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Fernhurst Horticultural Society 

Please read Guidance Notes carefully, including the Rules and Conditions of Entry 
(see page 4). If you need help or guidance please ask. The Show Secretary and 
Committee members are there to assist you! Also see our Website 

Submit your entries on time. 

If possible prepare your entries the evening before the show and keep them cool. 

Arrive at the show hall on show day as early as possible so you can stage the exhibit 
without hurrying. 

ALWAYS CHECK YOUR ENTRIES BEFORE LEAVING THE HALL 

All root crops should be washed and free from any blemishes. Roots should be gently 
washed with a sponge and clean water, do not scrub.  

Leave at least 75mm (3”) of the tops on carrots, beetroots, parsnips etc. 

Cabbages and cauliflowers should have at least 50mm (2”) of stalk. 

Lettuce should have the root left on and the root washed (lift with a fork). 

Peas and beans should have 12mm (1/2”) of stalk. Do not handle pods as this marks them. 

Marrows and courgettes should have 12mm (1/2”) of stalk with or without flower attached. 

Tomatoes should have the calyx attached. 

Onions / shallots should have the tops tied and roots trimmed, do not over skin, if they are 
not ripe show them bunched. Individual onions should weigh less than 250 gms.  

Fruit should be fresh, clean but not polished and have the stalks left on. 

Do not show king apples (these have a lump by the stalks).  

Fruit and certain vegetables can be shown to advantage on paper plates. 

Flowers should always be fresh and, where stated, numbers, size, type requirements must 
be followed exactly.  

Single specimen roses should have buds removed. 

Bikini vases will be provided for most flower classes. 

Where possible name your exhibit as extra points may be awarded by the Judge, 
otherwise it should be free from any other marks (except for age in years and months for 
children's exhibits). 

Cakes must be made to the recipe if one is given. 

Flans and quiches must be shown out of the tin or case. Plain sided dishes for savoury and 
flute sided dishes for sweet. 

Pies should be shown in their dish.  All cooked items must be covered with cling film. 

All jams must be labelled, showing contents and date (day, month, year) of preparation. 

Jars, lids, bottles must be clean, not bear any name or trade marks, and jars must not be of 
the screw top type (i.e. honey jars). 

Jars may be sealed with wax disc and cellophane or new lids.  

Chutneys and pickles must be shown in jars with solid vinegar-proof tops, and must be at 
least 2 months old. 

Items of Handicraft / Design and Technology should have been completed within the last 
12 months and not exhibited previously. 

Any item of clothing must not have been previously worn or washed. 

All entries should be removed at the end of the show. 


