
Atholl & Breadalbane 
Agricultural Show

Schedule of Competition 
in Horticultural, 

SWRI and Open Industrial Sections 
and Children’s Section

Wade’s Park, Aberfeldy
on 

Saturday 11th August 2018

Judging will take place on the morning of the 
Show commencing at 9.00am

Presentation of Trophies at 3.45pm

End of Show Auction at 4.30pm



RULES FOR HORTICULTURAL SECTION

1	 Exhibits to be entered either Friday evening 6pm to 8pm or
	 Saturday morning, 7.30am to 9.00am.
	 Vases, water and labels will be provided.  Plates for vegetables 	
	 and fruit will also be provided.
2	 All competition entries must be in the possession of the 
	 exhibitor for at least two months prior to the show.
3	 The judge reserves the right to allocate prizes at his/her discretion.
4	 Exhibits can be removed between 4.15 and 4.30pm otherwise will 	
	 be auctioned for Society funds.
5	 The Committee will supervise the display of exhibits.  Judging 	
	 will commence at 9.00am with the public admitted at 11.30 	
	 approximately.	
6	 For the purpose of points trophies, first prize will be awarded 3 	
	 points; second prize 2 points and 3rd prize 1 point.  
	 Prize monies are as indicated in the schedule (see over).
7	 No responsibility can be taken by the Committee for any exhibit.
8	 Complaints must be lodged with a Committee member by 3pm.

NO ENTRY FORM IS REQUIRED.  
Entries are accepted and paid for on the day of the Show.  
The Committee will be pleased to help with any queries.	

In the event of the Agricultural Show being cancelled for any reason, the 
Horticultural, Industrial and Children’s Sections will be relocated to the 
Town Hall.	



HORTICULTURAL TROPHIES

1	 Thomson Medal, presented by Mrs C Thomson, Croftcat, for the
	 Best Exhibit from the Show Area in Class 1.
2	 Stewart-Stevens (Balnakeilly) Cup, presented by the late Major and 	
	 Mrs Stewart-Stevens, Balnakeilly, Pitlochry, for the exhibitors with	
	 most points in Sections 1 - 3
3	 Derculich Cup, presented by the late Mrs R Wemyss Honeyman, 
	 awarded to the exhibitor with most points in Classes 4 - 75.
4	 Charles Ramsay Trophy, presented by the late Mrs Catherine 
	 Ramsay, awarded to the exhibitor with most points in Section 2
	 (Cut Flowers).
5	 Burdett Quaich for Collection of Pot Plants in Classes 32-46
6	 Sandy Butter Trophy, presented by the Butter Family, for the 	
	 Best Three Vases of Sweet Peas.
7	 Cruachan Cup, represented by Mrs W Copland, for most points 	
	 in Section 4 (Vegetables and Fruit).
8	 Stroyan Trophy, presented by Mrs M Stroyan, Boreland, Killin
	 for the best entry in Class 76.
9	 The Fowler Trophy, presented by Mrs J Fowler, Kinloch Rannoch, 	
	 for the Best Exhibit in Class 78	
10	 Tulliepowrie Trophy, presented by the Late H T Kirby, Tulliepowrie, 	
	 Strathtay for the lady residing in the Show Area having most 	
	 points in Classes 76 - 78.
10	 Mrs Catherine Ramsay Memorial Trophy, presented by Mr 	
	 Charles Ramsay in memory of his mother, for the best exhibit in 	
	 Class 79.
11	 MacDougall Vase, bequeathed by the late Donald McDougall,
	 Dall, for the Best Exhibit in the Children’s Section.	

Prize Money

	 Prize Code A		  Prize Code B		  Prize Code C
	 1st 	 £6		  1st 	 £3		  1st	 £5
	 2nd 	 £4		  2nd	 £2		  2nd	 £3
	 3rd 	 £2		  3rd	 £1		  3rd	 £2



HORTICULTURAL SECTION
(Open to Gardeners and Amateurs residing in any District)
						      Prize  Code
Section 1 - Pot Plant Collections	
1	 Collection of 4 Pot Plants – same genus  	 	 	 	 A
2	 Collection of 4 Pot Plants – mixed varieties      	 	 	 A
3	 Collection of 4 Table Plants       	 	              	 	 	 A

Section 2 - Cut Flowers	
4	 3 Vases Herbaceous Flowers - Distinct Varieties   	 	 	 A	
5	 3 Vases Annuals - 3 Distinct Varieties - Mixed Colours allowed   	 A
6	 1 Vase of Colourful Foliage	     					     B	
7	 1 Vase of 9 Sweet Pea Blooms - any one colour			   B
8	 1 Vase of 9 Sweet Pea Blooms - mixed colours			   B
9	 1 Vase Mixed Annuals                                                               		  B
10	 1 Vase of Berries taken from the garden                                     		  B
11	 1 Vase Antirrhinums	 	 	 	 	 	 B
12	 1 Vase 3 decorative Dahlias - 1 colour	 	 	 	 B
13	 1 Vase 3 decorative Dahlias - mixed		 	 	 	 B
14	 1 Vase 3 Cactus Dahlias - 1 colour	 	 	 	 	 B
15	 1 Vase 3 Cactus Dahlias - mixed	 	 	 	 	 B
16	 1 Vase 5 mini Pompom Dahlias	 	 	 	 	 B
17	 4 Roses shown in Vase	 (supplied)			      	 B
18	 1 Rose	 in Vase (supplied)						     B
19	 1 Vase Floribunda Roses						      B
20	 1 Vase Gladioli							       B
21	 1 Vase Mixed Flowers of one colour - exhibitor’s choice	 	 B
22	 1 Vase Asters							       B
23	 1 Lily in Vase							       B
24	 Gardeners Treasure—something grown most proud of		  B
25	 Photograph of something in garden you are proud of			  B
26	 5 Stems of Phlox							       B
27	 1 Bowl of floating Pansy/Viola heads	 	 	 	 B
28	 1 Vase Herbaceous Flowers					     B
29	 1 Bowl Cut Flowers						      B
30	 1 Bowl of Sweet Peas        						      B	
31 	 1 Bowl of Floating Fuchsia Heads	 	 	 	 	 B



Section 3 - Pot Plants	 			 
32	 Patio Planter - less than 30cm  diameter   	 	 	 	 C
33	 Patio Planter - more than 30cm diameter	 	 	 	 C  
34	 Hanging Basket  							       C	
35	 Planted Unusual Container					     C
36	 1 Zonal Pelargonium (Geranium) - single				    B	
37	 1 Zonal Pelargonium (Geranium) - double				    B	
38	 1 Fuchsia 							       B	
39	 1 Fuchsia - Standard						      B
40	 1 Foliage Plant							       B
41	 1 Flowering Plant							      B
42	 1 Fern								        B
43	 1 Begonia - any							       B
44	 1 Cactus								       B
45	 1 Succulent Plant							      B
46	 1 Regal Pelargonium						      B

Section 4 - Vegetables and Fruit
47	 6 Broad Beans       						      B	
48	 6 Runner Beans   							      B
49	 9 Pods French Beans						      B	
50	 9 Pods Peas							       B
51	 6 Shallots							       B
52	 3 Onion Sets							       B
53	 3 Onions as grown						      B
54	 3 Leeks								        B	
55	 3 Carrots - Stump 						      B
56	 3 Carrots - Long							       B
57	 3 Beetroot							       B
58	 3 Turnips							       B
59	 1 Cauliflower	 	 	 	 	 	 	 B
60	 1 Lettuce - any type	 	 	 	 	 	 B
61	 1 Cabbage							       B
62	 4 Potatoes - white						      B
63	 4 Potatoes - coloured						      B
64	 Collection of Potatoes (3 varieties, 4 of each)     	 	 	 A	
65	 6 Tomatoes            						      B	



66	 6 Cherry Tomatoes    						      B
67	 1 Cucumber							       B
68	 1 Vegetable Marrow						      B
69	 2 Courgettes	 	 	 	 	 	 	 B
70	 Collection Veg in Trug (plain or wood)    	 	 	 	 A
71	 6 Vegetables for Kitchen use displayed in Tomato Box   		  A	
72	 1 Pot Parsley (single plant)       					     B	
73	 1 Vase of Cut Herbs         						      B	
74	 1 Plate of Mixed Soft Fruit  	 	 	 	 	 B	
75	 1 Plate of Rhubarb						      B

Section 5 – Floral Arrangements
Material need not be self grown.  Alcove space 75cms by 90cms high

Open Class
76	 "Country Life" using foliage and wild material			   B
77	 "Partytime" - fresh traditional arrangement suitable for a dinner
	 party table centre	      	  				    B
78	 "Box of Delights" - fresh petite arrangement - 25cms width, depth 
	 and height							       B
	   
Beginners’ Class
For entrants who have not previously won a trophy
79	 "Rainbow's End" - fresh garden material				    B
				  
CHILDREN’S SECTION 
Please see page 12



RULES FOR WRI & OPEN INDUSTRIAL SECTIONS

1	 All classes will have a “B “ Section for competitors 		
	 under 26
2	 One Entry per person in any one class 				  
3	 Maximum of two entries by one person in Community 		
	 Classes 
4	 Exhibits of baking etc. will not be judged unless placed on 		
	 paper plates and covered with film/polybag and labelled. 	 	
5	 The judges' decisions are final. 	 	 	 	 	
6	 No bought pastry allowed 						    
7	 Chutneys must have wax circle and then cellophane 		
	 cover/ metallic screw top lid or Kilner Jar. 	 	
8	 Jams/Jellies – wax circle and cellophane cover or screw 	 	
	 top lid. 		
9	 Articles must be made since last Show, and must be competitor's 
	 own work. 								      
10	 Section 9 is only for SWRI Institutes Community work: 	 	
	 marks will be given for display. 					   
11	 Every care will be taken of exhibits but the committee does
	 NOT hold themselves responsible for any loss or damage.		
12	 No exhibits may be uplifted before 4.15p.m 		 	 	
13	 Anyone wishing to retain their exhibits please put a large 		
	 R’ on the label or remove entries at 4p.m; otherwise entries 
	 will be auctioned. 
	 Labels available from:   	 Mrs H Walker, 
					     Newbigging Farmhouse		
					     Fowlis Wester				  
	 	 	 	 	 Crieff	 	 	 	 	
					     PH7 3NW 
					     01764 683737 /07788962855		
					     h.walker@btconnect.com



PRIZES & TROPHIES 

WRI SECTION
   
1	 Fisher Cup & £2:  Institute gaining most points  
	 Runner-up £ 1 
2	 Davidson Cup & £2:  SWRI member gaining most points 
	 Runner-up £1  
3	 Jubilee Cup & £2: Institute with highest average number of 	
	 entries	based on membership, in Sections 1-8. 
4	 Mrs. Rosamund Menzies Trophy:  Best article in Canvas Work 	
5	 Howse Trophy: Best article in Novice Section 
6	 Mrs. Stewart Fitzroy Trophy & £2: Most outstanding exhibit in 	
	 Handicraft section 
7	 Mrs. C Macdonald Trophy & £2: Most outstanding exhibit in 	
	 Housewives section 
8	 Westcroft Trophy: Best Exhibit in Show 
9	 Misses J&M McKerchar Silver Salver & £1: Community House	
	 wives 
10	 Mrs M F Haggart Silver Trophy & £1: Community Handcrafts 
11	 WRI Shield : Institute Floral Art 	

OPEN SECTION 

12	 Menzies Fearn Salver: Exhibitor gaining most points in Open 	
	 Section

	 Prize Money - 1st £1; 2nd 70p; 3rd 50p   
  
	 In the event of the Show being cancelled for any reason, the WRI 
	 and Open Industrial Sections and the Horticultural and 
	 Children’s Sections will be relocated to Aberfeldy Town Hall.



WRI & OPEN INDUSTRIAL SECTIONS

Section 1: Sewing - machine allowed 
1  	 Cushion Cover on pad (maximum size 18” - removable)
2	 Armchair tidy   
3	 Shoe Bag  

Section 2: Knitting
4	 Childs poncho - any ply
5	 Gents Hat - DK to be donated
6	 Toy
7	 Hot Water Bottle cover
 
Section 3: Arts & Crafts
8	 Button Picture - maximum size A4
9 	 Peg Bag - any craft
10	 Painting of Trees- any medium maximum 18”
11	 Crochet Traycloth
12	 Decorated Baby Fleece Blanket
13	 Flower Arrangement in an unusual container
  
Section 4: Photography— all 5"x7" mounted
14	 Photograph of Seascape
15	 Photograph of a Rose
16	 Photograph of a Bridge
 
Section 5: Canvas Work
17	 Small Article in Canvas Work - includes Tapestry

Section 6: Produce
18	 6 Hens Eggs
19	 3 Apple & Cinnamon Scones
20	 3 Potato Scones
21	 Plain Gingerbread - 1lb
22	 Granary Loaf - hand
23	 Granary Loaf  - machine
24	 Hummingbird Cake - recipe supplied



25	 Coffee & Walnut - single 
26	 3 Viennese Fingers   
27	 3 Shortbread fingers
28	 3 Individual Sweet Tarts 
29	 Slices Border Tart
30	 Bundle of Cheese Straws
31	 Flask Butternut Squash & Red Pepper Soup 

Section 7: Preserves
32	 Raspberry  Jam
33	 3 Fruit Marmalade
34	 Small jar Apple Jelly
35	 Beetroot Chutney
36	 Small jar mayonnaise
37	 Small bottle elderflower cordial  

Section 8: Sweets
38	 4 squares tablet
39	 Macaroon Bar
40	 4 Chocolate Truffles
 
Section 9: Community Work  
(SWRI Institutes only)
 
Housewives  “Halloween”
Cake – decoration only to be judged	 3 Toffee Apples
3 Halloween Biscuits	 	 	 Drink
Own choice

Handcrafts  “Baby Shower”
Card – any craft	 	 	 	 Bib
Crochet Pram Cover	 	 	 Knitted V-neck cardigan
Own choice

Floral Art
Foliage Arrangement
Not exceeding D 20” x W 20” x H 30”



Hummingbird Cake (Class 24)

FOR THE SPONGE
250g (9oz) self-raising flour                          	 250g (9oz) caster sugar
1 tsp baking powder                                      	 1 tsp ground cinnamon
50g (2oz) walnut pieces, chopped               	 2 large ripe bananas,  mashed
1 x 432g tin of pineapple chunks, drained and finely chopped (see tip)
2 eggs, beaten                                                	 1 tsp vanilla extract
175ml (6fl oz) sunflower oil, plus extra for greasing

FOR THE ICING
100g (4oz) butter, softened                  	 175g (6oz) full-fat cream cheese (see tip)
300g (11oz) icing sugar, sifted               	 1 tsp vanilla extract

2 x  20cm (8in) round, loose-bottomed sandwich tins. 

Preheat the oven to 200C/180C fan/gas 6, then grease the tins with a little sunflower 
oil and line each of the bases with a disc of baking paper.

Measure the flour, sugar, baking powder and cinnamon into a large bowl, add the 
chopped walnut pieces and stir together. In a separate bowl, mix together the mashed 
bananas and chopped pineapple with the eggs, vanilla extract and sunflower oil. Add 
the banana/pineapple mixture to the dry ingredients and stir with a wooden spoon to 
combine, taking care not to overmix.

Divide the batter evenly between the prepared tins, smoothing the tops with a spoon, 
and bake in the oven for 25-30 minutes or until golden, well risen and springy to the 
touch. Set aside to cool down completely before turning out of the tins and peeling off 
the baking paper.

To make the icing, place the butter in a bowl with the cream cheese, icing sugar and 
vanilla extract and beat together with an electric hand whisk until smooth. It is best to 
beat in the icing sugar a little at a time so that it doesn’t fly everywhere. Chill the icing 
for 30 minutes before assembling the cake.

To assemble the cake, place one cold sponge on a plate and spread with half the icing, 
then sit the other sponge on top and spread with the remaining icing.



CHILDREN'S CLASSES
(Please state age clearly on the label)

Entries will be judged in the following age categories: -      
Pre-School, 5-8 years and 9-12 years

1	 Bugs Winter Palace – recycled/natural material
2	 Model Garden
3	 Painted stone 
4	 Small Lego model
5	 Animal made from Fruit/Vegetables
6	 Decorated Gingerbread person
7	 3 Rock Cakes

MODEL GARDENS 
(Please state age clearly on the label)

To encourage expression, initiative and originality, there will be no restriction on the 
scope and nature of plants and material, but space allowed will not exceed 60 cm by 
30 cm. Plants need not be growing.


