
 

 
 
 
 
 

 
 
 
  

GRANGE PARK HORTICULTURAL SOCIETY 
                                                    

secretary@gphs.org.uk 

81st  

ANNUAL SHOW 
2nd SEPTEMBER 2023 

Doors open at 2.30pm – Free entry 
at 

St Stephen`s Church Hall 
Park Avenue, Enfield, EN1 2BA 

 

AWARDS PRESENTATION AT 4 pm 
Refreshments, raffle and after Show Auction 

Presentation by: 
Special guest:  Cllr Mohammed Islam, Deputy Mayor 

 

 

 

PROGRAMME 
AND 

REGULATIONS 
 
 
 



 
  



 

                         GANGE PARK HORTICULTURAL SOCIETY 

 
 

81st ANNUAL SHOW 
2nd September 2023 

PROGRAMME 
 

REFRESHMENTS 
Tea or Coffee, with homemade cake, cold drinks 

Served from 2.30pm until 3.45 pm. 
 

Wander around and look at all the fine exhibits of vegetables, fruits, 
 flowers, cookery, and preserves 

 

RAFFLE 
 

Buy tickets for our raffle to be drawn after the Awards Presentation 
Top prize is a £50 voucher from Clockhouse Nursery 

Ember Inns meal voucher 
 

Tickets will be on sale throughout the afternoon 
 

AWARD PRESENTATION 
4.00 pm 

Awards presented by our guest: 

Cllr. Mohammed Islam Deputy Mayor 
 

Draw the raffle followed by an Auction of some of 
the exhibits and produce from our Show 

(Proceeds to the Society) 

               Thank you to local businesses who support our Society   



 
 

        

 

 
 

  



 
  



 

 
  

SPONSORS OF 
GPHS 



 

 
REGULATIONS 

Entry forms to be delivered to the Show Secretary, Evelyn Craven, 5 Elmwood House, Crescent Road 

EN2 7AR as early as possible but not later than 7 pm on the Thursday prior to the Show. 

(PLEASE NOTE: Entries submitted after this time may not be accepted.) 

Exhibits must be staged between 9.30 a.m. and 11.30 a.m. on the day of the Show.  Exhibitors are requested to stage exhibits as 

early as possible and please leave as quickly as possible after you have exhibited and be out of the hall by 11.45 am. Thank you 

- No photography allowed before judging  

 

1. Vegetables must be exhibited in clean state. 

 

2.    All exhibitors are asked to label their exhibits, as far as possible, with the name of the variety. In  

              close competition the Judge will take this into consideration. 

 

3. All exhibits must be made in the name of the paid-up member. 

 

       4.    Exhibitors may only enter 1 entry in any class. Two or more persons may not compete separately in                                         

the same class with produce from the same garden and/or allotment. If members of a household wish to share  

the credit and prizes, then the exhibits should be entered in joint name.   

 

5.    The words “kind” and variety” in the Schedule are defined in the latest RHS Show Handbook      

               (e.g. “kind means “potato” “carrot” etc. “variety” means “Desiree”  “Autumn King” etc.)           

 

       6.     All exhibits, except those in Classes 28-35 and 61-64 must have been grown by the exhibitor who   

               may have employed labour for rough work only. 

 

       7.     Exhibit cards,  or Award Cards must not be removed before the close of the Show at 

               5.30pm. Items not removed at the end of the Show will be disposed of by the Committee. 

 

       8.     Judges sheets must not be removed and remain the property of the GPHS in case of disputed awards. 

 

       9.     COLLECTION OF VEGETABLES. The quantity of each kind and maximum points shall be: 

                                                     No.       Points                                                             No.      Points 

                  Aubergines                   3          18                            Leeks                               2           20 

                  Beans – Broad              9          15                            Lettuce                             2          15 

                  Beans-Dwarf/French    9          15                            Onions (8oz or under)      5          20 

                  Beans-Runner               6          18                            Onions (over 8 oz)           3          20 

                  Beetroot                        3          15                            Green Salad onions          6          10 

                  Butternut Squash          2          10                            Parsnips                            2          20 

                  Broccoli  Calabrese      1          15                            Peas                                  9          20 

    Cabbage - any               1          15                            Potatoes                            4          20 

                  Capsicums (Peppers)    3          15                            Pumpkin                           1          10 

                  Carrots                          3          20                            Radishes                           6          10 

                  Cauliflower                   1          20                            Rhubarb                           3           12 

                  Celery                            2         20                            Shallots                             6          18 

                  Chives               small vase       10                            Sweet Corn                       2          15 

                  Courgette, long/round   3          12                           Tomatoes  1 Truss                         20 

                  Cress                  small vase      10                            Tomatoes all kinds            5          18 

                  Cucumber                      2         18                            Turnips                              3          15 

                  Kohl Rabi                      3         12                            Any other vegetable          *          12 

                                                                                                    *Quantity at steward`s discretion 

 

        10.    The Committee, in consultation with the Judges, may withhold any award in any class, or make   

                  additional awards at its discretion 

        11.    The RHS Show Handbook will be used by the Judges as a guide and the decision of the Judges  

                  must be regarded as final. 

        12.     Exhibitors to be responsible for placing and removing their own exhibits unless being auctioned. 

        13.     Any contingency arising not provided for in these Regulations, shall be subject to the decision of  

                  The Committee 

 
 
 
 



 
AWARDS 

Points will be awarded on the following basis:- 

                                             FIRST……………………….  4 POINTS 

                                                       SECOND……………………. 3 POINTS 

                                              THIRD………………………. 2 POINTS 

                                                       HIGHLY COMMENDED…. 1 POINT 

                                              COLLECTION  (Class 21) will attract Double Points 

 

CUPS AND TROPHIES TO BE AWARDED ANNUALLY 

1.J.H JEFFREYS MEMORIAL CUP:  Awarded to the exhibitor  scoring the 

HIGHEST AGGREGATE OF POINTS in Classes 1-27, Vegetables and Fruit 

 

2.JACK HUMPHREYS CUP: Awarded to the exhibitor having the 

BEST EXHIBIT in Classes 1-20 and 23-27, Vegetables and Fruit 

 

3.VIC MANN CUP: Awarded for BEST IN CLASS, Class 22 only 5 kinds of veg. 

 

4.HONOUR EWART CUP: Awarded to the exhibitor scoring the 

HIGHEST AGGREGATE OF POINTS in Classes 28-35, Preserves. 

 

5.GPHS COOKERY CUP: Awarded to the exhibitor scoring the 

HIGHEST AGGREGATE OF POINTS in Classes 36-43, Cookery. 

 

6.WRAGG BROTHERS. TROPHY: Awarded to the exhibitor scoring the 

HIGHEST AGGREGATE OF POINTS in Classes 44-47, Chrysanthemums. 

 

7.LESLIE LAWRENCE CUP: Awarded to the exhibitor scoring the 

HIGHEST AGGREGATE OF POINTS in Classes 48-54, Dahlias. 

 

8.JOHN PAYNE CUP: Awarded to the exhibitor scoring the HIGHEST 

AGGREGATE OF POINTS in Classes 55-60, Flowers 

 

9.LESLIE DEVERELL TROPHY for the HIGHEST POINTS in Novice Classes 65-67 

 

ADDITIONAL AWARDS (VOUCHERS) WILL BE MADE AS FOLLOWS, at judge’s discretion: 

VEGETABLES AND FRUIT:  

                          HIGHEST POINTS, Classes 1-27 (£10) 

                          HIGHEST, 2nd and 3rd HIGHEST Aggregate of Points Classes 1-22, ( £10, £6, and £4) 

                          BEST EXHIBIT Classes  1-20 23-27 (£10)  

Additional prizes for: HIGHEST POINTS for Class 21 (£10) 

                                       BEST IN CLASS  Class 22 (£10)  

FRUIT:            HIGHEST and 2nd HIGHEST Aggregate of points Classes 23-27  (£10 and £6) 

 

PRESERVES: HIGHEST and 2nd HIGHEST Aggregate of points Classes 28-35 (£10, £6) 

 

COOKERY:    HGHEST  and 2nd HIGHEST Aggregate of Points Classes 36 to 43 (£10 and £6) 

 

FLOWERS:     HIGHEST POINTS, 2nd and 3rd HIGHEST aggregate of points Classes 44-60 (£10, £6, £4) 

                           HIGHEST POINTS Classes 44-47 (£5)  BEST EXHIBIT Classes 44-47(£5) Chrysanthemums 

                           HIGHEST POINTS Classes 48-54 (£5)  BEST EXHIBIT Classes 48-54 (£5) Dahlias 

                           HIGHEST POINTS Classes 55-60 (£5)  BEST EXHIBIT Classes 55-60 (£5) Flowers 

                           

 

JUNIOR/ NOVICE  COMPETITIONS: Certificate for the Best exhibit and extra prizes at  

the discretion of the   Committee 

 

NOTE: Where total points awarded indicate that more than one  exhibitor are equal first, second or third, 

the value of vouchers given will be the same to all.   

 
 
 
 

 

 



 

Classes marked with * are exhibited on plates provided 
 

 

VEGETABLES 

Class 

1 Onions, five dressed – 8 oz (225g) or under 

2 Onions, three dressed, over 8 oz (225gr) 

3     *         Potatoes, four of one variety, kidney, oval, or round 

4            Beans-Runner 6 pods of one variety 

5            Beans-French 9 pods of one variety 

6 *         Beetroot, three of one variety, with 3 ins (7.5cm) foliage attached 

7            Cauliflower, one 3ins (7.5cm) stalk attached 

8            Cabbage – one of any variety 3 ins (7.5cm) stalk attached 

9 *         Capsicums (sweet pepper) 3 of one variety with calyx, 

10 *         Carrots, three of one variety, 3 ins. (7.5cm) foliage attached. 

11 *         Courgettes, three of any colour 4 ins to 6ins long, 3ins to 4ins dia. if round, with or without flower 

12            Parsnips, two of one variety, with foliage    

13 *         Shallots,  six of one variety any equal size. 

14            Butternut Squash, two matching with even shape and colour 

15            Pumpkin, one with even shape and colour 

16            Tomatoes, one truss, ripe or ripening 

17  *        Tomatoes, ordinary with calyx, five of one variety, ripe but firm 

18  *        Tomatoes, small fruited (i.e. cherry) with calyx, 10 of one variety, ripe but firm up to 35mm     

19             Leeks, two with foliage, one variety 

20             Any other vegetable, in Regulation 9 (See page 1 of schedule)  

21               Collection of Vegetables, four distinct kinds as shown in Regulation 9, one named variety      

            of each kind to be shown in space 2ft x 2ft (60cm x 60cm) The numbers of each kind to be     

            shown, and maximum points obtainable,  as shown in Regulation 9 (see page 1 of  Schedule)   

              White slip to be filled in by exhibitor   
22               Five kinds of Vegetable. One of each kind judged out of maximum of 20 points for each 

            vegetable 

 

FRUIT 

 

       23     *        Apples, Culinary, three of one variety with stalk 

       24     *        Apples, dessert, three of one variety with stalk 

       25     *        Pears, three of one variety with stalk 
                          Note: Apples and Pears must not be polished. 

       26     *        Blackberries, cultivated. 12 of one variety with calyx attached 

       27     *        Any other fruit, one kind and variety. Fruits not covered in the Schedule, Apricots 4, 

                          Damsons/plums 6, Grapes one bunch, passion fruit 3, any other berries with calyx 12,     

                          Melons 1,Quinces 6, peaches/nectarines 4 other stone fruit 6, Figs 3, 

 

 

PRESERVES (Minimum 12 oz. approx. 340gm) 

 

      28                Jam, stoned fruit, one glass jar 

      29                Jam, soft fruit, one glass jar  

      30                Jam, any other, not as 28 or 29 above,   one glass jar                Note: All exhibits in classes 

       31                Fruit Curd, one glass jar                                                               28-32 must be shown with 

      32                Marmalade, one glass jar from fresh fruit                                     elastic bands securing                    

      33                Jelly, (fruit) one glass jar                                                               transparent covering and wax 

      34                  Chutney, one glass jar                                                                    disc only, no other lid. 

      35                Pickle, one glass jar, i.e. Gherkin, onions, etc (aged)                        33 should have waxed disc 

                                                                                                    and proper lid, 34 just lid. 

                        

 

 

 

 

 

 

          

 

 

 



 

Classes marked with * are exhibited on plates provided 

 

                                                         COOKERY  exhibited on plates provided 
 

 

       36    *          Sponge sandwich. Our recipe, two 7inch (18cm) sandwich tins, cream together 110gr margarine and       
                          110 gr caster sugar until light and well creamed. Beat in 2 eggs a little at a time, fold in 110gr sifted self- 

                               raising flour followed by approx. one tablespoon of warm water. Place mixture in 2 prepared tins and bake  

                               in a moderate oven 190c, 375f or gas mark 5 for 15 to 20 mins. When cool, sandwich together with jam 

                               and dust with caster sugar.          
      37    *           Apple Pie, 7ins to 8 ins (18-20cm) own recipe 

      38    *           Rich fruit cake, 7ins to 8 ins (18-20cm) cake tin, own recipe       Note: All exhibits in classes 

      39    *           Fruit Scones, (6 to be shown) own recipe                                      35-41 must be covered in 

      40    *           Savoury Flan, 7ins to 8 cm (18-20 ins) tin, own recipe                 cling film, by the exhibitor. 

      41    *           Sausage Rolls. (6 to be shown) own recipe                                    Classes 36, 39, 40 must be  

      42    *           Chocolate cake, 8ins to 9ins, (20-22.5cm tin) own recipe             own pastry. 

      43    *           Vegetable cake,  7 ins to 8 ins, carrot, courgette or beetroot, own recipe. 

 

FLOWERS 

Vases will be provided and must be used classes  44-60 

       44      Chrysanthemum, one reflexed variety, disbudded 

       45      Chrysanthemum, one incurved variety, disbudded 

       46      Chrysanthemum, one intermediate variety, disbudded 

       47      Chrysanthemum, three of any variety, disbudded  

       48      Dahlias, Vase of three, medium flowered decorative 6-8ins (15-20cm) in dia. 

       49      Dahlias, Vase of three, medium flowered cactus/semi-cactus, 6-8ins (15-20cm) in dia. 

       50      Dahlias, Vase of five, small/miniature-flowered decorative, up to 6ins (15-20cm) in dia. 

       51      Dahlias, Vase of five, small/miniature-flowered cactus/semi-cactus,  up to 6ins (15cm) in dia. 

       52      Dahlias, Vase of five, small/miniature ball up to 6ins (15cm) in dia. 

       53      Dahlias, Vase of five blooms, pom-pom, up to 2 ins (5cm) in dia. 

       54      Dahlias, Vase of six blooms any variety or varieties 

       55      Mixed Flowers, Foliage optional, vase of any quantity.  Not an arrangement, and oasis must be within vase. 

       56      Gladioli, One stem 

       57      Gladioli, Three stems, any varieties 

       58      Rudbeckia, Vase of five stems 

       59      Annuals, one vase, five stems of one kind (excluding any kinds otherwise scheduled) 

       60      Perennials, five stems of one kind (excluding any kinds otherwise scheduled) 

        

JUNIOR COMPETITION 

For children up to 14 years (age to be shown on entry form). 

       

       61       “Miniature Garden” Maximum size 15ins x 12 ins (37.5cm x 30cm) 

       62   *    Four rice Krispie Squares 

       63        “Make a Monster” Any vegetable, fruit, matchsticks, or wire etc, may be used. 

       64   *    Collection of three different vegetables, grown by the exhibitor, one of each kind. 

 

NOVICE CLASSES 

Open to new gardeners who have never exhibited before. 

      65    *     Three dressed onions, any size 

      66    *      Potatoes, Three of one variety 

      67    *     Tomatoes, three of one variety            

 

      

 

  



  
   

      



 
  

3 Vera Avenue 
N21 1RE 

020 8364 3800 
________________________ 

Haircut and style 
Skin fade and style 

Wash and hot towel 
Beard trim and shape 

Hot towel shave 
Buzz cut 

Face Treatment 
Ear and nose wax 

Grange Grooming Mini Service 
Grange Grooming Full Service 

Kids (under 15) and OAPs 
 

Special Offers 
(Monday to Wednesday only) 

 

 



 

PEATCHEY BUTCHERS 
------------------ Ltd ------------------ 

HIGH CLASS FAMILY BUTCHERS AND DELICATESSEN 

                                                                             

                                                                        PURVEYORS OF FINE FOODS  

                                                                                        SINCE 1984 

 
                                                                                                                  * Stockist of 100% traceable Scotch beef         
                                                                                                                  * Finest free-range English pork and lamb 
                                                                                                                                                        from local sources 
                                                                                                                  * English free-range poultry    
                                                                                                                  * Expertly home-made sausages and burgers 
                                                                                                                  * Premium quality home-made pies 
                                                                                                                  * Choice home-cooked gammon ham 
                                                                                                                  * Excellent BBQ range for the summer 
                                                                                                                  * Cheeses and preserves 
 

                                                                                                Open Tuesday-Friday 7.30 am to 5.30 pm 
                                                                                                Open Saturday 6.30 am to 3 pm 
 

                                                                                                    25 The Grangeway, N21 2HD 
                                                                                                    020 8360 4011                     
                                                                                  email: shop@peatcheybutchers.co.uk  
 
  

mailto:shop@peatcheybutchers.co.uk


                    

 

 

 



      

       Carpet Masters of London Ltd                 CONTRACTS 
       DOMESTIC 
       LAMINATES  
       WOODS 
       VINYLS 
         
                      www.carpetmasters.biz 
    
     Unit E3, Bounds Green Industrial Estate 
       Ringway, London, N11 2UD 
       Telephone: 0208 920 0500 
Showroom open Monday, Wednesday, Friday  9am-5pm 
                             Saturday 10am-5pm 

 

• QUALITY FLOOR COVERINGS AND ACCESSORIES 
• ESTABLISHED OVER 20 YEARS 
• FREE MEASURING AND QUOTATIONS 

 

 

 

THE SHADE STUDIO 

BLINDS      AWNINGS      SHUTTERS 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
   
   

    
 
  17 The Grangeway, London, N21 2HD                Tel: +020 8370 1092 

      www.theshadestudio.co.uk                                   info@theshadestudio.co.uk 
 

  

http://www.carpetmasters.biz/
http://www.theshadestudio.co.uk/
mailto:info@theshadestudio.co.uk


 

 

  Atkinson Chemist,  Grangeway 
20 The Grangeway 

N21 2HG    
OPEN: Monday to Saturday 9am-6pm 

                                                                                                                                                                                            
                                                                    

                                                                                        Let us manage your prescriptions   
                                                                                         Email:  info@atkinsonchemist.com  

                                                                 Tel: 020 8360 1671 or 020 8364 2096 
 
 
 

              
                                  

Your local independent pharmacy 
looking after the health of the community by our trained staff 

 
 
 

 
 
 

 
 

 

mailto:info@atkinsonchemist.com

