatively, the form and money can be dropped off at Hopgarden, The Street, 

RG26 5BP  

Each class fee is 50p for over 16s. Children are free. Please pay your entry fee 

via BACS: sort code 23-05-80 Account number 53295096  

Please write the number of each class you wish to enter the boxes below.   

 
 

                   

 
 

                   

 

Number of entries  Total amount paid 

 
 

 

  

Entries will not be accepted without payment.  

Late entries will not be accepted  

Name 

Address inc. postcode 

Email address: 

Contact number:  

Age and school year group if under 16:  

Have you entered the Bramley Show before?  Yes / No 

I am happy for The Bramley Show to contact me by email with news of the 

Show.  YES/ NO  

 

bramleyvillagehub.com /the-bramley-show 

 

 

mailto:entriesbramleyshow@gmail.com

