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Chairman’s Letter 
 
 
Dear Friends and Members,  
 

Welcome to the 2014 Summer Show and Country Fayre.  Organised by the Uplyme 
and Lyme Regis Horticultural Society, the 85th Show will celebrate the important 
role of The Bee as a major pollinator for the plants and trees in our gardens, 
farmland and hedgerows. Where would we all be without them! 
 

2013 was a bumper year - we had wall-to-wall sunshine on Show day (unknown in 
recent years) plus an increase in the number of entrants/entries. The crowds that 
came to enjoy the attractions and view the many excellent entries in the Show 
marquee, appreciated both. Our thanks to Sue Stones (with help from Zoe 
Stansfield) for organising such a wonderful extravaganza enabling us to give £450 
profit to the West Dorset and Axe Valley Ring and Ride scheme.  
 

Brian Cursley takes up the reins as Summer Show Secretary this year and hopes 
there will be even more entrants exhibiting in the wide range of classes for all ages 
and abilities many echoing our ‘bee theme’.  Look out for new classes including 
honey and mead, as well as the old favourites and time honoured classes.  
 

Please enter as many classes as possible, bring along your family and friends to 
enjoy the exhibits and displays (including East Devon Beekeepers, Ferret Racing and 
Steam Train rides). A percentage of any profit from The 2014 Show will be donated 
to the fund for the Mrs Ethelston’s new school building.  
   
Inside the schedule, you will find adverts from the many local businesses that have 
supported us, as well as details of our monthly talks and outings for 2014. With 
topics covering Vegetables – Conservation - Fuchsia Propagation - Lutyens and Jekyll 
plus outings to Mottisfont Abbey, Hampton Court Flower Show and more, there is 
something for everyone. 
 

I would like to thank all the committee members and friends that have given their 
time and energy to organise the 2014 programme of shows, talks and trips and look 
forward to seeing many of you at our monthly meetings and outings.  
 
We welcome new committee members and offers of help. To find out more, talk  
to any Committee member listed in the Schedule or look at our website 
www.ulrhs.wordpress.com   Hope to hear from some of you.  
 
 

 

Best wishes 

Jenny Harding  
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SHOW RULES 
(Please read carefully) 

 
1. Entries close at 9pm on Wednesday, 9th July 2014.  
 

2.   All exhibits must be the property of the exhibitor. The exhibitor must cultivate 
 all fruit, vegetables and flowers except in the Floral Art section. Pot plants  
 must have been in the exhibitor’s possession for at least two months.  
 

3.   Class Cards will be available on the morning of the Show and exhibitors will 
 be responsible for the correct placing of the cards. Nothing may be  written 
 by exhibitors on Class Cards, except variety names (under “Description”). 
 

4.   Exhibitors must provide their own receptacles unless otherwise stated. 
 

5.   No exhibitor may enter more than one exhibit in any one class. 
 

6.   The marquee will be open at 8.00 am. Exhibits must be in place and  
 exhibitors must leave the marquee by 10.00 am. No late entries will be 
 accepted. Exhibits cannot be removed before 5:00pm.  
      No Cars on the field until after 5.00pm please. 
 
7.   Judging in the Horticultural Section will be conducted according to Royal   
      Horticultural Society Rules. A copy of the 2008 RHS Handbook is available at 
 the Show Secretary's desk. Judges may withhold a prize at their discretion or 
 give an award according to the merit of the exhibit. 
 

8.   Any objections must be made in writing to the Secretary of the Society on the 
 day of the Show. 
 

9.   While taking every reasonable care, the Committee cannot hold itself  
      responsible for any loss or damage to exhibits. 
 

10.  Any question or dispute arising not covered by these Show Rules shall be 
 settled by the Committee whose decision shall be final. 
 

11.  Any young person under the age of 16 on 12th July 2014 may enter any 
 classes. Exhibits will be judged together with the adult entries. 
 

12.  No Cup offered for competition on points shall be awarded to the same   
      competitor more than three times running. Cups may not be presented to those 
 residing outside a 15-mile radius of Uplyme Village Hall; in both cases, a 
 certificate may be awarded instead. 
 

13.  An entry form may only be used by a single entrant. Extra entry forms 
 for additional entrants can be downloaded from our website 
(www.ulrhs.wordpress.com) or photocopied. See page 42. 
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AWARDS AND TROPHIES 
AWARDS 
The Royal Horticultural Society’s Banksian Medal is presented to the winner of the highest 
number of points in the Horticultural Classes (2-72). Competitors who won the medal in 2012 
and 2013 are not eligible to win it in 2014. The Worshipful Company of Gardeners Show 
Award is a diploma for best Flowering Plant.     

 
TROPHIES 
These Trophies are offered for the best exhibit in the following classes: 
Seamark Cup................................................Flowers and Foliage (2-36) 
J & FJ Baker Cup.........................................Fruit and Vegetables (37-72) 
McLeod Innes Cup.....................................................Specimen rose (3) 
Tony Cook Tankard......................................................Sweet Peas (7-8) 
Thompson Tankard...........................................Home-made wine (81-84) 
Cakemaker’s Cup............................................Cookery – set recipe (118) 
Diamond Jubilee Cup...................................................Crafts (121-134) 
Llewellyn White Shield.....................................Novice floral exhibit (135) 
Diana Bridges Cup..............................Open floral exhibit classes (136-140) 
White & Stevens Cup....................Junior flower arrangements (151,155,160) 
Junior Photo Cup..............................Junior photography classes (164 -165) 
Leslie Bretherick Cup...........................Open photography classes (142-147) 
Raff Bint Cup – Best Trick.........................................Family Dog Show (8) 
These Trophies are offered for competition on points (see Rule 12) 
Each 1st Prize counts 10 points (Collections – 20 points); 2nd Prize 6 points (Collections – 12 
points); 3rd Prize 4 points (Collections – 8 points).In recognition of the absence of entry fees 
there will be no cash prizes. 

Woodroffe Challenge Cup.........................Flowers and Foliage classes (2-36) 
Williams Challenge Cup..........................Fruit and Vegetable classes (37-72) 
Wine Cup.............................................................Wine classes (81-84) 
Mary Frings Challenge Cup...........................................Preserves (89-101) 
Morrish Challenge Cup.................................Home Produce classes (89-120) 
Cartwright Challenge Cup.......................................Craft classes (121-134)  
Mrs Rex Woodroffe Challenge Cup...................Floral Exhibit classes (135-140) 
Wilson Cup.......................................................... under 7 yrs (148-154) 
Lindsey Jenkin-Carter Cup...........................Junior classes 8-14yrs (155-163) 
Shilton Cup...............................................Photographic classes (141-147) 
De la Mare Cup.....................................................Family Dog Show (1-7) 
Winners are entitled to hold cups and trophies for 10 months. They are requested to return 
them to a member of the Horticultural Society Committee by 30th May 2015 for engraving. 
 
PRIZES 
Dogs awarded 1st, 2nd and 3rd prize rosettes. 
Special extra prizes kindly donated by local businesses. 
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AXMINSTER PRINTING CO. LTD.
www.axminsterprinting.co.uk

Email: keith or jane  @axminsterprinting.co.uk

•	 Printers of Private and Business Stationery:
	 including: Headings, Business Cards, Compliment Slips, Headed Cards, Postcards, Invoices, 

Wedding Stationery, single through to multi colour, etc.

•	 Well Stocked Stationery Shop:
	 including: Recycled Range, Children’s Activity Kits, Shredders, Laminators, Trimmers, etc.

•	 Card Making and Craft Supplies
•	 Craft Demos
•	 Computer Consumables:
	 including: CD’s, DVD’s, Memory Sticks, Printer Cartridges, Extensive range of Printer  Paper, Printer 

Cables, Printers, etc. all at competitive prices.

•	 Full Colour Posters A4, A3, A2, A1
•	 Laminating - from Business Card to A1 size

WEST STREET, AXMINSTER DEVON EX13 5NU  01297 32266
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SHOW DAY – 12TH JULY 

 

PROGRAMME of EVENTS  
 
 
   8.00 am  The marquee will open to exhibitors 
 10.00 am  The marquee will be closed to exhibitors 
 10.15 am  Judging will commence 
  
 1pm    THE SHOW OPENS 
 
   Throughout the day: 
 

 Avon Valley Ferrets and Ferret Racing 

 Live music, Countryside Events, Morris Men 

 Laurel Farm Alpacas and Appalachian Dancing 

 Local  Products and Craft stands 

 Free Steam Train rides   

 from Weymouth & District Model Engineering Society 

 Cream Teas and Light Refreshments served in the 

Village Hall 

  
 
 2.00 pm  Family Dog Show 
 3.15 pm  Children’s Races 
 4.30 pm  Presentation of Awards and  
   Raffle Draw in the Events Arena 
 5.00 pm  Exhibits may be removed 
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NOTES FOR EXHIBITORS 
Please read the schedule carefully, including weight, size and number specified in 
each class. Judges do check! 
 
Flowers:  
Condition is very important, try to pick as late as possible, and keep in cold water 
in a cool place until ready for staging. Remove any seed-heads or side buds if a 
single bloom is asked for and remove any foliage that is damaged or marked. 
 
Fruit and Vegetables:  
These should be displayed on a white plate, directly on the table or as specified in 
the particular class. 
Specimens should be as identical as possible in size, shape and colour; they should 
be clean and look fresh. Stalks should be intact and cut from the plant with 
scissors.  
 
Wash roots gently, do not scrub. 
Beans should be straight, have no outward sign of seeds and some stalk left on. 
Courgettes should ideally have the flower intact. 
Carrots and beetroot should have their foliage trimmed to 3 ins (7.5cms). 
Leeks should have foliage intact, with roots untrimmed but washed free of soil. 
Tomatoes should be firm but ripe, with calyx (stalk) intact. 
Onions should have the roots trimmed to the basal plate, and necks folded and tied 
neatly. 
 
Soft fruit should be displayed on a white plate, with currants on their sprigs and 
berries with stalks. 
Any queries about staging any flowers, fruit or vegetables please contact the  
Show Secretary. 
 
JUDGES 
Flowers & Foliage........................................................Tony Spiller 
Fruit and Vegetables.................................................Derek Hurford 
Floral Art...................................................................Pam Martin               
Preserves...................................................................Pam Corbin 
Honey........................................................East Devon Bee Keepers 
Cookery.................... .................Paula Wyon-Brown & Monique Pasche 
Wine..................................................................Lyme Bay Winery 
Handicrafts.............................................................Jenny Pearson 
Junior Section............................................................Sarah Cooke 
Photography.................................................................Paul Frisby 
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HORTICULTURAL SECTION 
 
FLOWERS & FOLIAGE  
 

See Exhibitors Notes on page 13. 
Exhibits’ variety should be named if possible.  
To be shown in one container unless otherwise stated.  
 
1.  Rose, 1 bloom to be judged for fragrance. (‘Fun Category’).  
2.  Roses, 3 blooms large flowered, one or more varieties.  
3.  Rose, 1 specimen bloom.  
4.  Rose, 1 spray clustered flowered.  
5.  Rose for a buttonhole, foil-wrapped but standing in water.  
6.  Lily, 1 stem, any variety.  
7.  Sweet Peas (annual), 7 stems.  
8.  Sweet Peas (annual), 3 stems, each of a different variety.  
9.  Penstemons, 3 stems.  
10.  Dahlias, 3 blooms one or more varieties.  
11.  Dahlias, 1 specimen bloom.  
12.  Hydrangeas, any variety. 3 blooms.  
13.  Marigolds, 5 stems, any kind.  
14.  Pinks, 3 stems, one or more varieties.  
15.  Pansies or violas, 5 blooms shown in a vase.  
16.  Lavender, 7 stems.  
17.  A single flower stem, any kind not listed above.  
18.  Annuals or biennials, excluding Sweet Peas, 5 stems, one or more kinds.  
19.  Perennials (not shrubs, bulbs, corms or tubers), 5 stems, one or 
 more kinds.  
20.  Flowers from bulbs, corms or tubers, 7 stems, one or more kinds.  
21.  Mixed flowers, 7 stems, at least 2 kinds.  
 Sponsored by Uplyme Post Office. 
22.  Mixed bee-friendly flowers, 9 stems, at least three kinds.      
23. Trees or shrubs, flowering. 3 stems, one kind.  
24.  Trees or shrubs, flowering, 1 stem.  
25. Trees or shrubs, foliage, 3 stems, 3 distinct kinds.  
26.  Flowering begonia, any size pot.  
27.  Fuchsia, any size pot.  
28.  Fuchsias, 5 single or 5 double flower heads, one or more varieties, 
 displayed in a box (supplied).  
29.  Orchid, any size pot.                                            
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30.  Any other flowering plant, in a pot less than 150mm diameter.  
31.  Any other flowering plant, in a pot 150mm or over.  
32.  One Cactus or Succulent, any size pot.  
33.  A collection of Cacti or Succulents, shown in three separate pots.  
34.  Fern or other foliage plant, any size pot.  
35.  A Planted Container to be staged on a space not exceeding 60cm.  
36.  Bee-friendly plant grown from young specimen distributed at AGM  
 any size pot. Society Prize for 1st place. 
 

FRUIT & VEGETABLES  
 

Exhibits’ variety named if possible. Classes marked * one variety only.  
 
37. Soft fruit, 2 kinds, approx. 125g of each. (Currants with strigs, berries 
  with stalks).  
38. *Soft fruit, one kind, approx. 125g.  
 (Currants with strigs, berries with stalks).  
39. *Gooseberries, 7 with stalks.  
40. *Blackcurrants, 5 strigs. Sponsored by Groves Nursery. 
41. *Any other fruit.  
42. *Potatoes, 5 white.  
43. *Potatoes, 5 coloured.  
44. *Salad potatoes, 7. 
45. *Onion, 1 trimmed over 250g. Sponsored by Mole Avon. 
46. *Onions, 3 trimmed 250g or under.  
47. *Shallots, 5.  
48. *Garlic, 3 bulbs.  
49. *Peas, 5 pods.  
50. *Peas, mange tout or snap, 5 pods.  
51. *Runner beans, 5 pods.  
52. *French beans, dwarf or climbing, 5 pods.  
53. *Broad beans, 5 pods.  
54. *Cucumber, a single specimen.  
55. *Rhubarb, 3 sticks with top foliage trimmed.  
56. *Courgettes, long, a pair 100 - 200mm.   
57. *Beetroot, 3 of any one variety.  
58. *Salad onions, 5.  
59. *Cabbage, green, one with approx. 75mm of root stalk.  
60. *Tomatoes, 3. Sponsored by The Talbot Arms. 
61. *Tomatoes, cherry or small-fruited variety, 7 (not exceeding 35mm in 
 diameter).  
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Best Value, Best Quality, Best Service

Our restaurant serves delicious home cooked
food using locally sourced produce...
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62. *Tomatoes, heritage or fancy variety, 3 (named).  
63. *Carrots, long, round or stump rooted, 3.  
64. *Salad radishes, 5.  
65. *Lettuce, a single specimen.  
66. *Parsley, 3 stems in water.  
67. *Any kind of vegetable not listed above. 
68. Three varieties of any one kind  of vegetable, 2 of each variety.  
69. Three kinds of cut culinary herbs except parsley, named, not in  flower or 
 bud.  
70. Assortment of cut Flowering Herbs, attractive to bees, 5 stems named. 
71. "Kitchen garden produce", a trug or basket of mixed vegetables to be 
 judged on quality and variety and presentation. 
72. A collection of 3 kinds of salad vegetables, in a container  
        (e.g. basket, platter or tray).  
 

FUN CLASSES   
 

73. Plate of crudités. 3 pieces of 3 varieties of vegetable, washed and  
        prepared raw for tasting by judges. To be judged on flavour, choice and 
 combination.  
74. Tastiest carrot.  
75. A Bee modelled from a vegetable.    
76. The “ugliest vegetable”.  
77. One potato tuber grown in a container not exceeding 15 litres.  
        To be emptied at the show and judged on quality and weight.  
 Sponsored by Westcrete Precast Concrete Ltd. 
78. A miniature Bee-friendly garden – not to exceed 25 cm.   
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AUTUMN SHOW  
& PLANT SALE  

While you are thinking about your entries for the 
Summer Show  

don’t forget the autumn show on  
11th. October 2014. 

 

Pick up your schedule at the  
Summer Show or afterwards from the usual outlets.  

 

To find out more contact  
Brian Cursley on 01297 443642  

or email: jo@cursley.orangehome.co.uk 
 

_____________________________________________________________ 

 
EGG CLASSES  
 
Egg classes are judged on appearance only, and can be staged decoratively if 
wished i.e. nests, baskets, straw lined boxes.  
 
79. 6 brown eggs (uncooked).  
80. 6 eggs, any other colour(s) (uncooked). 

 

HOME MADE WINE 
 

Each exhibit in classes 81-84 must be in a clear glass bottle holding approx. 70 – 
75ccs; use a flanged cork. Use clear glass bottles of appropriate size and kind for 
classes 85 - 88. Entries must be labelled according to Class, and ingredients may be 
indicated. Kit wines are acceptable, but must be identified as such. No commercial 
labels/marks to appear on any bottle or stopper. 
  
81. Wine – Red.  
82. Dry Wine – White.  
83. Sweet Wine – White.  
84. Rosé Wine.  
85. Mead. 
(listing continued on page 23). 
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ARTHUR FORDHAM & CO 
IRONMONGERS - Your local Hardware & DIY Centre 

Housewares - Cookware - Security Products - Key Cutting 

Dulux Retail Paint Centre 

Decorating Sundries - Paints - Hand Tools 

Garden Tools - Garden Requisites 

Electrical Accessories & Appliances 

Swiss Army Knives 

67 Broad Street, Lyme Regis, Dorset - Tel: 01297 442607 
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86. Elderflower Champagne.  
87. Liqueur (including sloe gin, fruit brandy etc.).  
 Sponsored by Lyme Bay Winery. 
88. Cider.    

 
PRODUCE 
All exhibits in classes 89-120 to have been made by the competitor. 
 
No commercial name to appear on any container or lid. Classes 89-101 can have 
either a metal twist top, or a waxed disc and cellophane. If metal twist tops are 
used (with inner plastic coating for pickles), no wax disc is needed, but there must 
be a seal of preservation. New lids suitable for these classes will be available at 
the AGM or from Jenny Harding (01297 444034). Jars must be well filled, labelled 
and dated. 
 
Class 98: Curd must have a waxed disc and cellophane only. 
 

PRESERVES 
 

89. Jar of Orange Marmalade.  
90. Jar of Mixed Fruit Marmalade.  
91. Jar of any other Marmalade with Honey  
92. Jar of Gooseberry Jam.  
93. Jar of Strawberry Jam.  
94. Jar of Raspberry Jam.  
95. Jar of Blackcurrant Jam.  
96. Jar of any other Jam, fruit or vegetable.  
97. Jar of Fruit Jelly.  
98. Jar of Honey Lemon Curd (as per recipe on page 31).  
99. Fruit Cordial (clear bottle).  
100. Jar of Chutney or Relish to compliment a platter of cheese.  
 Sponsored by The Town Mill Cheesemonger. 
101. Jar of Sweet Piccalilli.  
  

HONEY 
 

102. Honey  2 x 454g Jars of clear Honey. 
103. Honey  2 x 454g Jars naturally crystallized honey. 
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COOKERY 
 

All entries should be displayed on a white plate and covered with loose cling film.  
 
104. A small White Loaf under 450g. 
105. A Seeded Loaf made in a Bread-Maker.  
106. A Brown Cottage Loaf. 
107. White Baguette approx. 30cm. (12”) long. 
108. Four Oatcakes any shape. 
109. Five Cheese Straws.  
110. Banana and Honey Tea bread as per recipe on page 29. 
111. A plate of five Meringues.    
112. A 3-egg Lemon Sponge, butter with lemon filling topping optional.  
113. Decorated Carrot Cake.   
114. A plate of five Fruit Scones fluted cutter, no glaze.  
115. Three individual “Bee Cakes” Cupcakes.  
116. A Marble Cake. 
117. Three Honey Flapjacks. 
118. Anita Routley's Apple & Cinnamon Crumble-top Cake as per recipe on 
 page 27. Set recipe by last year’s Cup winner.  
119. Men only – three Chocolate Brownies.  
120. ‘Three Good Things on a Plate’.  
            A combination of three home produced things that complement each 
 other:   

1. Something grown i.e. fruit, veg., herbs, edible flower. 
2. Something baked i.e. bread, cake, scones, savoury pastry etc. 
3. A relish, condiment, salsa, ketchup, dip, dressing, jam, pickle, 

chutney etc. 
 

Sponsored and judged by the River Cottage Team. 

 
 1st Prize - a ‘One day River Cottage course of winner’s 
  choice to the value of £185’. 
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• Award-winning ten acre  
      plantsman’s garden 
 

• Follow brown tourist signs   
      from A35 OR  A30 
 

• Gardens open daily from  
     1st April – 31st October  
     10am – 7pm 
 

• Refreshments available 
• Plant nursery 
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RECIPES 
 

Apple & Cinnamon Crumble-top Cake (Class 118) 
 
INGREDIENTS 
 

Topping 
350g/12 oz eating apples, peeled 
1 tbsp lemon juice 
125g/4 oz self-raising flour 
1 tsp ground cinnamon 
75g/3 oz butter or margarine 
75g/3 oz Demerara sugar 
1 tbsp milk 
 
Base 
125g/ 4 oz butter or margarine 
125g/4 oz caster sugar 
2 medium eggs 
150g/5 oz self-raising flour 
 
METHOD 
 
1 Preheat the oven to 180°C/ 350°F/ Gas Mark 4. Lightly oil and line the base 

of a 20.5cm/8 inch deep round cake tin with greaseproof or baking paper. 
2 Finely chop the apples and mix with the lemon juice. Reserve while making 

the cake. 
3 For the crumble topping, sift the flour and cinnamon together into a large 

bowl. 
4 Rub the butter or margarine into the flour and cinnamon until mixture 

resembles coarse breadcrumbs. 
5 Stir the sugar into the breadcrumbs and reserve. 
6 For the base, cream the butter or margarine and sugar together until light 

and fluffy. Gradually beat the eggs into the sugar and butter mixture a little 
at a time until all the egg has been added. 

7 Sift the flour and gently fold in with a metal spoon or rubber spatula. 
8 Spoon into the base of the prepared cake tin. Arrange the apple pieces on 

top, then lightly stir the milk into the crumble mixture. 
9 Scatter the crumble mixture over the apples and bake in the oven for 1 hr 

30 mins. 
 
 
 
 
 

27



28



29 
 

 
Banana & Honey Tea Bread (Class 110) 
 

INGREDIENTS  
 

For the tea bread 
8 oz(225g) self-raising flour 
¼ tsp freshly grated nutmeg  
4oz(110g) margarine  
8oz(225g) bananas  
4oz(110g) caster sugar  
grated rind of 1 lemon  
2 size 2 eggs 
6 tbsp thick honey 
 
For the topping 
2 tbsp thick honey 
nibbed sugar or crushed sugar cubes for sprinkling 
 
METHOD 
 
1 Preheat the oven to 180°C/350°F/Gas4.  
2 Lightly grease and base line a 2lb(900g) loaf tin with greased greaseproof 

paper.  
3 Measure the flour and nutmeg into a large bowl and rub in the fat using the 

fingertips until the mixture resembles fine breadcrumbs.  
4 Peel and mash the bananas and stir into the flour mixture with the sugar, 

lemon rind, eggs and honey.  
5 Beat well until evenly mixed, then turn into the prepared tin and level the 

surface. 
6 Bake in the preheated oven for about 1-1/4 hours or until a fine skewer 

inserted into the centre comes out clean. Cover the tea bread loosely with 
foil during the end of the cooking time if it is browning too much.  

7 Allow the tea bread to cool slightly in the tin, then turn out onto a wire 
rack and leave to cool completely.  

8 For the topping, gently warm the honey in a small pan, then brush over the 
top of the tea bread. Sprinkle with the nibbed sugar. 
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Honey Lemon Curd (Class 98) 
 

Makes 4 x 200g jars 
 
200ml freshly squeezed lemon juice (4-5 lemons) 
Finely grated zest of 2 of the lemons 
125g unsalted butter 
300g granulated sugar 
100g honey 
4 medium-large eggs (200ml), very well beaten  
 

1 Put the lemon juice, zest, butter, sugar and honey into a stainless steel, 
glass or earthenware bowl and place over a pan of simmering water.  

2 When the butter has just melted, pour in the eggs and whisk briskly 
with a balloon whisk or wooden spoon.  

3 Stir the curd mixture over a gentle heat, scraping down the sides of the 
bowl every few minutes, until thick and creamy.  

4 Pour immediately into warmed jars and seal with a wax disc. When cool 
cover with a cellophane cover.   

 

 
CRAFT SECTION 
 

All exhibits to have been made by the competitor and completed within the last 12 
months. Items made from original designs should be identified as such.  
 
121. Peg Bag (any medium).  
122. A set of 3 Greetings Cards (any medium).  
123. A Bee/Insect House demonstrating woodworking skills  
 (space allowed 30cms x 30cms).  
124. An item made in Stained Glass. 
125. A Beaded Bee. 
126. A hexagonal Patchwork Pin Cushion. 
127. A decorated Cosy for a Cafetière. 
128. Knitting or Crochet Bag from recycled plastic bags. 
129. Cross-stitch (may include half, quarter and back stitches).  
130. A painting, maximum overall dimensions 30cms x 30cms. 
131. A piece of Pottery.   
 (listing continued on page 33) 
 

31



32



33 
 

132. A pair of Earrings. 
133. A decorated three dimensional letter “B”. 
134. Any art/craft article not mentioned above. 

 
FLORAL ART 
 

An exhibit is plant material with or without accessories. Natural plant material 
only may be used, but need not have been grown by the competitor. Entries must 
be in the name of the competitor who personally arranges them. 
Exhibits to be staged on a table space 60cm square unless otherwise stated. Table 
covering white; white bays provided if required for classes (136-140). Competitors 
may use their own drapes. 
 
NOVICE CLASS 
 

Restricted to those who have never won a First Prize for a floral exhibit at this 
Society’s Summer Show.  
 
135.    “A Jug of Garden Flowers”. Space allowed 30cm x 30cm. 
 
OPEN CLASSES  
 
136.  “All Yellow”. An exhibit.  
137.  “Queen Bee”. An exhibit.  
138.  “A Table Decoration incorporating a Bees Wax Candle”. An exhibit.  
139.    A petite exhibit, in a Honey Jar/ Pot not to exceed 25cm height and 
            width, on open staging.  
140.    A miniature exhibit in a box, not to exceed 10cm in height and width, on 
   open staging. 
 

PHOTOGRAPHIC SECTION 
 

Photographs in all classes except 147 must be fixed to a white or cream paper/card 
mount, approximately A5 in size (21 x 14.8 cms). For class 147 the maximum space 
allowed (including any backing board/mounts) is 60cm by 45cm. Remember that 
mounted entries look much better! Mounts must not carry any wording other than 
an optional title. Class titles may be freely interpreted.  
(listing continued on page 34). 
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SHOW DAY – 12TH JULY 

 

PROGRAMME of EVENTS  
 
 
   8.00 am  The marquee will open to exhibitors 
 10.00 am  The marquee will be closed to exhibitors 
 10.15 am  Judging will commence 
  
 1pm    THE SHOW OPENS 
 
   Throughout the day: 
 

 Avon Valley Ferrets and Ferret Racing 

 Live music, Countryside Events, Morris Men 

 Laurel Farm Alpacas and Appalachian Dancing 

 Local  Products and Craft stands 

 Free Steam Train rides   

 from Weymouth & District Model Engineering Society 

 Cream Teas and Light Refreshments served in the 

Village Hall 

  
 
 2.00 pm  Family Dog Show 
 3.15 pm  Children’s Races 
 4.30 pm  Presentation of Awards and  
   Raffle Draw in the Events Arena 
 5.00 pm  Exhibits may be removed 
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NOVICE CLASS  
 

Restricted to new exhibitors and those who have not won a First Prize in any 
photographic class at this Society's Summer Show.  
 
141.  “Flight”. 
 
OPEN CLASSES  
 
142.  “Birds and Bees”.  
143.  “Black and Yellow”.  
144.  “Moonlight”.  
145.  “A Trip to the Beach”.  
146.  “Pollen”.  
147.  “Buzzing about Lyme Regis” – a portfolio of four photographs. 
 
 

JUNIOR SECTION 
 

Competitors must state age at date of show. All entries must be the competitor’s 
own unaided work. 
 
AGE 5 & under  
 

148.  A Multi-coloured Hand Print Picture.  
149.  A Bee picture from Pulses. 
150.   A decorated boiled egg. 
 

AGE 6-7 

151. A posy for Mum.  
152. A Bee Pom Pom (refer to our web site for detailed instructions).   
153. Three Chocolate Crispy Cakes.  
 
 

 
154.      ........................ Handwrite the 
    poem at the top 
    of page 35. 
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BUZZ! goes the bee,     Sucking out the nectar,  BUZZ! goes the bee, 
Hour after hour,     Flying it home.   Making honey so sweet. 
BUZZ! goes the bee     Storing up the nectar   Bee makes the honey 
From flower to flower.    In the honeycomb.  That I love to eat!  

 

AGE 8 – 11  
 

155. A flower arrangement in a child’s jam jar.  
156. A Bee Pom Pom (refer to our web site for detailed instructions). 
157. Jewellery from the Beach.                                      
158. Three Butterfly Cakes. 
159. Design an invitation to a party. A5 size. 
 

AGE 12 – 14 
 

160. A Flower Arrangement (30x45cm max.). 
161. A Computer Designed Poster for Music Festival. A4 size.  
162. Three Cup Cakes. 
163. A length of bunting – any medium (no longer than 2 metres). 
 
PHOTOGRAPHY 14 yrs & under 
 

Photographs to be mounted on A5 card only.  
 
164. “Vegetables”.  
165. “My favourite fruit”. 
 

YOUNG GARDENERS 16 years & under  
 
166. “Look What I've Grown” any vegetable. 
 Sponsored and judged by the River Cottage Team. 
            1st Prize A day with The River Cottage Gardening Team. 
 
167. “Look What I've Grown” any flower. 
 Sponsored and judged by the River Cottage Team. 
            1st Prize A day with The River Cottage Gardening Team. 
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Please keep dogs on leads at all times and be responsible for their 
behaviour. The organisers of the Show will not be held responsible for 

any loss damage or injury to persons, animals or property. 
 
 

 
 

FAMILY FUN DOG SHOW  
 

Organised and judged by Julie Corbin of K9training4u 
Tel 01297 445359  email: Julie@K9training4u.co.uk 

 

£1.00 per class                     Entries taken on the day 
Rosettes to 3rd place 

 

De la Mare Cup for most points in classes 1 – 7 
Raff Bint Cup for Best Trick 

 

1.  Dog Most Like Its Owner. Fancy Dress - Look Alike. 
2. Egg & Spoon Race. Heel Walk with distractions & obstacles (hard-

boiled eggs!). 
3. Best Crossbreed. Dogs of all ages. (Best Condition, Basic Obedience 

and Temperament). 
4. Puppy Challenge. Basic Obedience for puppies and dogs  
     under 9 months. (Sit, Down, Heel & Recall, bonus point for a 
     trick). 

5. Best Old Timer. Dogs over 7 years. (Best Condition, Basic      
 Obedience and Temperament). 

6. Best Junior Handler. Handler 12 and under. (Heel, Sit,       
     Down, Stand & Feeding a treat - may be accompanied by an  
     adult). Bonus point for knowledge. 
7. Waggiest Tail.   
8. Uplyme's Got Talent. Best trick. (Performance max. 1 min  
     slot per entry & judged by panel). 

 

Scurry competition  
 

Dogs jump over or run around hay bales to retrieve a 'training dummy' to 
their handler.   

£1.00 per entry  
Rosettes to 3rd place                Prize for the fastest dog 
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Would you like to advertise in Uplyme and Lyme Regis Horticultural 
Show schedule or sponsor a class by donating a prize?

Your support enables this 85 year old traditional Summer show to flourish 
and allows us to donate part profits to our chosen local cause – 2013 Axe 
Valley Ring and Ride, 2014 Mrs Etheleston’s Primary School.

Please contact Jenny Harding 01297 444034 or Brian Cursley 07831 533580 
or 01297 443642 for further details.
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UPLYME & LYME REGIS HORTICULTURAL SOCIETY 

DATES FOR YOUR DIARY – TALKS AND EVENTS 2014/2015 
 

Unless otherwise specified, events are at Uplyme Village Hall. Non-
members are warmly welcome to our talks, events, visits and 
coach trips for a small fee on each occasion. For more details call 
Chairman Jenny Harding on 01297 444034. 
 
Jan 22nd (Wed) 7.30pm Talk ‘Secrets of a Victorian Walled Garden’. 
Chris Smith of Pennard Plants – Chelsea GOLD Medallist. 
 
Feb 14th (Fri) Fun packed evening of ‘Food and Ferret Racing’. 
Further details to follow. 
 
Feb 26th (Wed) 7.30pm Talk ‘The Winter Garden’  
by John Horsey from East Lambrook Manor (Margery Fish Garden). 
 
March 26th (Wed) 7.30pm AGM Followed by Talk ‘Making the Most 
of Veg’ by Nick Rigden (Horticulture at Cannington College & Senior Examiner for 
the RHS). 
 
April 23rd (Wed) 7.30pm Willow weaving demonstration/workshop 
with Jenny Knight of JK Willows near Axminster. Please bring secateurs if possible. 
 
May 10th (Sat) 9.30am -11.30am Plant Sale & Coffee morning.   
Donations of plants and produce please (cakes, jam, veg. etc.). Entry £1. 
 
May 20th (Tues)  Coach trip to NT Mottisfont Abbey and Gardens, 
near Romsey.   
Depart Uplyme Village Hall at 9am. National Trust property at Romsey, Hampshire – 
country house with art gallery and remains of a 13th century priory.  Extensive 
gardens with riverside walks and walled garden with world-famous rose collection.  
NT members £12. Non NT members £20. Please ring Brian Cursley 07831 533580 or 
01297 443642 by 12th May to book. 
 
 
 
 

38



39 
 

 
May 28th (Wed) 7.30pm Talk ‘Beauty and the Beast’ - an eccentric 
natural history of Britain by Hugh Warwick - hedgehog loving ecologist and author. 
www.urchin.info 

  
June 12th (Thur) Evening Visit - Braddocks, near Beaminster.   
Depart in shared cars from Uplyme Village Hall at 6pm. Three acres of plant-packed 
sloping gardens - herbaceous, under-planted shrubs and roses of all types and hues. 
Shady woodland garden and fine mature specimen trees. The steep slopes make the 
garden unsuitable for wheelchairs. Please ring Rob Harvey 01297 631664 or 01297 
444034 by June 2nd to book.  £4 garden entry. £3 tea & cake. 
 
June 15th (Sunday) Afternoon Visit - Hasland Farm, near Membury.  
Depart in shared cars from Uplyme Village Hall 2pm. Wonderful garden around 
Devon longhouse and farm buildings, with a natural sloping damp wildflower 
meadow smothered in orchids through June. A cutting garden with great views sits 
above the secret plantaholic’s garden, whose walls have been remodelled by the 
owner. Some parts of garden not suitable for disabled. £5 per person for entry 
including cream tea/cake. Please ring Jenny Harding 01297 444034 by June 2nd to 
book. 
 
June 25th (Wed) 7.30pm at Woodmead Hall.  
‘Hardy fuchsias in the garden’ plus demonstration of propagation techniques by 
Katherine Murray of Sundial Nursery. 
 
July 8th (Tues) Coach trip to Hampton Court Flower Show.  
Depart Uplyme Village Hall 7am.  Return late evening. Cost £45 for coach & 
admission. Please ring Rob Harvey 01297 631664 or 01297 444034 to book by 28th 
February. 
 
July 12th (Sat) 1pm-5pm. Summer Show and Country Fayre.   
Entry £2. Bee themed classes, country skills and stalls. Ferret racing, train rides, 
dog show, music and refreshments. Extra schedules from local shops.  Details Brian 
Cursley 07831 533580 or 01297 443642. Part profits to Uplyme Primary School. 
 
July 23rd (Wed) 7.30pm Xtreme Falconry’s Bird of Prey display –  
to include owls, falcon, hawks and a magnificent eagle. Tickets: Adults £3.00, 
Children under 16 £1 - from Uplyme Post Office, RNLI shop and the lottery kiosk or 
ring Brian Cursley 07831 533580. Profits to Lifeboat Week. 
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Aug 28th (Wed) 7.30pm. An evening with Craig Rudman   
River Cottage Head Gardener.  
 
Sept 9th (Tues) Coach Trip to NT Coleton Fishacre Gardens and 
House 
Depart Uplyme Village Hall at 9.15am. National Trust property at Kingswear, Devon. 
This wonderful RHS accredited garden (daily tour) lies in a stream fed, secluded 
valley on the South Devon Coast. The mild climate and shelterbelts make the 
garden suitable for a wide range of rare and exotic plants. The 1920s Arts & Crafts 
style house with Gilbert and Sullivan connections was the country home of the 
D’Oyly Carte family. NT members £10. Non NT £18.80. Please ring Brian Cursley 
07831 533580 or 01297 443642 by 1st September to book. 
 
Sept 24th (Wed) 7.30pm Talk ‘The Perfect Partnership: Lutyens and 
Jekyll’. 
Names synonymous with the creation of the English Country Garden style.  
By Paul Atterbury (Antiques Roadshow). £3 entry. 
 
October 5th (Sunday) Coach Trip to ‘The Yeo Valley Organic 
Gardens', near Blagdon.  
Depart Uplyme Village Hall at 9.30am. Six and half acres of contemporary organic 
gardens featuring a beautifully managed ornamental vegetable garden, gravel 
garden, steam-side garden and two meadow areas. Great tea room, too. Entry and 
coach £15.  Please ring Jenny 01297 444034 by Sept 22nd to book. 
 
October 11th (Sat) 2-4pm Autumn Show and Plant Sale. 
Schedules at the Summer Show and local shops. Donations please of plants and 
produce (cakes, jam, veg. etc.). Entry £1. Refreshments. Details Brian Cursley 
07831 533580 or 01297 443642.   
 
Oct 22nd (Wed) 7.30pm Talk ‘The Botany of Witchcraft’.  
by Edward Wells plus Carved Pumpkin Competition.  
 
Nov 26th (Wed) 7.30pm ‘Gardeners Question Time’. 
A panel of local experts to ‘solve your problems’. 
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PROGRAMME FOR 2015 

 

 
Jan 22nd (Wed) 7.30pm Talk ‘Grown in Dagenham’. 
Growing food in the city by Alice Holden.  
 
Feb 25th (Wed) 7.30pm Talk ‘Hidden Gardens of London’  
(their history & ambience) by Bob Ayers.   
 
March 25th (Wed) 7.30pm Talk ‘Preparing for the Show bench’ –  
Cookery, Wine and Preserves with Jo Osment. 
 
April 22nd (Wed) 7.30pm Talk ‘British Owls, their Natural History 
and Practical Conservation’  
by Chris Sperring (with Live Owls!). 
 

www.ulrhs.wordpress.com  
For further details and programme links 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

41 
 

 
PROGRAMME FOR 2015 

 

 
Jan 22nd (Wed) 7.30pm Talk ‘Grown in Dagenham’. 
Growing food in the city by Alice Holden.  
 
Feb 25th (Wed) 7.30pm Talk ‘Hidden Gardens of London’  
(their history & ambience) by Bob Ayers.   
 
March 25th (Wed) 7.30pm Talk ‘Preparing for the Show bench’ –  
Cookery, Wine and Preserves with Jo Osment. 
 
April 22nd (Wed) 7.30pm Talk ‘British Owls, their Natural History 
and Practical Conservation’  
by Chris Sperring (with Live Owls!). 
 

www.ulrhs.wordpress.com  
For further details and programme links 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

41



42 
 

 
Entry Form – Summer Show 12th July 2014 

Uplyme & Lyme Regis Horticultural Society 
 

Only one exhibitor per entry form please! 
 

Circle your entries below. Grey shading = junior classes 
 

1 2 3 4 5 6 7 8 9 10 11 12 

13 14 15 16 17 18 19 20 21 22 23 24 

25 26 27 28 29 30 31 32 33 34 35 36 

37 38 39 40 41 42 43 44 45 46 47 48 

49 50 51 52 53 54 55 56 57 58 59 60 

61 62 63 64 65 66 67 68 69 70 71 72 

73 74 75 76 77 78 79 80 81 82 83 84 

85 86 87 88 89 90 91 92 93 94 95 96 

97 98 99 100 101 102 103 104 105 106 107 108 

109 110 111 112 113 114 115 116 117 118 119 120 

121 122 123 124 125 126 127 128 129 130 131 132 

133 134 135 136 137 138 139 140 141 142 143 144 

145 146 147 148 149 150 151 152 153 154 155 156 

157 158 159 160 161 162 163 164 165 166 167  

 
Total number of Adult entries  ....... or Total number of Junior entries ........... 
 

                                                       Age of junior ...... (Classes 148 – 167 only) 
 
Exhibitor’s Name ............................................................................... 
 
Address........................................................................................... 
 
..................................................................................................... 
 
Tel. No. .............................. email .................................................... 
 

Please return form to Mrs B. Denham, “Mylend”, Venlake Lane, Uplyme DT7 
3SE or by email to denham.b@sky.com. Closing date is 9pm, Wednesday 9th 
July 2014. No late entries will be accepted. One entry form is required for 

each exhibitor. You can download additional copies from our website 
www.ulrhs.wordpress.com  or photocopy this page. There is no charge to 

enter any of the classes. Extra schedules are available from Ginger Beer in 
Lyme Regis, Uplyme Post Office and Raymonds Hill Post Office. 42 
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3SE or by email to denham.b@sky.com. Closing date is 9pm, Wednesday 9th 
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www.ulrhs.wordpress.com  or photocopy this page. There is no charge to 

enter any of the classes. Extra schedules are available from Ginger Beer in 
Lyme Regis, Uplyme Post Office and Raymonds Hill Post Office. 
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42



43 
 

 
THE OFFICERS AND COMMITTEE 
OF THE SOCIETY 
AT THE BEGINNING OF 
2014 ARE: 
 

President:   Mrs Beryl Denham  
   Tel: 01297 442839 
 

Chairman:   Jenny Harding  
   Tel: 01297 444034  
   email: jennyhlyme@hotmail.co.uk 
 

Vice Chairman:  Pam Corbin  
   Tel: 01297 442378  
   email: ozonepam@aol.com 
 

Secretary:  Position vacant at time of publishing. 
 

Treasurer:   John Routley 
 

Membership Jane Godfrey 
Secretary:   Dashwood, Lyme Road, Uplyme DT7 3UY  
   Tel: 01297 445709 
   email: jano@btinternet.com 
 

Show Secretary:  (Summer & Autumn) 
   Brian Cursley 
   Tel: 07831 533580 or 01297 443642  
   email: jo@cursley.orangehome.co.uk 
 

Other committee members are:  
                          Tony Cook: 01297 445598    
   Rob Harvey Tel: 01297 631664  
   Gill Wells Tel: 01297 442627 






