ALNWICK GARDEN PAVILION

The Pavilion is within The Alnwick Garden and provides a multi-functional space for
exhibitions, conferences, learning activities, interpretations and events. Also a coffee bar
and gift shop. The Alnwick Garden website is: www.alnwickgarden.com

HOW TO GET THERE

By Road: From the North, take the A1 junction north of Alnwick signposted Denwick
(B1340). From the South, take the A1 junction south of Alnwick (A1068). Brown tourist
signs then direct you to The Alnwick Garden. There are car parks situated off Denwick
Lane and on Greenwell Road. Exhibitors should enter via the Greenwell Road entrance.
By bus: There are regular bus services connecting Alnwick with Newcastle and
surrounding towns.

By train: Alnmouth is the nearest railway station (4 miles away) on the main London to
Edinburgh East Coast route. A taxi or bus can be taken from Alnmouth station to Alnwick.

IMPORTANT - - - - PLEASE NOTE
To comply with The Alnwick Garden parking restrictions, all exhibitor cars should enter by
the Greenwell Road entrance and must be removed once the unloading of exhibits is
completed. This is to allow space for other exhibitors to obtain access. There are car parks
situated in Greenwell Road and off Denwick Lane.

=B L
:I’ :\.ﬂé %

- |
g -

2010 Alnwick
Spring Show

Saturday 17" April
11am to 5pm

and ;
Sunday 18"
10am to 5p

April

In The Alnwick

CLASSES
e Floral Art

.
. ﬂren’s

e Alpine
e Cook
e Children’

Show Coordinator o v ]
David Parker 16 Meadow Riggs, Alnwick, Northumberlanc
Tel 01665 604350, Email david.M@yahoo.co.uk
Entry forms to:

Mrs V Parker, 16 Meadow Riggs, Alnwick, Northumberland, NE66 1AP,
Tel 01665 604350, Email david.intarsia@yahoo.co.uk

Mrs V Murphy, 11 Springfield Meadow, Alnwick, Northumberland, NE66 2NY
Tel 01665 608150, Email murphy.vera@btinternet.com

Schedules available from:

Mr G Watson, 3 Merchants Gardens, Alnwick, Northumberland, NE66 1BZ,
Tel 01665 606093, Email geoff.watson@acdt.org.uk
www.alnwickdevelopmenttrust.org.uk


mailto:murphy.vera@btinternet.com
http://www.alnwickdevelopmenttrust.org.uk/

SPONSORS ALNWICK SPRING SHOW ENTRY FORM

Alnwick Development Trust

Alnwick Garden Club Competitor's Name
Alnwick Flower Club
Alnwick in Bloom Address

Northumberland Gazette
The Alnwick Garden
The Willows Garden Centre
Alnwick Town Council
David & Vera Parker Telephone

Geofg & Dll?rnnet:NI?tson Completed forms to:
V:Ire?ie g;”l :n Mrs V Parker, 16 Meadow Riggs, Alnwick, Northumberland, NE66 1AP,
9 Tel 01665 604350, Email david.intarsia@yahoo.co.uk
Mrs V Murphy, 11 Springfield Meadow, Alnwick, Northumberland, NE66 2NY,
Tel 01665 608150, Email murphy.vera@btinternet.com

SECTION A: Floral Art 17 2™ 37

Floral Art Shield awarded to the best exhibit. To be N
returned for annual competition For office use
Er’;hggsutf gge,,;staged In a space not exceeding 1m x Class entered Award Prize value
Theme: Blossoms & Blooms

Class 1: Imagination with glass £15 | £10 | £5

Class 2: Spring bonnet £15 | £10 | £5

Class 3: Pretty basket - Novice class £15 | £10 | £5

A novice is deemed to be a person who has not

previously won a prize for floral art

Vases, baskets and bowls provided

Alnwick Show Rules apply to all sections

SECTION B: Alnwick Garden Club Members

Class 4: Pot of violas, pot size not to exceed 15cm £10 | £5 £3

(67)

SECTION C: Open to exhibitors living within a 20

mile radius of Alnwick

R.A.Scamp voucher for £10 to best daffodil bloom in

classes 510 8

Class 5: Three stems of daffodils all yellow (y-y) any | £3 £2 £1

division

Class 6: Three stems of daffodils with orange or red £3 £2 £1

in the corona any division

Class 7: One stem all white daffodil any division £3 £2 £1 TOTAL
Class 8: One vase daffodils no restriction on number | £4 £3 £2

of blooms 7.5cm (3”) diameter vase provided

Additional entry forms are available if required. Photocopies will be accepted.
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Alnwick Spring Show

General Rules

1.

2.

3.

14.

15.

16.

17.

18.

All entries are free. Exhibitors should report to the show desk, where they will be
provided with official entry cards.

It is the responsibility of the exhibitor to ensure an official entry card is placed on each
exhibit staged.

Section A: Applications for entry to be submitted to Mrs V Parker or Mrs V Murphy,
details as in the Schedule, by the Tuesday prior to the show. This is to enable space to
be allocated for each entry.

Sections B to H — A competitor may enter one exhibit only in any one class.

Sections B to H entries will be accepted on Friday after 6pm and Saturday morning
7am to 9.30am (space permitting). If possible prior notification to Mrs V Parker or Mrs V
Murphy, details as in the Schedule, would be appreciated to prepare exhibitor numbers
in advance.

All exhibits in Sections B, C, D, & F must be grown by the exhibitor.

The Alnwick Garden will be open for staging on Friday 6pm until 9.30pm and Saturday
7am until 9.30am.

No exhibits to be removed before 5pm on Sunday.

The Judges decision is final in all respects.

. Vases, Baskets, Bowls, Moss and Daffodil display boards are provided..
. The show committee reserves the right to refuse an entry or determine which classes a

competitor may compete.

. Entry cards to be collected from Mrs V Parker or Mrs V Murphy and should be placed

face down beside the exhibit.

. All exhibitors must comply with the Alnwick Garden safety regulations, and ensure any

waste materials are disposed of in appropriate containers. An area for staging will be
designated in the Education Room attached to the Visitor Centre.

While every reasonable precaution will be taken to safeguard exhibits, the Alnwick
Garden/ Show committee cannot accept responsibility for exhibits which are damaged,
lost or mislaid during the show.

Exhibits not according to schedule will not be awarded prizes. Judges at their discretion
may make additional awards where merit warrants.

Exhibitors are responsible for ensuring removal of their own exhibits after the show
closes. Access of cars into the show area will be according to The Alnwick Garden
instructions, and must be followed.

Borrowed vases and other equipment must not be removed from the venue and must
be returned at the end of the show.

The show will be conducted in accordance with the overall Alnwick Spring Show
regulations.

Floral Art Rules

. Nothing may be attached to the staging background in any class.

. Artificial flowers, fruit or vegetables are not permitted.

. Accessories may be used in any class at the exhibitor’s risk.

. Measurements in all classes are approximate.

. Purchased materials are permitted.

. No restrictions are imposed on the height of the exhibit.

. Pre-preparation prior to the final staging of the floral exhibits in Section A is allowed.

Cookery Rules

26.
27.
28.

Exhibitors must not submit more than one entry per class.
Items exhibited must be homemade.
All food must be covered with a transparent cover.
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SECTION D: Open Classes

Special memento award for the best exhibit 1t | 2™ | 3¢
(excluding Class 9)
Daffodils
Class 9: Three vases each containing three blooms, | £15 | £10 | £5
one cultivar per vase, any Divisions.
Alnwick in Bloom Championship Class
Daffodil Society Bronze Medal and diploma awarded
to winner
Class 10: 6 cultivars from not less than 2 Divisions. £10 | £5 £3
One stem per vase
Class 11: Palette containing 7 single blooms £10 | £5 £3
arranged on the board provided (with water tubes)
Class 12: 1 cultivar Division 1 £3 £2 £1
Class 13: 1 cultivar Division 2 £3 £2 £1
Class 14: 1 cultivar Division 4 (double daffodil) £3 £2 £1
Class 15: 5 blooms in one vase. Any combination but | £4 £3 £2
excluding miniatures or small flowered
Class 16: 3 stems of miniature daffodils in one vase £3 £2 £1
selected from approved list of miniatures
Class 17: 3 stems of daffodils from Divisions 5to 9in | £3 £2 £1
one vase
Class 18: Bowl of miniature or small flowered £4 £3 £2
daffodils (bowl provided)
Class 19: Basket of daffodils arranged for frontal £6 £4 £2
effect (basket provided)
Tulips
Class 20: 3 blooms/stems of white tulips in one vase | £4 £2 £1
Class 21: 3 blooms/stems of red or pink tulips inone | £4 £2 £1
vase
Class 22: 3 blooms/stems of yellow tulips in one £4 £2 £1
vase
Class 23: 1 bloom/stem tulip any other colour £3 £2 £1
General classes
Class 24: Bowl or pot of three hyacinths £4 £3 £2
Class 25: Arrangement of spring flowers in basket £4 £3 £2
(excluding daffodils and tulips)
Class 26: Bowl of spring flowers for all round effect £4 £3 £2
Class 27: Floating bowl of flowers £5 £3 £2
Class 28: Vase of one variety of cut flower from a £3 £2 £1
shrub
Class 29: Amaryllis in pot any variety or colour £3 £2 £1
Class 30: One flowering pot plant-pot size not to £3 £2 £1

exceed 15 cm (6”)
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SECTION E: Children

SECTION G: Cookery (continued) 150 2™ 3@
Class 50: Four differently decorated cup cakes £3 £2 £1
Class 51: Four fruit oven scones £3 £2 £1
Class 52: Four cheese scones £3 | £2 £1
Class 53: Savoury Quiche £4 £3 £2
Class 54: Three onion peel dyed eggs £4 £3 £2
Class 55: 1 jar Orange Marmalade (about 1lb, 450g), | £5 £3 £2
sealed with a wax disc & covered with cellophane
Class 56: 1 jar Lemon Curd (about 1lb, 450g), sealed | £5 £3 £2
with a wax disc & covered with cellophane
Class 57: 1 jar Chutney (about 1lb, 4509g), sealed £5 £3 £2
with vinegar proof lid
SECTION H: Sugarcraft
Class 58: One spray of handmade, wired flowers in £5 £3 £2
flower paste, or any other edible medium. The spray
may include buds, foliage & fruits, all to be taped into
one unit. Exhibits to be staged within a 10” square
SECTION J: Children’s Cookery
Each entry to show child's age
A special prize will be awarded to the child gaining
the most points in each age group
Rosette awarded to winner of each class
Under 10
Class 59: Three oven fruit scones £3 £2 £1
Class 60: Three decorated digestive biscuits £3 £2 £1
Class 61: Three decorated cup cakes £3 £2 £1
Under 16
Class 62: Chocolate cake filled and decorated £3 £2 £1
Class 63: Broken Toffee £3 £2 £1
Recipe: 225¢g sugar, 100g butter, 2tblsp syrup, 1tblsp
vinegar. Boil for 10 minutes
Class 64: Four pieces of caramel shortcake £3 £2 £1
SECTION K: Alnwick Photography Club Members
Class 65: Theme: In the North £15 | £10 | £5

1st 2nd 3rd
Rosette awarded to winner of each class
Class 31: A miniature garden in a standard seed tray | £4 £2 £1
(under 8 years )
Class 32: A miniature garden in a standard seed tray | £4 £2 £1
(8 to 12 years)
Class 33: Funky animal made out of any £3 £2 £1
vegetable/fruit/foliage (accessories allowed)
Class 34: Sea creature made using vegetables or £3 £2 £1
fruit (accessories allowed)
Class 35: Mister potato head (accessories allowed) £3 £2 £1
Class 36: Scarecrow not larger than 30cm (12”) high | £5 £3 £2
(state age on entry card)
SECTION F: Alpine
Class 37: One pan or pot of Rock Plant in flower £3 £2 £1
Class 38: One pan or pot Sempervivum £3 £2 £1
Class 39: One pan or pot Primula £3 £2 £1
Class 40: One pan or pot Dwarf Shrub or Conifer £3 £2 £1
SECTION G: Cookery
Special award for best exhibit
Special prize for the most points in this Section
Class 41: Chocolate cake iced and filled, not £5 £3 £2
decorated
Class 42: Victoria Sandwich cake baked in one tin, £5 £3 £2
jam filled, no sugar dusting. Not decorated
Class 43: Carrot cake, with topping £5 £3 £2
Class 44: Lemon Drizzle cake £5 £3 £2
Class 45: Date and Walnut cake £5 £3 £2
Class 46: Gingerbread £5 £3 £2
Class 47: One round shortbread £5 £3 £2
Class 48: Singin’ Hinny £5 £3 £2
Recipe: 200g plain flour, 50g butter, 50g lard, 75g
currants, 1/2tsp baking powder, 1/2tsp salt, 150ml
milk. Lightly grease girdle or heavy based frying pan
& gently heat. Sift flour, baking powder & salt, then
rub in butter and lard. Add currants and enough milk
to make a stiff dough. Roll out into a large round, 1”
thick. Prick all over with a fork. Cook on girdle until
lightly browned on base. Turn carefully and cook the
other side until golden. Turn again and cook first side
for a further minute. Remove to a large plate.
Class 49: Novelty cake £10 | £6 £4

to be judged on presentation
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All awards, rosettes and certificates will be presented

by Her Grace Jane, Duchess of Northumberland

on Saturday, 17" April 2010 at 3.00pm in the Pavilion.

All winners are requested to attend.
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