
Doddington & District 

Village Show 

Schedule, Rules & Entry Form 

 

 

 

Saturday 2nd September 2023 

 

Entries by: 6pm Thursday 31st August 

 

 

 

 



Fruit, Vegtables & Flowers 

Class 1    Class 18 

Potatoes 3 – one variety A small plate of soft fruit – one variety 

Class 2    Class 19 

Carrots 3   5 kinds of vegetables within a tray 

Class 3    one of each kind – overall exhibit not to 

Beetroot 3   exceed 30x39cm 

Class 4    Class 20 

Table Marrow 1  Heaviest Pumpkin 

Class 5    Class 20A 

Runner Beans 3  Longest Runner Bean  

Class 6    Class 20B 

Onions 3   Top Fruit 3 (eg: apples, pears, quinces) 

Class 7    Class 21 

Shallots 3   Roses HT 3 blooms – any varieties 

Class 8    Class 22 

Leeks 3    Roses Floribunda 1 spray – any variety 

Class 9    Class 23 

Courgettes 3   A vase of mixed herbs - limit of 12 stems 

Class 10   Class 24 

Cabbage 1   Dahlias 3 blooms – any varieties 

Class 11   Class 25 

Sweet Pepper 1  Gladioli 3 Spikes 

Class 12   Class 26 

Tomatoes 3 –    Cosmos 3 stems 

not less than 35mm diameter Class 27 

Class 13   Vase of mixed flowers, excluding those in 

Tomatoes mini 3  previous classes – limit of 12 stems 

not to exceed 35mm diameter  Class 28 * 

Class 14   Pot Plant in flower 

Rhubarb 3 stalks  Class 29 * 

Class 15   Foliage Pot Plant 

Sweetcorn 2 cobs – open Class 30 * 

Class 16   Cactus or Succulent plant 

Edible Squash/Gourd 1  Class 31 * 

Class 17   An Orchid 

Any other vegetable   

Class 17A      * Classes 28-31: Tops of pots not to  

An odd shaped fruit or vegetable   exceed 20cm diameter – outside rim 



Flower Arranging  Craft 

Class 32   Class 44 

An arrangement to  A Brooch – any medium 

Depict a craft or hobby              Class 45  

Fresh flowers & Natural                   A Place Mat  
Material with base and                   Any size – Any medium –any shape  

Two accessories                   Class 46 

Not to exceed 45cm overall  A piece of embroidery or cross stitch  

Class 33   picture framed – glazed or unglazed 

Arrangement in a Wine Glass Class 47 

Fresh flowers & foliage   A knitted or crocheted article 

Not to exceed 45cm overall  Class 48 

    A Hand crafted card with envelope 

Cookery & Preserves  Any medium 

Class 34 – MEN ONLY Class 49 

Iced Gingerbread People x 3 An item made primarily from materials 

Class 35   grown or gathered within a 5 mile radius of  

Jam 1 pot Strawberry  Doddington – see rules 

Class 36   Class 50 

Jam 1 pot Stoned Fruit  Any other craft item – hard materials 

eg; Plum, apricot, cherry etc  Class 51 

Class 37   Any other craft item – soft materials 

Marmalade1 pot any citrus fruit  

Class 38   Art & Photography 

Chutney 1 pot any cooked variety Class 52 

Should be at least 2 months old  A pencil drawing (graphite only) 

Class 39   any subject – Up to A5 size -unframed 

Coronation Quiche see recipe page Class 53 

Class 40   A painting – any medium 

Kentish Huffkins x 3  Any subject – Up to A4 size - unframed 

See recipe page   Class 54 

Class 41   A photograph – ‘A Shadow’ 

Jaffa drizzle loaf  Class 55 

See Recipe Provided   A photograph ‘A Bridge’ 

Class 42   Classes 54 & 55 own interpretation 

Decorated Cup Cakes x 3 unframed – no larger than 152mm x 102mm 

Class 43     

A Bottle of Cordial    

   

   

 



Class 41 –  

Jaffa Drizzle Loaf 

140g /5oz Butter 

200g/8oz Self-raising flour 

   1.5              Teaspoons baking powder 

200g/8oz Golden Caster sugar 

        3  Large Eggs 

        6  Tablespoons Milk 

  Finely-grated zest of 1 large orange 

To Finish 

      3  Tablespoons orange juice 

50g/2oz  Golden Caster Sugar 

50g /2oz  Dark Chocolate 

1kg/2lb Loaf Tin 

 

Grease and line the base of the tin.  Preheat oven to180c/fan 160c/gas 

4.  Put all the ingredients in a bowl and beat with hand whisk or wooden 

spoon for 3-5 minutes, until light and fluffy.  Spoon into tin and level the top. 

Bake for 40-50 mins, until golden brown and firm to the touch.  Meanwhile 

heat the orange juice and sugar gently in a pan, stirring until dissolved. 

When the cake is cooked remove from oven and spoon over the orange 

mix.  Leave to cool in tin, then transfer to wire rack to cool completely. 

Melt chocolate and drizzle over the cake and leave to set. 

 

Class 39  Coronation Quiche Uses Shortcrust pastry, which can be 

homemade or purchased.  Visit: www.royal.uk/coronation-quiche 

 

Class 40  Kentish Huffkins visit:  www.yumeating.com/kentish-huffkins 

  

If you have any suitable ‘produce’ items to donate to the   

Sales Table these will be gratefully received, please bring 

these to the Hall on Saturday 2nd September between 

8.30am - 10.00am. 

 

Many thanks 
 

 

 

http://www.royal.uk/coronation
http://www.yumeating.com/kentish-huffkins


Rules: 

 

• Entries limited to one per person in each class. 

• Entrants must live in Doddington, Newnham, Wychling or be 

members of an organisation based in one of these villages. 

• Entry fee 30p for each class entered. 

• Produce must be the property of the exhibitor and have been 

grown in the entrants garden or allotment, except where 

otherwise stated. 

• Classes 21-27: Vases will be provided for staging. 

• Classes 28, 29, 30, 31: Plants must have been in the Exhibitors 

care for at least three months prior to the show. 

• Classes 32,33:  Flowers may be purchased. 

• Classes 44-53:  Items must not have been exhibited at Doddington 

& District Show in the last 3 years. 

• Classes 35-38: Labels should include date made. 

• Class 49: Items needed to aid construction, such as glue, screws, 

wire, thread, mounting card or paper are acceptable. Please state 

where materials were gathered from on your entry form. 

Horticulture: 

1. Tomatoes should have their calyx attached and not be 

shown on the vine. 

2. Rhubarb top foliage should be cut off leaving approx. 

75mm from start of leaf stalks. 

3. Dahlias and HT Roses – buds count as blooms. 

4. Sweetcorn cobs should be opened down one side. 

5. Soft fruit should be displayed with hulls intact. 

 

Preserves: 

1. Trade jars and lids with advertising should not be used. 

2. Metal lids with no wax disc OR cellophane with wax disc fitting on to 

the preserve seals it. 

3. Presentation can make the difference between two good preserves 

or chutney ie; neat label with preserves name and full date of 

manufacture and a shining clean jar. 

 

Flower Arrangements: 

 Always check size after it has been staged on the show table.   

 Flowers can easily droop or move in transit making the exhibit  

 oversize.  Stewards have a tape measure for you to use to check. 



 

 

 Prizes and Cups: 

 

 Prize cards awarded for first, second, third, highly commended and 

commended. 

 The Cuthbert Cup awarded to the gentleman gaining most points 

in the show. 

 The Birtles Cup awarded to the lady gaining most points in the 

show. 

 The Village Show Cup awarded for the most points in  

classes 1-20B. 

 Awards will be given for the best horticultural exhibit in  

Classes 1-18 and Classes 21-31.     

  Class 19 – A voucher for the winner donated by the Jarvis family 

in memory of Bill Jarvis. 

 The Irene Gaze Memorial Cup awarded for the most points in 

Classes 21-31. 

 The Mary Chastney Memorial Cup awarded for gaining most 

points in Classes 32 and 33. 

 The Hayley Jennings Memorial Cup awarded for the Judges 

Choice in Class 32 or 33. 

 The Tiny Cup awarded for Class 34. 

 The Filkins Cup awarded for the gentleman gaining most points in 

Classes 34-55. 

 The Mary Charlton Memorial Cup awarded for the most points in 

Classes 35-37. 

 The May Cup awarded for the most points in Classes 35-43. 

 The Savill Cup awarded for the most points in Classes 44-55. 

 

• Points to be awarded as follows:  5 points for 1st, 4 for 2nd, 3 for 3rd, 2 for              

Highly Commended and 1 for Commended. 

• In any class where there is no entry sufficient of merit, the Judges 

reserve the right not to award a prize.   

•All cups to be held for one year. 

 

• In the event of a dispute, the decision of the Committee will be final. 

 



All ordinary care will be taken of the Exhibits, but the organisers will not be 

responsible for loss or damage. 

 

Entrants stage their own entries – the village hall will be open for 

staging on Show Day - Saturday 2nd September 

from 8.30am -10.00am 

 

The Show will be open to the public from 2.00pm to 3.30pm 

Entry 50p.  Tea, Coffee & Cake available 

Raffle and Sales Table 

 

Presentation of Cups and Special Awards will be at 3.15pm. 

 

Please indicate the classes you wish to enter on the entry form 

below – use a separate sheet of paper for each member of the 

family.   

Entry Forms including entry fee(s) to be delivered to: 

Barbara Roberts, Pump Cottage, The Street, Doddington  

(black letter box on outside wall) 

By 6.00pm on Thursday 31st August 2023 or earlier if possible. 

 

………………………………………………………………………………………………………………….. 

Entry Form -  Entry Fee 30p per class 

 

Name:…………………………………………………………………………… 

Address:……………………………………………………………………………………………………………

………………………………………………………Tel No:………………………………… 

Organisation you belong to if not resident in Doddington, Newnham or 

Wychling:………………………………………………………………………. 

 

Classes you wish to enter: 

……………………………………………………………………………………………………………………….. 

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

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

 

 

 



 

 

 

All enquiries to any Committee Member: 

 

Robert & Jenny Breakell 01795 886296 

Colin and Wendy Gaze 01795 886435 

Barbara Roberts  01795 886332 

Kirsty Clark   01795 886109 

John Wood   01795 886086 

Isobel Evans   01795 886090 

Shirley Cozens   01795 890592 

 

 

Reminders: 

 

Check Rules and Hints for Showing 

 

Entries by 6.00pm Thursday 31st August or earlier if 

possible. 

 

Cups presented on the day to be left with the committee after 

presentation to allow for engraving. 

 

 


