
   

 
 

 
 
 
 
 
 

REDBOURN VILLAGE SHOW 
 

AT 
 

THE VILLAGE HALL 
 

ON 
 

SATURDAY 19th SEPTEMBER 2026 
 

Refreshments 

Raffle 

Plant Stall 

Schedule Free 

 

Doors Open 2.15.p.m.                   Admission on the day £1 

 

  



   

CHALLENGE TROPHIES AND PRIZES 
Trophies 

1. Championship to be awarded to the competitor with the highest number of 
points in the Show.  All classes included. 

2. The “Corsbie Cup” for Best Exhibit in Show 
3. Best Exhibit in the Vegetable or Fruit Classes 
4. Best Exhibit in the Flower Classes 
5. Best Exhibit in the Floral Arrangement Classes 
6. The “Greenleas Cup” to be awarded to entrant with the most points in the 

Novice Classes 
7. The “Centenary Salver” awarded to the Exhibitor with most points in the 

Household Classes 
8. The “Redbourn Allotment Association Vegetable Cup” awarded to the entrant 

with most points in the Open Vegetable Classes 
9. The “Ann Skillman Shield” awarded to the best exhibit in the Cookery Classes 
10. The “Morgan Prize” awarded to the best exhibit in the Craft Classes 
11. The “Maurice Webb Memorial Cup” awarded to the entrant with most points 

in the Open Flower Classes 
12. The “Zena Skinner Children’s Cup” awarded to the best exhibit in the 

Children’s Classes 
13. The “Reg Finlay Trophy” for most points in the Dahlia Classes 

 

A Children’s Certificate will be awarded for the most points across all classes for 
anyone under 16 on the day of the show. 

4.30 pm PRESENTATION OF TROPHIES  

Prizes 

All classes – 1st: £1 2nd: 50p  3rd: Highly commended 

Prize money can be collected from the Treasurer from 2.30pm onwards 

Judges 

James Townsend Floral Art 
Danielle Durant/James Townsend Children’s 
David Holness Flowers 
Graham Goldring  Fruit & Vegetables 
Danielle Durant Cookery 
Catherine Hall Cookery 
Terry Hunt Crafts  



   

Will exhibitors please note the timing for 
staging of exhibits: 

Saturday 19th September 2026 
9.00 a.m. – 10.15 a.m. 

 

 

The Hall is cleared for judging to start at 10.30 a.m, so please ensure your entries 
are set up in good time 

 

 

Please support the Plants, Produce and Preserves Stall in the Centenary Suite 

The Committee will gratefully receive your gifts of produce etc for the stall in the 
Village Hall on Saturday, 19th September from 09.00 a.m to 10.15 a.m 

Refreshments will be served during the afternoon in the Centenary Suite 

 

WITHOUT ENTRIES, THERE’S NO SHOW! 
SO PLEASE COME AND SUPPORT YOUR AUTUMN SHOW 

 

If you have any queries on the Show, please contact: 

 
Gill Hewis 

19 Saberton Close 
Redbourn 
AL3 7DS 

Tel: 07884 264291 
Email: RVS@redbourninbloom.org.uk 

 
  



   

RULES FOR THE ANNUAL SHOW 

1. All produce must have been grown by the exhibitor in the family garden or 
allotment and, in the case of home produce or craftwork, made by the exhibitor.  
Every exhibitor must be prepared to make a declaration to this effect. 

2. All pot plants (Classes 20-25) must have been in the exhibitor’s possession at 
least three months prior to the show. Exhibitors must be prepared to make a 
declaration to this effect. 

3. No exhibitor shall be allowed more than one entry in any one class. 
4. Unless otherwise stated in the schedule, two or more persons may not compete 

separately in the same class with produce from the same garden and / or 
allotment.  Classes 69-75 (Children’s Classes) are exempt from this rule. 

5. All Floral exhibits must be shown in the vases provided (excluding Floral 
Arrangement). 

6. Entry to the Novice (Vegetable) Classes is limited to those who have not 
entered this show before in any Vegetable Class. 

7. Entry to the Novice (Flower) Classes is limited to those who have not entered 
this show before in any Flower Class. 

8. A bowl is defined as having a mouth / width measurement at least equal to, but 
usually greater than, its height. 

9. All completed entry forms must be returned to the person listed on page 10 by 
10 p.m. on the Wednesday prior to the Show.  Late entries will not be 
accepted. 

10. The Committee reserves the right to refuse any entry which, in their opinion, 
infringes the rules. 

11. The number of entries entitling any one class open for competition will be left 
to the discretion of the Committee.  Where a class is declared closed, all entry 
fees for that class will be refunded. 

12. Fees shall be as stated in the Schedule. 
13. Prizes shall be as stated in the Schedule. 
14. Prizes may not be awarded if exhibits are considered to have insufficient merit. 
15. Exhibits should be staged between 7.30 a.m. and 10.30 a.m. on the day of the 

Show.  No exhibits will be accepted for staging after 10.30 a.m. of the Show. 
16. The Hall must be cleared for judging by 10.30 a.m. on the day of the Show.  No 

person will be allowed in the Hall during the judging3 other than Stewards 
accompanying the Judges. 

17. No exhibits may be removed before 4.45 p.m. on the day of the Show with 
permission from a Steward.  Any exhibit left after 5 p.m. on the day will be 
considered as left for sale. 

18. Where applicable, Classes are judged in accordance with Royal Horticultural 
Society rules. 



   

19. The decision of the judges is final. 
20. The Committee is empowered to settle any dispute or disagreement in relation 

to the Show. 
21. Protest or objections must be made in writing and lodged with the Secretary no 

later than 4 p.m. on the day of the Show, together with £1 which will be 
refunded should the protest be upheld. The decision of the Committee shall be 
final and without appeal. 

22. All ordinary care will be taken with the exhibits.  The Committee will not be 
held responsible for loss or damage to exhibits before, during or after the Show. 

23. The Committee will not be held responsible for injury to person or property 
during the Show, nor can any claims be entertained for injury or loss sustained 
by exhibitors or members of the public in the Hall during the Show. 

24. All Challenge Trophies are perpetual trophies that cannot be won outright and 
remain the property of the Redbourn Horticultural Show.  Winners of trophies 
are responsible for their safe custody and should return them to the Show 
Secretary one month prior to the following year’s Show for engraving of 
winners’ names. 

25. Championship Trophy points to be awarded as follows: 

1st – 4 points 2nd – 3 points 3rd – 2 points 

Highly Commended – 1 point 

 

PLEASE NOTE: Water for flowers etc. must be obtained from the  
  bar area in the Hall, NOT from the kitchen, where   

 catering is taking place. 

  



   

OPEN FLOWER CLASSES 

Large Bloomed Flowers 

1 Sunflower bloom 
2 Hydrangea bloom 
Dahlias 

3 3 Decorative Dahlias 
4 3 Cactus or Semi-Cactus Dahlias 
5 3 Pompom Dahlias (5cm / 2” diameter or under) 
6 3 Ball Dahlias 
7 1 Vase of Dahlias (max 6 blooms of any variety or varieties) 
8 1 Dahlia (any variety) 
Roses 

9 1 Vase Floribunda, 3 sprays 
10 1 Hybrid Tea bloom 
11 1 Vase 3 Hybrid Tea blooms (3 stems) 
Flowers General 

12 1 Gladiolus 
13 5 Asters (single) 
14 5 Asters (double) 
15 3 Penstemon (mixed) 
16 1 Bloom (not mentioned in Classes 1-15) 
17 5 Blooms (one variety not mentioned in Classes 1-15) 
18 1 Vase of Mixed Garden Flowers (medium vase only supplied) 
19 1 Vase of Flowers (one variety) judged for scent only (medium vase only 

supplied) 
  



   

POT PLANTS – INDOOR 
Pot size maximum 300mm /12” diameter 

20 1 Pot Plant, judged for foliage 
21 1 Pot Plant, judged for flowers (excluding Class 20) 
22 1 Fuchsia 
23 1 Succulent (including Cacti) 
24  Terrarium – max diameter 300 mm 
25  1 Orchid 
 

Floral Art (Fresh Flowers only) 

26 Wild Flowers / Foliage of any kind found in the garden, or in hedgerows 
(maximum width 46 cm / 18”) 

27 Delete 
28 Miniature exhibit not exceeding 10cm x 10cm x 15cm high / 4” x 4” x 6” high 
29 An Arrangement using a supermarket bunch of flowers – maximum £8 (receipt 

to be shown) 
30 1 Table Arrangement to be viewed all round (maximum width 38 cm / 15”) 
 
NOVICE CLASSES (Never entered this show before) 
Flowers 
31  3 Dahlias (mix and match variety) 
32  1 Vase of 3 Hybrid Tea Roses (3 stems) 
33  1 Vase of Garden Flowers 

33.1 VEGATABLES 
34 4 Tomatoes (one variety) 
35 3 Beetroot 
36 3 Carrots 
37 3 Potatoes (white or coloured) 
38 6 Onions 
39 6 Shallots 
40 Lettuce (any variety) 
  



   

OPEN VEGETABLE CLASSES 
41 Collection of 4 vegetables (1 of each type) 
42 3 onions (large) over 8oz each 
43 6 onions (small) not exceeding 8oz each 
44 3 Potatoes (white) 
45 3 Potatoes (coloured) 
46 1 pair of Squashes 
47 3 Peppers (one variety) 
48 6 Tomatoes with calyx 
49 10 Cherry Tomatoes with calyx 
50 6 Runner Beans with stalks 
51 8 French Beans 
52 4 Long Carrots 
53 4 Short Carrots (stump rooted) 
54 8 Large Shallots 
55 8 Pickling Shallots (not exceeding 3cm diameter)  
56 3 Leeks 
57 2 Cabbages (with stalk) 
58 3 Beetroot 
59 1 Pair of Marrows 
60 4 Courgettes 
61 2 Cucumbers 
62 Any variety of vegetables (not mentioned in Classes 41-61) 

 
OPEN FRUIT CLASSES 
63 Plate of 3 Apples (culinary) 
64 Plate of 3 Apples (dessert) 
65 Plate of 12 Blackberries (with stalks) 
66 Plate of any other fruit 

 
NOVELTY CLASSES 
67 Heaviest Vegetable 
68 Longest Runner Bean 



   

CHILDREN’S CLASSES (OWN EFFORT) 
Please state age (but not name) with exhibits in Classes 69-75 

(10-14 years) 
69 Decorated Paper Plate – theme of insects 
70 Any flower or vegetable grown by the entrant 
71 3 Decorated Cup Cakes 

(6-9 years) 
72  Decorated Paper Plate – theme of insects 
73  Plant or Flower grown by the entrant 
74  3 Decorated Cup Cakes 

(Under 6 years) 
75  Decorated Paper Plate – theme of insects 

COOKERY CLASSES 
76 1 Jar of Marmalade 
77 1 Jar of Raspberry Jam 
78 1 Jar of any other Jam (excluding jellies) 
79 1 Jar of Chutney 
80 3 Chocolate Brownies 
81 4 Millionaires Shortbread  (small squares) 
82 3 Sausage Rolls 
83 4 Small Flapjacks 
84 6 Biscuits (one variety) 
85 4 Fruit Scones 
86 Swiss Roll 
87 Coffee Cake - See overleaf for recipe 

CRAFT CLASSES 
88 1 Knitted Article 
89 1 Crocheted Article 
90 1 Item of Needlecraft hand stitching (includes Embroidery, Tapestry, Cross-

stitch) 
91 1 Item of Needlecraft (excluding any items covered by Classes 89,90,91) 
92 1 Item of Handicraft including sugar-craft 
 



   

COFFEE CAKE 

BAKING TIN.  This recipe is for 2x 20cm round sandwich tins 
Line with greaseproof paper. Pre-heat your oven to 160ºC/140ºC fan. 
INGREDIENTS. 
For the coffee sponge 
• 3 tbsp instant coffee powder - or coffee granules ground to a powder 
• 200 g plain flour 
• 2½ tsp baking powder 
• 220 g soft light brown sugar 
• 220 g margarine or butter - butter must be soft at room temperature 
• 4 medium eggs 
• 2 tsp milk 
• ⅛ tsp salt 

For the coffee buttercream 
• 200 g butter - soft at room temperature 
• 400 g icing sugar 
• ¼ tsp vanilla extract 
• 8 tsp instant coffee powder or granules 
• 4 tsp boiling water 
• A little milk 

Make the  coffee  s ponge  
1. Put all of the cake ingredients into a large bowl. Beat with an electric mixer or by hand on a low 

speed until all of the ingredients are combined.  
2. Split the mixture between the two prepared tins. Then bake for 30-35 minutes until a skewer 

inserted in the centre comes out clean. 
3. Once the cakes are cooked, remove them from the oven. Leave them to cool in their tins for about 

10 minutes before removing them from the tins and moving them to a wire rack to cool completely 

Make the  coffee  buttercream 
1. While the cakes are cooling make the coffee buttercream. Start by mixing together the instant 

coffee powder/granules with the boiling water. Set aside to cool. 
2. In a large bowl beat the butter and vanilla extract on a low speed until soft. Add the icing sugar and 

beat on a low speed until combined with the butter and smooth. Gradually add the coffee mixture, 
1 tsp at a time. After each addition beat the buttercream until the coffee has been fully combined 
before adding more. 

3. Check the consistency of your buttercream. It should be soft enough that you could spread it onto a 
slice of bread. If it is too firm, then add a little milk (no more than 1 tsp at a time) until it is your 
desired consistency. 

Bui ld  the cake 
1. Place the bottom layer of your coffee sponge onto your serving dish. Spread about ⅓ of the coffee 

buttercream evenly across the sponge (I like to use a palette knife, but you could use a regular 
knife or the back of a spoon). 

2. Add the top layer of sponge. Again spread ⅓ of the coffee buttercream on top. Put the remaining 
buttercream into a piping bag fitted with a large star nozzle. Pipe 12 blobs of buttercream evenly 
spaced around the edge of the cake 

https://charlotteslivelykitchen.com/quick-and-easy-homemade-butter/


   

 
 

  



   

ENTRY FORM (Please place ✓against name if under 16 on day of show) 
Name:  
 

 Date of Birth if 
entering Children 
Class 

 

Email:  

Home Adress  

List Class 
Numbers below 
– one class per 
box 
 

      

      

      

      

Official Use Entry Number 
 

Additional Entry Forms can be downloaded from www.redbourninbloom.org.uk 
Entry fees shall be 50p per class Amount paid £……………… 

Children’s Classes free 
Entry Form in sealed envelope to be returned to: 

Gill Hewis:  19 Saberton Close, Redbourn, Hertfordshire, AL3 7DS 
Email: RVS@redbourninbloom.org.ukmailto:gillhewis@googlemail.com Tel: 

07884 264 291  
Payment of Fees on line Redbourn in Bloom Sort Code: 20-74-09  Account 

Number: 00673382 
Please include reference RVS26 and your surname (up to limit of ref) 
Payment of Fees by Cash – please return with your entry form to Gill  

(please note Cheques are no longer accepted as cost of banking cheques is 
larger than entry fee) 

CLOSING DATE FOR RECEIPT OF ENTRY FORMS: WEDNESDAY 16th 
SEPTEMBER 2026, BY 10.00 p.m. 

NO ENTRY FORMS ACCEPTED AFTER THIS TIME 
Will exhibitors please note the timing for staging of exhibits: 

Saturday 19th September 2026 9.00 a.m. – 10.15 a.m. 
 

mailto:gillhewis@googlemail.com
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