
M I CK L E TON  G A RD EN I NG  C L U B

MEMBERS’ SPRING SHOW
SATURDAY 13TH APRIL 2019

at
KING GEORGE’S HALL
Viewing from 11am to 1pm.

RAFFLE
PRODUCE TABLE
PLANT STALL

REFRESHMENTS

Admission £2.00
No Admission Fee For Children

www.mickletongc.org.uk



Dear Members 

The demands of timetabling mean that I must write my introduction to this year's Spring
Show a couple of months in advance. Tonight's weather forecast was for temperatures
well below freezing and snow and ice tomorrow. The newspaper's forecast longer term
predicts the return of that mean 'Beast from the East'. However there is no need to be
down hearted!! In the garden the hellebores and snowdrops are in full bloom, the daphne
that I planted last year (to replace a rosemary consumed by the Beast!) is giving glorious
scent; along with the sarococca bushes which are spread liberally around our plot
together with the primroses that grow in the gravel driveway. 

My sister gave me a subscription to 'Country Living' for Christmas and the cover of the
March issue has a couple of vases of flowers featuring cherry blossom, tulips, muscari
and fritillaries. They've thrown in some leucojum (Spring snowflakes) for effect ....and
to remind us that the time for snowdrops will soon be past. It all quickens the pulse and
helps to focus minds on the glorious displays that will be ours when the Village Hall
throbs with colour and scent on the day of our Spring Show. With your effort and
involvement it will surpass the imaginings of any city-based editor and will be the
occasion for smiles and laughter as we combine our efforts to say farewell to winter and
'hello' to the longer, productive gardening days. 

We also look forward again to seeing the results of the Children's Competition as they
produce garden mobiles that will enthuse us all 

Many thanks from the Committee.

Calling all children!
Barry and Ann Metcalfe are doing a 'Garden Mobiles' workshop

outside the hall on the day of the Show for the children's competition
from 9am —10am. They have a gazebo if the weather is wet. 

All entrants must attend the workshop and no entries will be accepted unless done in that slot. 



PROGRAMME DETAILS
Setting up entries 9.00 to 10-00am

Judging (Hall cleared) 10-00 to 11.00am

Viewing 11-00am to 1.00pm

Prize giving 12.30pm

Judges

Flowers Mr. R. Lloyd

Flower arrangements Mrs. C. Weaver

Entry Fee 30p per class (members only)

Points for each class 3 – First £1
2 – Second 75p
1 – Third    50p

Overall points winner -  £5.00 voucher

Exhibitors may submit more than one entry in a class, but will not be
awarded more than one prize. A prize may be awarded to the next best
exhibit at the judges’ discretion.

Exhibitors are urged to read the schedule carefully as it can be frustrating to
find a good exhibit disqualified because it is ‘Not according to Schedule’
(NAS).  Be particularly careful where dimensions are specified, even a small
difference can make an exhibit NAS.

Committee members will be glad to help if you have any questions about the
show.



Narcissus is the botanical name for daffodil.  All classes to be presented in
a container.  For all classes all flowers, foliage and plants must be from
your own garden, allotment or home and have been your property for at
least two months prior to the show.

Class Definition

No. 1 3 stems of large single colour Narcissi (daffodil) any variety

2 3 stems of small single colour Narcissi any variety

3 3 stems of double Narcissi any colour

4 3 stems of multi-headed Narcissi any colour, any variety

5 3 stems of bi-colour Narcissi any two colours, any variety

6 3 stems of single Tulips any colour any variety

7 3 stems of mixed Tulips any colour, any variety

8 3 stems of Hellebores – may be mixed

9 5 stems of Grape Hyacinth, any variety

10 A single Allium any variety

11 A single scented flower

12 5 stems of Polyanthus or Primulas, with own foliage – may be mixed

13 5 stems of Primroses (single flower head) with own foliage



No accessories are allowed for classes 24, 25, 26 and 27, bases are classed
as accessories.  Pot diameter is the measurement across the top of the pot.

Class Definition

No. 14 Jug of spring flowers, own foliage only.

15 5 stems of violas any variety

16 5 stems of pansies any variety

17 A single floating flower head

18 A stem of Camilia in flower

19 Spray of a flowering shrub, maximum overall height 18” from base of 
Container

20 One stem of any other flower not already included

21 An Orchid, maximum pot size 9” diameter

22 A foliage plant, maximum pot size 6” diameter

23 A flowering plant, maximum pot size 6” diameter

24 Miniature flower arrangement maximum size 4” x 4” overall

25 An arrangement for a tea tray (not to include the tray)

26 A basket of spring flowers to be viewed all round maximum size 12”

27 An arrangement using sprays of flowering and foliage shrubs maximum
Size 18” overall 



Proposed Handicraft Classes for the Annual
Flower Produce and Handicraft Show to be held in August 2019

•  Any hand knitted, crocheted or woven item using double knitting wool 
•  Decorate a plain white T shirt 
•  A 'New Home' card 
•  A stitched picture (not kit form) 
•  A piece of needlework — kit form 
•  A Christmas tree decoration any medium 
•  A hanging bird feeder 
•  A decorative item for an adult's or child's bedroom 
•  A painting in oils, acrylics or mixed media (one entry per exhibitor) 
•  A watercolour or pen and wash painting (one entry per exhibitor) 
•  A photograph - 'Winter Wonderland' (one entry per exhibitor) 
•  A photograph - 'The power of water' (one entry per exhibitor) 

NB photographs not larger than 7"x5" and no frame 

Recipes for the Annual Show to be held in August 2019
Orange Marmalade to own recipe
Old English Apple chutney to recipe

Old English Apple Chutney
250g (9oz) onions, chopped 
1kg (2lb 4oz) cooking apples cored and chopped 
125g (41/2 oz) sultanas 
ltbsp ground coriander 
ltbsp paprika 
ltbsp mixed spice 
ltbsp salt 
350g (12oz) granulated sugar 
700m1 (11/4 pts ) malt vinegar

1. Put all the chutney ingredients into a large pan and slowly bring the mixture to the boil,
stirring often, until the sugar has dissolved. 

2. Then simmer for 11/2 - 2 hours, stirring from time to time to stop the chutney sticking to the
bottom and sides of the pan. 

3. After the shortest cooking time (11/2 hours) start checking if the chutney is ready by dragging
a channel through the mixture (with a wooden spoon) so that the bottom of the pan is visible.
If the channel fills immediately with liquid, the chutney is not ready. Cook for a further 15
minutes and check again. The chutney is ready when the channel does not fill immediately
and the mixture has become very thick. Remove the pan from the heat and leave to stand
briefly. 

4. Sterilise your jars by rinsing in very hot water then drying in a low oven. 
5. Ladle the chutney into the jars and let it cool completely before sealing and labelling. 

Store for at least 2 months before eating, and it can be kept unopened in a cool place 
for up to a year. 



!

ENTRY FORM

Last entries by 8.00pm Wednesday 10th April to:

Grey Gables, Church Lane, Mickleton
or

Grove House, Norton Garden, Pebworth CV37 8YA
or

10 Courtway, Bidford on Avon, B50 4BN

More than one entry in a class may be submitted but only one class prize will
be awarded per entrant.

Entry fees 30p for each class. Please enclose the correct money or cheque
made payable to Mickleton Gardening Club — in a sealed envelope.  

Class Numbers
(use one square per entry)

Full Name ……………………………………………………………
Address ……………………………………………………………

……………………………………………………………
……………………………………………………………

Tel ……………………………………………………………
Email ……………………………………………………………

Please feel free to photo copy this page if you want to enter more classes 

www.mickletongc.org.uk

TOTAL


