NANTWICH AND SOUTH CHESHIRE SHOW 2018
Secretary: John Goodwin, Foleshill, Brereton Heath Lane, Somerford, CHESHIRE, CW12 4SY.
Telephone number 01477 535032 email carole.gdwn@gmail.com
Judges: Jack Mummery (Devonshire) and Mr Terry Ashley (Cheshire)
Judging starts at 2.00 pm Tuesday the 24th July 2018

Rules: under B.B.K. A. rules.
All honey is to be exhibited in standard 454g squat jars metal or plastic lids except classes H1, H30
Honey frames and wax exhibits to be in bee proof containers.
All entries for the honey section to be received by the 1st July 2018.
The staging of exhibits to take place between 9.30 and 1.45 pm on Tuesday the 24th July 2018.
The marquee will be cleared by 2.00 pm in order that judging can start promptly.
The produce of a colony or colonies cannot be exhibited by more than one person if under joint
ownership.
Points to be awarded as follows:
1st Prize

3 points

2nd Prize

2 points

3rd Prize

1 points

Any protest will have to be received in writing to the Secretary by 10.30 am on the morning of the
show.
,QWKHFDVHRIDGLVSXWHWKH6KRZ0DQDJHU¶VGHFLVLRQLVILQDO
B.B.K.A. rules will apply
)UHHHQWUDQFHWLFNHWWRWKHVKRZ$QH[KLELWRU¶VVKRZWLFNHW ZRUWK (LJKWHHQ3RXQGV ZLOOEH
issued on completion of staging the exhibits where entry fees exceed £7.50 (Seven Pounds Fifty
Pence).
Nantwich Show Honey Section
A Silver Spoon/honey related pottery will be awarded for the most points in classes H1, H9
The Danish Bacon Trophy will be awarded who gains the most points in classes H15, H16,
The Bob Parsonage Memorial Trophy will be awarded for the most points in classes H10, H11, H12,
H13, H14,
The B.B.K.A. Blue Ribbon will be awarded to the best exhibit in the show
Entry Fees: 50p per entry
H1 12 jars metal or plastic lids labelled as for sale (not less than 227grams net weight)
The jars must still be filled so that no light shows between the honey top fill and the bottom of the lid
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խ

Twelve jars of honey labelled as for sale

խ

Two or more glass sizes.

խ

Exhibitors must enter two or more different kinds or colour of honey example (colours,
creamed, granulated and heather)

խ

Any colour or colours. Can be mixed sizes minimum jar size from 227gram to 454 gram size

խ

Note if twist lids are used to exhibit in class. Lid as per the first rule and guidance of the
National Honey Show. If in doubt please check with the show manager

H2

2 jars of light honey

H3

2 jars of medium honey

H4

2 jars of dark honey

H5

2 jars of naturally granulated honey

H6

2 jars of creamed honey

H7

2 carton of cut comb 227(+ or- 25g)

H8

1 section of honey

H9

1 frame of liquid honey that could be extracted with a rotary extractor

H10

2 beeswax candles (one will be lit by the judge)

H11

1 tin of beeswax polish

H12

1 block of beeswax 454g+/-40 grams

H13 5 matching beeswax blocks (28gms each) +/- 3 grams any shape
H14

1 block of commercial beeswax not less than 454g block to be broken

H15

1 bottle of sweet mead

H16

1 bottle of dry mead

H17

Composite class

1 carton of cut comb 227(+ or- 25g) or 1 frame of liquid honey that could be extracted with a rotary
extractor
1 block of beeswax 227g +/-20grams
1 jar Medium or dark honey
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HONEY CONFECTIONERY
H18 Honey Fruit cake
Exhibits must be made to this recipe: Ingredients: 200g/7oz self- raising flour, 175g/6oz honey,
110g/4oz butter, 175g/6oz sultanas, 2 medium eggs, 110g/4oz. glace cherries (halved).
Preparation; Preheat oven to 180°C/350°F /gas mark 4. Cream butter and honey together. Beat eggs
well and add them alternately with sifted flour then fold in sultanas and cherries. A little milk may be
added if necessary. Bake in a buttered circular tin, 16.5 -19.0 cm (6 ½-7 ½ inches) in diameter for
approximately 1½ hours. Timing is for conventional ovens and is a guide only as appliances vary.
H19 Tray Bake. Containing Honey. Six pieces to be displayed. Recipe to be submitted.

H20 Honey Flapjacks
Ingredients:
200g/7¼oz unsalted butter
200g/7¼oz demerara sugar
200g/7¼oz honey
400g/14¼oz Mornflake porridge oats
55g/1¾oz nuts, dried fruits or glacé ginger,
You will also need a 20cm x 30cm (8in x 12in) cake tin, greased
Preparation method
1. Put the butter, sugar and honey in a saucepan and heat, stirring occasionally, until the butter has
melted and the sugar has dissolved. Add the oats and nuts, fruit, ginger or coconut, if using, and mix
well.
2. Transfer the oat mixture to the prepared cake tin and spread to about 2cm (¾in) thick. Smooth the
surface with the back of a spoon. Bake in a preheated oven at 180C/350F/Gas 4 for 15-20 minutes,
until lightly golden around the edges, but still slightly soft in the middle. Let cool in the tin, then turn out
and cut into squares. Showing the best six squares
H21 1off 454g jar of chutney made with honey to complement a piece of Cheshire Cheese recipe to
be submitted. (A piece of unSDVWHXULVHG$SSOHE\¶V&KHVKLUHFKHHVHZLOOEHSURYLGHGWRHQDEOH
judging). 7KLVFODVVLVYHU\NLQGO\VSRQVRUHGE\$SSOHE\¶V&KHHVH&RPSDQ\ The jar must still be
filled so that no light shows between the chutney top fill and the bottom of the lid
H22

Lemon Curd

12oz (340g) clear honey
4oz (115g) Unsalted butter

4 eggs (size 3) lightly beaten
Grated rind and juice of 3 lemons

2oz (60g) granulated sugar

Put the honey, sugar, butter, lemon rind and juice in the top of a double saucepan or a bowl
placed over simmering water.
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Stir until the sugar and butter is melted



Beat the eggs into the mixture and continue until it begins to thicken and coat

the back of a spoon.


Pour into a warmed 1lb jar.



When cold cover with waxed disc and cellophane top or lid.

Note if twist lids are used to exhibit in class. Lid as per the first rule and guidance of the National
Honey Show. The jar must still be filled so that no light shows between the chutney top fill and the
bottom of the lid
H23

Apricot and Honey Scones

1lb self- raising flour 2-WEVS%HHNHHSHU¶VRZQKRQH\WRWDVWHWVSEDNLQJSRZGHUR]VRIW
margarine 1 egg beaten 2 oz chopped apricots, Semi skimmed milk
Warm the honey and 2 fluid oz of the milk over a low heat until dissolved. Cool. Pour into a
measuring jug and add the beaten egg and sufficient milk to makeup a full 9 fluid ozs of liquid. Sieve
the flour with the baking powder and rub in the margarine. Stir in the chopped apricots. Make a well in
the centre and pour in the liquid. Mix with a round bladed knife to form a soft dough, knead until
smooth. Roll out ¾ in thick and cut into 15 rounds using a 2¼ in fluted cutter. Place close together on
a lined baking sheet and brush tops with milk. Bake in a pre-heated oven at 200C, 180C if fan or gas
mk6 for 10-12 mins until golden top and bottom. Leave to cool.

H24 Honey

Fudge

1lb (450g) sugar 2 dessertspoons of English honey 1 small tin (170g) evaporated milk 1 tsp (5ml)
vanilla essence 2oz (50g) butter or margarine
Mix ingredients well. Bring to the boil and then raise the temperature very slowly to 1150C or 2400F
stirring carefully all the time. Remove from the heat and stir until it begins to thicken, then beat well
and pour quickly into a buttered tin. Cut when firm into approx. one inch squares and show best 10
squares.
H25 Honey

Cinder Toffee

150g granulated sugar 50g, English honey, 1 tbsp water, 1 ½ teaspoons Bicarbonate of Soda,
Spread sugar over base of saucepan, add honey and 1 tbsp water. Bring to the boil while stirring
gently to allow sugar to dissolve. Once temperature reaches 1500C (3000F) (hard crack), quickly add
bicarbonate of soda and stir vigorously until just mixed in. This mixture will be very hot and will burn if
in contact with skin. Pour the foaming mixture into a silicon mould about 15x15 or 20x20 cm. Let it
stand without disturbing until cold (a few minutes). Break into pieces and keep and show in a an
airtight container. Please show best 12 pieces.
H26 Honey

and Malt Wholemeal Loaf

1lb (450g) strong wholemeal flour 2oz (5g) fresh yeast 1 dessertspoon English honey 1 level tsp
sea salt 1 dessertspoon malt 3/4oz (20g) veg. lard 1 200mg Vit C tablet (crushed) 7fl.oz (200ml)
warm water
Crumble the yeast into the warm water and add the malt and Vit. C. Thoroughly mix. Crush the sea
salt and rub into the flour with the vegetable lard. Make a well in the flour. Now add honey to the
yeast mix. Add this liquid to the flour and mix. Knead the dough - adding a little more flour if too wet,
or a little more warm water if too dry. Divide the dough into two equal parts (preferably by weighing).
Shape each piece and place into greased 1lb loaf tins.
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Cover tins with lightly oiled polythene and leave in a warm place to rise. Whilst dough is rising,
preheat oven to 2300C or 4500F. Allow dough to rise until the crest of the dome is about 1in. (25mm)
higher than the tin.
Bake for approximately 35 minutes checking after 20 minutes that top is not browning too quickly (turn
down heat if it is). Loaf is ready when it turns out of tin easily and has a hollow sound when tapped on
its bottom. Choose the better of your two loaves for your entry in the Show (if you can't make up your
mind, make two entries and enter them both).
NOTE: If fresh yeast is not available then use dried yeast according to the directions on its packet.
Different types need different treatment. Vit.C is not essential but it helps the fermentation

H27

1 colour photograph of a beekeeping subject A4 size mounted on a card of suitable colour

H28

1 black and white photograph of a beekeeping subject A4 size mounted on a white card

Novice classes
Novice classes Entrants must not have won 1st 2nd 3rd at any honey show for any item other than
confectionery.
H29

1 super frame fitted with new foundation (to be judged on the quality of workmanship)

H30

5 jars metal or plastic lids labelled as for sale (not less than 227grams net weight)

H31

1 jar of liquid light honey

H32

1 jar of liquid honey any colour other than light

H33

1 jar of creamed or granulated honey

H34

1 block of beeswax minimum weight 100grams

H35

1 colour photograph of a beekeeping subject A4 size mounted on a card of suitable colour

H36

1 black and white photograph of a beekeeping subject A4 size mounted on a white card

The following class is open to members of Cheshire Beekeepers only
H37 Observation hive to be marked/judged on the hygiene of comb and labels for educational
interest

Entry Forms to the Secretary; John Goodwin Foleshill Brereton Heath Lane Somerford CHESHIRE
CW12 4SY or email at carole.gdwn@gmail.com
&ORVLQJGDWHIRUHQWU\¶VVW-XO\8 (to enable your jar slips to be returned to you in time for the
VKRZ  QRHQWU\¶VZLOOEHDFFHSWHGRQGD\RIGHOLYHU\WRWKHVKRZ
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✂

NANTWICH AND SOUTH CHESHIRE SHOW – WEDNESDAY 25th JULY, 2018

ENTRY FORM - HONEY SECTION
Entries Close: Sunday 1st July, 2018
Class No.

Description

Entries Close: Sunday 1st July 2018

Entry Fee

Secretaryʼs Use

TOTAL

Name

_______________________________________________________________________

Address

_______________________________________________________________________
_______________________________________________________________________ Signature
_______________________________________________________________________

________________________________________________

Telephone Number ________________________________________________________________________________________________________________________________
BLOCK CAPITALS PLEASE
WHEN COMPLETED RETURN TO:
John Goodwin, Foleshill, Brereton Heath Lane, Somerford, Cheshire CW12 4SY
(Please enclose a stamped addressed envelope)
Cheques made payable to ʻNantwich Agricultural Societyʼ

Let Us Grow Your Business
... Together

YOU THINK IT
WE PRINT IT
01270 624122
delmarprint.co.uk

