
 

GRANGE PARK HORTICULTURAL SOCIETY 

chair@gphs.org.uk 

84th 

ANNUAL SHOW 
SATURDAY 5th SEPTEMBER 2026 

Doors open at 2.30pm – Free entry 
at 

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

 

AWARDS PRESENTATION AT 4 pm 
Refreshments and sweepstake 

Presentation by 
Special guest: Deputy Mayor, Cllr Chris Joannides  

London Borough of Enfield 
 

 

PROGRAMME 
AND 

REGULATIONS 
 

                                                  

  

 



 

GRANGE PARK HORTICULTURAL SOCIETY 

 
 

84th ANNUAL SHOW 
5th September 2026 

PROGRAMME 
 

REFRESHMENTS 
Tea or Coffee, with homemade cake, cold drinks 

Served from 2.30pm until 3.45pm 
 

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

 

SWEEPSTAKE 
 

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

plus Cash Prizes 
 

Tickets will be on sale throughout the afternoon 
 

AWARDS PRESENTATION 
4.00 pm 

Awards presented by our guest: 

Deputy Mayor, Cllr Chris Joannides 

 
SWEEPSTAKE DRAW  

               

 

Thank you to local businesses who support our Society 

 

 



 

 

REGULATIONS 

1 Entry forms must be handed to the Trading Hut by the weekend before the Show or emailed to chair@gphs.org.uk 
as early as possible but not later than 10 pm on the Monday prior to the Show.  Entries submitted after this time 
will not be accepted. 

2 All exhibits, including flowers, must be staged between 9.30 am and 11.30 am on the day of the Show. 

3 Exhibitors are requested to stage exhibits as early as possible and please leave after staging to be out of the hall by 
11.45 am.  

3 Vegetables must be exhibited in a clean state. 
 
4 All exhibitors are asked to label their exhibits if possible with the name of the variety.  Correct, clear labelling 

may be an advantage in close competition. 

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

6 Exhibitors may only enter one exhibit 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 names.   

7 The words “kind” and “variety” in the Schedule are as defined in the latest RHS Show Handbook.  Potatoes, carrots, 
peas are “kinds” and Desiree, Autumn King, Granny Smith are examples of “varieties”. 

8 All exhibits, except those in Classes 28-35 and 61-6,3 must have been grown by the exhibitor who may have 
employed labour for rough work only. 

9 Exhibit cards and Award Cards must not be removed before the close of the Show.  Items not removed at the end 
of the Show will be disposed of by the Society. 

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

11 The Society, in consultation with the Judges, may withhold any award in any class, or make additional awards at its 
discretion. 

12 The RHS Show Handbook will be used by the Society and the Judges as a guide and the decision of the Judges must 
be regarded as final. 

13  Exhibitors are responsible for placing and removing their own exhibits. Exhibitors must remove their exhibits at 
the end of the Show to ensure the hall is left in a clean state and minimise inconvenience to others. 

14 Any contingency not provided for in these Regulations is to be subject to the decision of the Society. 

15 Collection of vegetables, class 21, quantity required and maximum points. 

     Kind Number Points Kind Number  Points 

Aubergines 3 18 Lettuce 2 15 

Beans, broad 9 15 Leeks 2 20 

Beans-Dwarf/French     9 15 Onions 225g or under 5 20 

Beans, runner 6 18 Onions over 225g 3 20 

Beetroot 3 15 Salad onions           6 10 

Butternut Squash 2 10 Parsnips 2 20 

Broccoli  Calabrese       1 15 Peas 9 20 

Cabbage, any 1 15 Peppers, sweet   3 15 

Carrots 3 20 Potatoes 4 20 

Cauliflower 1 20 Pumpkin 1 10 

Celery 2 20 Radishes 6 10 

Chilli Peppers 5 15 Rhubarb 3 stalks 12 

Chives 1 vase 10 Shallots 6 18 

Courgette 3 12 Sweet corn 2 15 

Cress 1 vase 10 Tomatoes, truss 1 20 

Cucumber 2 18 Tomatoes, all kinds 5 18 

Kohl Rabi 3 12 Any other vegetable – quantity and points at 
Steward’s discretion, but default is 12 

      

 



 

 

AWARDS 

Points will be awarded as follows: 
First 4 points 
Second 3 points 
Third 2 points  

Class 21 (Collection of 4 kinds of vegetables) will attract double points   

Prizes and awards need not be awarded to exhibits considered to be below standard.                    

 

Cups and Trophies awarded annually 

 Awarded for Classes 

J H Jeffreys Memorial Cup  Highest aggregate of points - Vegetables and Fruit  1-27  

Jack Humphreys Cup Best exhibit - Vegetables and Fruit 1-20 and 23-27  

Vic Mann Cup Best exhibit - 5 kinds of vegetable, 1 of each kind Class 22  

Honour Ewart Cup Highest aggregate of points - Preserves Classes 28-35  

GPHS Cookery  Highest aggregate of points - Cookery Classes 36-43 

Evelyn Craven Cup  Best exhibit - Cookery Classes 36-43  

Wragg Brothers Trophy Highest aggregate of points - Chrysanthemums Classes 44-47 

Leslie Lawrance Cup Highest aggregate of points - Dahlias Classes 48-54 

John Payne Cup Highest aggregate of points - Flowers Classes 55-60  

Leslie Deverell Trophy  Highest aggregate of points   - Novice Classes 65-67 

Additional awards (vouchers) will be made as follows, at the judge’s discretion.  

Where total points awarded indicate that more than one exhibitor are equal first, second or third, the same 
value of vouchers will be given to those concerned.   

£15 Highest aggregate of points - Vegetables and Fruit Classes 1-27,  

£15, £10, £6 Highest, 2nd highest and 3rd highest aggregate of points Vegetables Classes 1-22  

£15 Best exhibit - Vegetables and Fruit Classes 1-20, 23-27  

£15 Highest points- 4 Kinds of Vegetables Class 21 

£15 Best exhibit - 5 Kinds of Vegetables Class 22  

£15, £10 Highest and 2nd highest aggregate of points - Fruit Classes 23-27  

£15, £10 Highest and 2nd highest aggregate of points - Preserves Classes 28-35 

£15, £10 Highest and 2nd highest aggregate of points - Cookery Classes 36 to 43  

£15 Best exhibit - Cookery Classes 36-43 

£15, £10, £6 Highest, 2nd highest and 3rd highest aggregate of points - Flowers Classes 44-60  

£6 Highest aggregate of points - Chrysanthemums Classes 44-47 

£6 Best exhibit - Chrysanthemums Classes 44-47 

£6 Highest aggregate of points - Dahlias Classes 48-54 

£6 Best exhibit - Dahlias Classes 48-54  

£6 Highest aggregate of points - Flowers Classes 55-60  

£6 Best exhibit - Flowers Classes 55-60  

 
Junior and Novice classes:  awards for Best Exhibit and extra prizes at the discretion of the Committee 
 

 



 

 

Classes marked with * must be exhibited on plates provided. 

 

Section 1:  Vegetables 

Class Details 
Number of 
specimens 

1 Onions, dressed, 225g or under 5 

2 Onions, dressed, over 225g 3 

3* Potatoes, one variety, kidney, oval, or round 4 

4 Beans, Runner, one variety 6 

5 Beans, French, one variety 9 

6* Beetroot, one variety, with 75mm foliage attached 3 

7 Cauliflower, any variety, 75mm stalk attached 1 

8 Cabbage, any variety 75mm stalk attached 1 

9* Sweet Peppers, one variety with calyx 3 

10* Carrots, one variety, 75mm foliage attached  3 

11* Courgettes, any colour, with or without flower, up to 150mm in length or in the case of 
round cultivars approximately 75mm in diameter 

3 

12 Parsnips, one variety with 75mm foliage attached 2 

13* Shallots, one variety, equal size 6 

14 Butternut squash, even shape and colour 2 

15 Pumpkin, even shape and colour 1 

16 Tomatoes, truss, ripe or ripening 1 

17* Tomatoes, ordinary with calyx, one variety, ripe but firm 5 

18* Tomatoes, small fruited (up to 35mm diameter), with calyx, one variety, ripe but firm 10 

19 Leeks, one variety, with foliage 2 

20 Any other vegetable, see Regulation 15 for quantity See Reg 15 

21 Vegetables, a collection of four distinct kinds, to be shown in space 60cm x 60cm.  
The numbers of each kind to be staged and maximum points obtainable as in  
Regulation 15.      Exhibitors must complete white slip provided.         

See Reg 15 

22 Five kinds of Vegetable, one of each kind, maximum of 20 points for each kind 
Exhibitors must complete white slip provided.         

1 of each 
kind 

Section 2:  Fruit     Apples and pears must not be polished 

23* Apples, culinary, one variety with stalk 3 

24* Apples, dessert, one variety with stalk 3 

25* Pears, one variety with stalk 3 

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

27* Any other fruit, one kind and variety, numbers as follows: 
Apricots 4                                                  Passion fruit 3                                          Peaches/Nectarines 4 
Damsons/Plums 6                                    Melons 1                                                   other stone fruit 6 
Grapes one bunch                                   Quinces 6                                                  Figs 3 
Any other berries with calyx 12 

Section 3:  Preserves – minimum 340 g  

28 Jam, stoned fruit, glass jar with elastic band securing transparent covering and wax disc 
only, no other lid. 

1 

29 Jam, soft fruit, glass jar as for class 28  1 

30 Jam, any other, not stoned or soft fruit, glass jar as for class 28          1 

31 Fruit Curd, glass jar as for class 28 1 

32 Marmalade, from fresh fruit, glass jar as for class 28                           1 

33 Jelly, (fruit) glass jar as for class 28                                                                                1 

34 Chutney, glass jar with waxed disc and proper lid 1 

35 Pickle, eg gherkin, onions, etc (aged), glass jar with proper lid 1 

 
 

 

 



 

 

 

Section 4:  Cookery           All exhibits must be covered in cling film.  Cake sizes if stated must be adhered to. 

 
Class 
 

 
Details 

Number of 
specimens 

36* Sponge sandwich, Use our recipe: two 20cm sandwich tins, cream together 200g margarine 
and 200 g caster sugar until light and well creamed.  Beat in 4 eggs a little at a time, fold in 200g 
sifted self-raising flour and 1 tsp baking powder, followed by approx one tablespoon of milk. 
Place mixture in 2 prepared tins and bake in a moderate oven 190°C, 375°F or gas mark 5 for 
approx 20 mins. When cool, sandwich together with jam and dust with caster sugar.     

1 

37* Apple pie, own recipe 1 

38* Rich fruit cake, own recipe        1 

39* Fruit Scones, own recipe                                       6 

40* Savoury Flan, own pastry and recipe                 1 

41* Sausage rolls, own pastry and recipe                                  6 

42* Chocolate cake, own recipe              1 

43* Vegetable cake, any vegetable, own recipe 1 

Section 5:  Flowers             Vases will be provided and must be used for all flower classes 

44 Chrysanthemum, reflexed variety, disbudded 1 bloom 

45 Chrysanthemum, incurved variety, disbudded 1 bloom 

46 Chrysanthemum, intermediate variety, disbudded 1 bloom 

47 Chrysanthemum, any variety, disbudded 3 blooms 

48       Dahlias, medium flowered decorative, 15-20cm diameter 3 blooms 

49 Dahlias, medium flowered cactus/semi-cactus, 15-20cm diameter 3 blooms 

50 Dahlias, small/miniature-flowered decorative, up 15 cm diameter      5 blooms 

51 Dahlias, small/miniature-flowered cactus/semi-cactus, up to 15cm diameter 5 blooms 

52 Dahlias, small/miniature ball up to 15cm in diameter 5 blooms 

53 Dahlias, pom-pom, up to 5cm in diameter 5 blooms 

54 Dahlias, any variety or varieties 6 blooms 

55 Mixed flowers, foliage optional, any quantity, not an arrangement, and oasis must be within 
vase. 

1 vase 

56       Gladioli 1 stem 

57 Gladioli, any varieties 3 stems 

58 Rudbeckia, one variety 5 stems 

59 Annuals, one variety, excluding any varieties otherwise scheduled 5 stems 

60 Perennials, five stems of one variety, excluding any varieties otherwise scheduled      5 stems 

Section 6:  Junior Section    For children up to 14 years (include age on entry form) 

61 “Miniature Garden” (maximum size 38cm x 30cm) 1 

62* Rice Krispie squares 4 

63 “Make a Monster” any vegetable, fruit, matchsticks, or wire etc, may be used. 1 

64* Collection of three different vegetables, grown by the exhibitor 1 of each 
kind 

Section 7:  Novice Classes      Open to gardeners who have never exhibited before 

65 Dressed onions, any size 3 

66* Potatoes, any variety 3 

67* Tomatoes, any variety 3 
 

 

 

 

 

 

 



 

 
                                                  

 

 

 

 

 

 

 

 

 

 

 

SPONSORS 
OF GPHSS 



 

 

 

 

 

 

GRANGE PARK HORTICULTURAL SOCIETY 

Membership £3 per year (payable £9 for 3 years) 

Details in 

TRADING HUT 
 At Cheyne Walk Allotments 

Open Saturdays and Sundays from 10 am until noon 

Throughout season  

Refreshments available 
Peat Free and multipurpose compost, growbags, specialised 
fertilizers, tomato feed, canes, slug pellets, netting, string,  

plant labels, weed killers, sand, grit, compost activator, 
Growmore, vermiculite, perlite, catalogue seeds and other 
items at discounts. 

Also, Annual Horticultural Show and Summer Flower Show. 

 


