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2012  SPRING  SHOW  

 & PLANT SALE

Saturday 31 March 2012 :    2.15 – 4.00pm

AT NORTH HEATH HALL, ST. MARK’S LANE, 

HORSHAM, RH12 5PU

St. Mark’s Lane is off North Heath Lane. The “Sussex Barn” pub is on the corner.
A collection will be taken at the door to help defray expenses

STAGING OF EXHIBITS    (open to members only):

11.00am to 12.15pm

G R A N D   R A F F L E 

 P L A N T   S A L E  

R E F R E S H M E N T S

Donations for the raffle would be appreciated in advance of the Show, whilst plants and seedlings for sale on the plant stall should be brought along on the Show day
              CUPS & TROPHIES TO BE AWARDED

	STANLEY CUP
	For the best exhibit in classes 1-7

	IRENE CRACKSTON CUP
	For the best exhibit in classes 8-11

	BALL CUP
	For the best exhibit in classes 12-14

	SPRING FLORAL CUP
	For the best exhibit in classes 15-18

	SECRETARY’S CUP
	For the best exhibit in classes 19-21

	WOODS MILL CUP
	For the best exhibit in classes 22-23

	DOMESTIC TROPHY
	For the most points in classes 25-30

	BUTCHER’S TROPHY
	For the best exhibit in classes 31-32

	WEALD CUP
	For the highest number of points gained by an individual exhibitor

	FLORAL CUP
	Awarded at the Summer Show to the exhibitor gaining the highest number of points in the Floral Art Class in both the Spring and Summer Shows




SPRING  SHOW – 31 MARCH 2012

(Open only to members of at least four weeks’ standing before the date of the Show)

SCHEDULE OF CLASSES

Unless otherwise stated 3 points will be awarded for a 1st prize, 2 for a 2nd & 1 for a 3rd
Flowers section

	Class


	  1
	One specimen daffodil or narcissus, excluding miniatures

	  2
	Three trumpet daffodils, any variety or varieties. [Trumpet as long as or longer than the petals.]

	  3
	Three narcissi, large cupped, any variety or varieties. [Cup more than 1/3rd but less than

        equal to the length of the petals.] 

	  4
	Three narcissi, small cupped, any variety or varieties. [Cup not more than 1/3rd of the length of the petals.]

	  5
	Three multi-headed daffodils or narcissi, any variety or varieties, but excluding those in classes 1-4 or 6. 

	  6

6a
	Three miniature daffodils/narcissi, one or more varieties. [Flowers must not be more than 2”(5cm) across.]

3 double daffodils,  any variety or varieties

	  7
	A vase or bowl of daffodils and/or narcissi arranged for all-round effect. Own foliage only. If a bowl is used it should not exceed 9”(23cm) diameter

	  8
	A pot of daffodils or narcissi as grown, pot not to exceed 9”(23cm) diameter.                                           

	  9
	A pot or bowl of any other flowering bulb or bulbs, as grown

	10
	One flowering pot plant, other than those included in classes 8-9. Pot not to exceed 9”(23cm) diameter.       

	11
	One foliage pot plant. Pot not to exceed 9”(23cm) in diameter

	12
	One pot or bowl [not exceeding 7”(18cm) in diameter] containing one or more cactus plants.

	13
	One pot or bowl [not exceeding 7”(18cm) in diameter] containing one or more succulent plants.

	14
	A collection of cacti and/or succulents grown in a bowl or pan up to 12”(30cm) in diameter

	15
	Three cut tulips with own foliage, any variety or varieties.   

	16
	Three stems of polyanthus

	17
	Three sprays of heather, any variety or varieties

	18
	Three stems of any other hardy flower, not otherwise catered for in this schedule.



	19
	Three camellia flowers either in a saucer of sand or on short stems in a vase; no buds to be attached

	20
	A miniature floral arrangement, size not more than 4”(10cm) overall

	21
	A ‘petite’ floral arrangement, size not more than 10”(25cm) overall.

	22
	Three sprays of any flowering tree(s) or shrub(s). A ‘spray’ means a branched,       many-flowered inflorescence usually on a single main stem.

	23
	An arrangement of any fresh natural material, cultivated and/or wild, arranged          for all-round effect. Flowering shrubs or trees with open flowers (to which class                                22 applies) are specifically excluded. Tight unopened buds allowed.

	
	

	24
	Floral Art Class:  Subject title “London 2012”. Accessories are allowed and the plant materials used do not have to have been grown by the exhibitor. Table area allowed 24” x 24” (60cm x 60cm), height at exhibitor’s discretion


Would exhibitors please name the varieties applicable to their entries for the benefit of members and visitors alike.

Exhibitors must provide their own vases / containers.

DOMESTIC SECTION

	25
	A jar of any citrus marmalade, in a 12 or 16ozs (340/454g) jar. [Must be clearly labelled as to type and date of making]

	26
	A jar of chutney, minimum 2 months old, with a vinegar-proof lid.  [Must  be clearly labelled as to type and date of making]

	27
	Six cheese scones – own recipe

	28
	Six jam tarts – own recipe

	29
	Coffee and walnut cake – see recipe

	30
	Six Cornish fairings - see recipe


Note:   All exhibits in classes 27 to 30 inc. must be covered with cling film or a plastic lid.

HANDICRAFTS SECTION

	31
	A painting or drawing 

	32
	Any other handmade item


Handicraft items which have been entered in a previous year’s Show run by this Society are ineligible for inclusion.

Spring Show 2012

SPRING SHOW 2012 – RECIPES

COFFEE AND WALNUT CAKE

	55g (2oz) walnuts, finely chopped
	Icing

	170g (6oz) self-raising flour
	15ml (1 tbsp) coffee powder

	5ml (1 tsp) baking powder
	30ml (2tbsp) boiling water

	170g (6oz) butter, softened
	225g (8oz) icing sugar

	85g (3oz) light muscovado sugar
	140g (5oz) butter

	85g (3oz) caster sugar
	

	3 medium eggs
	To finish   

	15ml (1 tbsp) coffee essence or 1dsp instant coffee dissolved in l tbsp boiling water
	55g (2oz) walnut halves


	1
	Sieve the flour and baking powder into a mixing bowl, add all the cake ingredients and beat  together with a wooden spoon for 2 minutes or an electric mixer for 1 minute until thoroughly blended

	2
	Divide the mixture evenly between two greased and base-lined 18cm (7ins) sandwich tins, level  the tops

	3
	Baking;  180oC, 355oF, Gas 4 or fan oven 160oC for 25-35 minutes, until the cakes are risen, springy to the touch and golden

	4
	Leave in the tins for 15 minutes, turn onto a wire rack, remove the greaseproof paper and leave to cool completely

	5
	To make the icing: In a bowl mix the coffee powder and boiling water, allow to cool. Add the sieved icing sugar and butter, beat until smooth.

	6
	Spread half of the icing over half of the cake, sandwich together and spread remaining icing on top of the cake, decorate with walnut halves


CORNISH FAIRINGS

	110g (4oz) plain flour
	pinch of salt

	5ml (1 level tsp) baking powder
	5ml (1 level tsp) bicarbonate of soda

	5ml (1 level tsp) ground ginger
	2.5ml (½  tsp) mixed spice

	55g (2oz) butter
	55g (2oz) caster sugar

	45ml (3tbsp) golden syrup
	

	1
	Sift the flour with the salt, baking powder, bicarbonate of soda, ginger and mixed spice.  Rub in the butter and add the sugar

	2
	Warm the syrup and add it to the other ingredients, mix well to a fairly stiff consistency

	3
	Roll into small balls and place them 10cm (4 inches) apart on two buttered baking sheets.

	4
	Bake in the oven at 200oC, 400oF or gas mark 6 for about 8 minutes.


ENTRY FORM FOR SPRING SHOW 

31 MARCH 2012

Please return to the Show Secretary, Mr. G  F Kirk, at 

12 Cricketfield Road, Horsham,  RH12 1TE, by 8 p.m. on Thursday 29 March.  Alternatively, details of class numbers entered may be telephoned to 01403 254927 by the same date/time.   No entries will be accepted on the day of the Show.
I intend exhibiting in the following class numbers:  

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

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

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

Name of exhibitor  …………………………………………………..

Tel. No…………………………………
Please write details of classes entered by a second exhibitor (if any) in your household below:

Name:
…………………………………. …………………………………………….. .      

Classes:   ……………………………………………………………………………………………………..

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

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

Spring Show 2012

DO YOU WISH TO ADVERTISE OR SPONSOR THIS PAGE

FOR OUR 2013 SHOWS

CONTACT:

Malcolm Dickie

01403 266270

2012  SUMMER FLOWER, FRUIT & VEGETABLE SHOW

Saturday  18 AUGUST 2012 :    2.30 – 4.15pm

AT NORTH HEATH HALL, ST. MARK’S LANE, 

HORSHAM, RH12 5PU

St. Mark’s Lane is off North Heath Lane. The “Sussex Barn” pub is on the corner.    

A collection will be taken at the door to help defray expenses

STAGING OF EXHIBITS    (open to members only):

10.45 a.m. to 12 noon
G R A N D   R A F F L E 

 P L A N T   S A L E     

R E F R E S H M E N T S

Donations for the raffle would be appreciated in advance of the Show, whilst plants and seedlings for sale on the plant stall should be brought along on the Show day
BANKSIAN MEDAL  -  Awarded by the RHS to the exhibitor gaining the highest number of points in the horticultural classes.  RHS rules render the winner of the Banksian Medal ineligible for the award in the following 2 years
OTHER CUPS AND TROPHIES TO BE AWARDED

PADWICK FLORAL BOWL
For the most points in the Show
PRESIDENT’S CUP


For the most points in classes 1-52 (excluding 48)

FESTIVAL CUP


For the most points in classes 6-27

FOUNDERS’ SALVER

For the most points in classes 28-47

LADIES’ CUP                                 For the lady gaining most points in classes 28-47
&   49-52

ARUN CUP



For the most points in classes 49-52
LAYTON CUP


For the most points in classes 53-59

REG SMITH CUP


For the most points in classes 64-68

RON MITCHELL CUP

For the best exhibit in classes 1-52
NORA POOLE CUP


For the best exhibit in classes 6-7 & 13-27
ROSE BOWL



For the best exhibit in classes 1-5

SHELLEY CUP


For the best exhibit in classes 8-12

GARDEN NEWS SHIELD

For the best exhibit in classes 28-52 (excluding 48)
HANDICRAFTS TROPHY

For the best exhibit in classes 60-62
FLORAL CUP                                 For the highest number of points gained by an 

individual in both the Spring and Summer Shows 

(class 63 in this Show)

BETTY SANTER SHIELD             For the winner of the Chairman’s Summer

Competition

The cups will be presented at 4.15 p.m., followed by the raffle

Summer Show 2012
HORSHAM & DISTRICT

HORTICULTURAL SOCIETY
(www.horshamhorticulturalsociety.co.uk)

WINTER MEETINGS 

2011/2012

BRIGHTON ROAD BAPTIST CHURCH

BRIGHTON ROAD

HORSHAM

RH13 5BD

(DISABLED ACCESS)

MEETINGS COMMENCE 7.30 pm

RAFFLE

REFRESHMENTS

JUBILEE CUP
This is an opportunity for members, including novices and newcomers, to bring along an exhibit of flowers, fruit, pot plants, vegetables, floral arrangements, preserves, cakes, craft items, etc. to our Winter Meetings. Points will be awarded individually.

The person with the highest aggregate from four entries at the end of the Winter Meetings will be awarded the Jubilee Cup.  No person may hold this cup for consecutive years
WINTER MEETINGS

2011
4 October:    “Welcome Back” and subscription night

   After paying our dues we will be having refreshments, followed by a general group discussion on how the Society functions and fulfils the members’ needs.


18 October:  Mike Morris 

Mike is Production Director of New Place Nurseries.   He will explain how new commercial plants are grown and introduced to the market-place.

1 November:  Andrew Gaunt

Andrew works for the Government department FERA (The Food & Environment Research Agency).  He will speak about how they overcome threat and disease to our native plants and trees.

15 November:  Peter Barwick

Peter will speak to us about all aspects of fruit tree growing.

29 November:  Sue Taunton

Sue will give us a practical demonstration of how to make festive floral decorations for Christmas.

13 December

Christmas social evening.

WINTER MEETINGS
2012

10 January:  Annual General Meeting

The AGM will be followed by a photographic review of places visited during the year.

24 January:  Derek Santer – “The Two Presidents”

This will be an enlightening talk from our Chairman.

7 February:  Sue Brundish - ”Horsham in Bloom”

Sue will give us an informative talk about the plans and teamwork needed to enable Horsham to achieve a consistently high standard.

21 February:  Sue Parmenter – “Camelia Botnar Foundation”

The Chief Executive, together with a nursery worker, will tell us about all aspects of the work and activities of the Camelia Botnar Foundation.

6 March:  Sue Taunton – “Herbs”

Sue will tell us all about herbs, from their history to cultivation and how to prepare them for cooking.

20 March:  Pam Hunter

Pam is an enthusiastic gardener.   She will give a very informative talk about all aspects of bee-keeping and how we can make our gardens “bee friendly”.

HORSHAM & DISTRICT HORTICULTURAL SOCIETY

SUBSCRIPTIONS

Members are reminded that the annual subscription of £5 is due on the 1st  October.  Subscriptions can be paid at our Winter Meetings or by post to Lynda Cheeseman.

Children of existing members may become members with no subscription charge.  You may become a life member by paying a single sum of £35 or more.

Application forms for membership are available from Geoffrey Kirk or 

Lynda Cheeseman.

Visitors are welcome to any meeting at a charge of £1 per meeting.

Members are invited to bring surplus plants, etc. for sale to assist funds.

Prizes for the raffle table would be appreciated

SUNFLOWER NEWS

This is our annual newsletter which contains hints/tips on gardening and news

from the Society.  Short items are very welcome for inclusion and should be sent to Lynda Cheeseman.  Inclusions may be shortened and cannot be guaranteed to be published
INTER-SOCIETY QUIZ

Date:   Wednesday, 21 March 2012

Place:   Southwater Village Hall, Church Lane, Southwater

Time:   7.30 p.m.

Please contact Derek Santer if you wish to be on the team.

SUMMER SHOW  SATURDAY 18 AUGUST 2012

(Open only to members of at least four weeks’ standing before the date of the Show)

SCHEDULE OF CLASSES

Unless otherwise stated 3 points will be awarded for a 1st prize, 2 for a 2nd & 1 for a 3rd
Please name the varieties exhibited where possible.

Flowers section

Class

	  1
	One specimen rose.

	  2
	One vase of 3 H.T. (hybrid tea) roses (Points 4:3:2

	  3
	One stem of cluster–flowered roses

	  4
	One vase of 3 H.T. roses, consisting of one bud, one exhibition and one fully open bloom (Points 4:3:2)

	  5
	One vase of 3 roses of any other type, e.g. old  fashioned roses

	  6
	One vase of 3 stems of hydrangeas (one or more varieties)

	  7
	One vase of any other hardy shrub, other than in classes 1-6, one variety (foliage, fruit or flower).

	  8
	 One cactus in a pot, maximum 7”(18cm) inside top diameter

	  9
	One succulent in a pot, maximum 7”(18cm) inside top diameter

	10
	Cacti and/or succulents grown in a bowl or pan up to 12”(30cm) in diameter.                

	11
	One flowering plant in a pot, maximum 11”(28cm) inside top diameter. 

	12
	One foliage plant in a pot, maximum 11”(28cm) inside top diameter.        

	13
	Three clematis florets, one or more varieties, displayed in a saucer of sand or through a card into a saucer of water, no foliage

	14
	One single stem of sweet peas

	15
	One vase of 5 stems of sweet peas, one or more varieties.

	16
	One specimen dahlia bloom, must exceed 3”(7.62cm) in diameter.  

	16a
	Vase of three pompom dahlias,  not exceeding 2” (5.2cm) in diameter

	17
	A vase of 3 stems of dahlias, (excluding pompoms – Class 16a) must be all of the same type (e.g. cactus, decorative, etc.).

	18
	One vase of 3 blooms of zonal pelargoniums (geraniums).

	19
	One vase of 5 blooms of marigolds

	20
	One spike of gladiolus

	21
	Three spikes of gladioli.

	22
	A ‘petite’ arrangement of flowers, size not more than 10”(25cm) overall.   Own foliage only.

	23
	Six fuchsia blooms displayed in a saucer [maximum 7”(18cm)] as in class 13 above. Any variety or varieties


2

	24
	A vase of 5 stems of annual or biennial flowers not specified elsewhere in this schedule. One or more varieties.

	25
	One vase of 5 stems of perennial flowers not specified elsewhere in this schedule. One or more varieties

	26
	Two vases of cut flowers, three stems in each vase.  Each vase to contain a different single variety

	27
	One vase of mixed flowers, judged for quality, variety and general effect.  Table area allowed 24” x 24” (60cm x 60cm).


VEGETABLES SECTION

	28
	Three white potatoes

	29
	Three coloured potatoes

	30
	Three onions, not exceeding 9oz (255g) each.

	31
	Three onions, exceeding 9oz (255g) each

	32
	Six shallots

	33
	Six french beans, with stalks attached.

	34
	Six runner beans, with stalks attached.

	35
	My longest runner bean

	36
	Two cabbages, each with 3” (7.5cm) of stalk.

	37
	Three courgettes.

	38
	Two marrows

	39
	Three beetroot  -  cut leaves to 2-3”(5-7.5 cm) long

	40
	Three carrots   -  cut leaves to 2-3” (5-7.5 cm) long

	41
	Two cucumbers

	42
	Six tomatoes, small cherry-type (e.g. Gardener’s Delight), with calyxes  

 attached. Any one variety

	43
	Three tomatoes, any one variety other than those in class 42, with calyxes attached

	44
	A collection of three herbs, named, in vases or as grown in pots

	45
	Any other vegetable, number of specimens at discretion of exhibitor

	46
	A collection of three kinds of vegetable, quantities as in classes 28-44, or any other vegetable, e.g. one cauliflower, one celery, two sweet corn.  [Double points].  Important: See note at end of schedule re. points values of vegetables.

	47
	Novice Class: entry limited to members who have never won a first prize in any of this Society’s Shows before.  Children or grandchildren are encouraged to take part – See Show Regulations Item 1 : one each of three different kinds of vegetable; however, where runner or french beans, peas or shallots are used  three of each are required.

	48
	My worst disaster  –  be it with flowers, fruit, vegetables or cookery  –  any disaster accepted !!


Summer Show 2012

. 
                                 FRUIT SECTION
Class

	49
	A plate of 12 raspberries, with stalks attached

	49a
	A plate of 12 blackberries with stalks attached

	50
	A plate of black, red or white currants, six strigs (i.e. bunches).

	51
	A plate of three stone fruit.

	51a
	Three apples, dessert or cooking, stalks attached

	52
	A plate of any other fruit.


    

         DOMESTIC SECTION

	53
	Four Sussex churdles – see recipe.

	54
	Six pieces of flapjack

	55
	Apple, date and walnut loaf - see recipe.

	56
	Six picnic slices - see recipe

	57
	Traditional Victoria sandwich with raspberry jam filling (3-egg size)

	58
	A jar of jam  (12oz or 16oz (340g or 454g jar). The label should state the date it was made.

	59
	Lemon curd (12oz or 16oz (340g or 454g jar).  The label should state the date it was made.


. 
Note: all exhibits in classes 53-57 must be covered with cling film or a plastic lid.     

                       HANDICRAFTS SECTION

	60
	One sewn or knitted article

	61
	A painting or drawing

	62
	Any other item of handicraft


                         FLORAL ART SECTION

	63
	An exhibit of flowers and foliage illustrating  “Queen’s Diamond Jubilee”.  Accessories are allowed. The materials used for this class do not have to have been grown by the exhibitor. Maximum table area allowed  24” x 24” (60cm x 60 cm), height at exhibitor’s discretion


Summer Show 2012

PHOTOGRAPHIC SECTION

Photographs, black and white or colour, should be unmounted and not exceed 7” x 5” (18cm x 13cm).  Digital enhancement should not be used.    Photographs which have been entered in a previous year’s photographic competition run by this Society are not eligible for inclusion.   The class titles are:

64.  Autumn Colours


65.  Sea View

66.  Something Fruity 


67.  Early Morning

68.  Three photos illustrating the theme “From beginning to end”

The photographic entries will be judged before the Show. 

They must, therefore, reach Geoffrey Kirk, 12 Cricketfield Road, Horsham RH12 1TE by Sunday 5 August.

INTER – SOCIETY COMPETITION (Class 69)

69. Details to be advised at a later date
Points value of vegetables in Class 46:

Points are awarded according to the difficulty in producing perfect specimens. Hence a maximum of 20 points may be awarded for cauliflowers, long carrots, leeks, onions over 9oz/255g weight, celery, peas and potatoes, with a maximum of 18 points for runner beans, shorter carrots, medium tomatoes, sweet corn and greenhouse grown cucumbers, and 15 points for globe beetroot, cabbages, lettuces, marrows and smaller onions.  Small tomatoes are only worth up to 12 points.  It is therefore in the exhibitor’s interest to try and show as many 20-pointers as he / she can. [This list is not exhaustive, so please ask the Show Secretary if you need further advice as to the points value or quantities to exhibit of other vegetables.]
Summer Show 2012

SUMMER SHOW 2012 – RECIPES

PICNIC SLICES

225g (8oz) plain or milk cooking chocolate


55g (2oz) butter

110g (4oz) caster sugar




1 beaten egg

110g (4oz) desiccated coconut



55g (2oz) sultanas

55g (2oz) glace cherries

1   Grease a swiss roll tin and set oven to 150oC, 300oF, gas mark 2.
2   Break the chocolate into pieces and place into a bowl over hot water until it

     melts. Pour the molten chocolate into the bottom of the swiss roll tin and

     leave to set.
3   Cream the butter and sugar, add the egg, coconut, sultanas and chopped

     cherries. Mix well and spread evenly over the set chocolate.
4   Bake for 30 minutes until golden brown. Leave to cool, then cut into slices

     with a sharp knife.

APPLE, DATE & WALNUT LOAF

	1 small cooking apple
	110g  (4oz) soft margarine

	170g  (6oz) soft brown sugar
	2 medium eggs, lightly beaten

	110g  (4oz) plain wholewheat flour
	110g (4oz) plain flour

	1.5 tsps (7.5 ml)  baking powder
	110g (4oz) walnuts, roughly chopped

	85g (3oz) pitted dates, roughly chopped
	3 or 4 tbsp (45-60 ml) milk


Preheat oven to 180oC, 350oF, gas mark 4

	1
	Sift the flours into a large mixing bowl, add margarine, sugar, eggs and baking powder. Whisk with an electric whisk or by hand until thoroughly combined

	2
	Stir in peeled, cored and roughly chopped apple followed by the walnuts and dates. Finally add the milk.

	3
	Mix well and spread evenly in a 2lb loaf tin, well buttered or lined

	4
	Bake for one hour or until loaf feels springy in centre and skewer inserted in the middle comes out clean. Cool in tin for a couple of minutes then turn out onto a wire rack. Store in an airtight container as soon as it is cold


SUSSEX CHURDLES

	For shortcrust pastry


	

	225g (8oz) plain wholemeal flour
	55g  (2oz) margarine

	55g (2oz) white vegetable fat
	pinch of salt

	For filling


	

	55g (2oz) potato, finely diced
	2 tsp (10 ml) brown breadcrumbs

	55g (2oz) carrot, finely diced
	2 tsp (10 ml) cheese, finely grated

	55g (2oz) mushrooms, chopped
	1 tbsp (15 ml) cooking oil

	55g (2oz) peas
	1 medium onion, chopped

	1 heaped tbsp (15 ml)  chopped parsley
	


	1
	Make shortcrust pastry and leave to rest

	2
	Sweat all the vegetables in cooking oil for about 5 minutes, leave to cool, add the parsley

	3
	Roll out the pastry and cut into twelve 12cm (4ins) rounds. Cut a cross in the centre of six circles, these will form the top

	4
	Place the vegetable mixture on the six uncut circles, dampen the edges and place the cut circles on top, seal the edges

	5
	Open the cut tops and add the breadcrumbs and cheese.

	6
	Bake in a moderately hot oven, 190oC, 375oF, gas mark 5 for 30 minutes


Summer Show 2012

ENTRY FORM FOR SUMMER SHOW 

18 AUGUST 2012

Please return to the Show Secretary, Mr. G F Kirk, at 12 Cricketfield Road, Horsham, RH12 1TE, by 8 p.m. on Thursday 16 August.  Alternatively, details of class numbers entered may be telephoned to 01403 254927 by the same date/time.   No entries will be accepted on the day of the Show.
I intend exhibiting in the following class numbers:  

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

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

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

Name of exhibitor  …………………………………………………..

Tel. No…………………………………
Please write details of classes entered by a second exhibitor (if any) in your household below:

Name:
…………………………………. ……………………………………    

Classes:   ………………………………………………………………………………………………………   

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

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

Summer Show 2012

HORSHAM & DISTRICT HORTICULTURAL SOCIETY

BUDDY SCHEME

  Need some practical gardening advice?  

Take advantage of a H&DHS Buddy.



Herbs:



Lynda Ashby



Roses:



Bill Meredith



Pruning,

Shrubs & Roses:

Mary Radford (RHS Dip)

Vegetables:


David Frost







Gerry Ashby









